A RDIEIR

Steamed Dim Sum Selection

AL

“Har Kao” with Kai Lan

RE MBS

Celestial Court “Siew Mai”

335 2R TR
Spinach Dumpling with Prawn and Scallop

TR TR £ 1
Grouper Dumpling with Century Egg

AGEREE RN
Shanghainese Dumpling with Crab Meat in Spinach Broth

W HIET

Dumpling served In Chicken Soup

ALY )

Steamed Barbecued Chicken Bun

BRI
Steamed Beef Ball with Bean Curd Skin

ERNEE

Rice and Noodle

AR
Wok fried Five Grain Rice with Chicken

R SRR F bR

Wok Fried Rice with Barbecue Chicken and Anchovies

X0 MR
Wok Fried Rice with Prawn and XO Sauce

MRS B B R

Fried Rice with Seafood and Olive Leave

PR T
Braised E-Fu Noodle with Fish Fillet

5 i Ve 23]
Stir Fried Flat Rice Noodle with Chicken in Egg Gravy

G SR 22K
Braised Vermicelli and Rice Noodle
with Chicken and Vegetable

LT
Wok Fried Egg Noodle with Shredded Vegetable

2 b
Stir Fried Flat Rice Noodle with Beef in Black Sauce



e B i

Vegetable & Bean Curd

TIPS ER
Sautéed Vegetable with Trio Mushroom

G ER
Braised Bean Curd with Bean Puff

LRI B
Stir Fried Seasonal Vegetable with Garlic

BN 2P\ R

Poached Seasonal Vegetable with Crab Meat and Roe

=R
Spinach Soup with Trio Egg

LA 5

Stir Fried Asparagus with Belacan

AR S S AR
Braised Bean Curd with Minced Beef

Jak FE B B
Stir Fried Vegetable with Salted Fish

A RDIBIL

Steamed Dim Sum Selection

B 7 MU

Phoenix Claw with XO Sauce

iy AR

Lotus Leaf Rice

AT
“Sze Chuan” Style Crab Meat Dumpling

LITRA e e

Bean Curd Rolls in Abalone Sauce

LA VN S TS
Crystal Vegetarian Dumpling with Truffle Qil

S X 2 58
Congee with Shredded Chicken and Century Eggs

Lo PR R
Congee with Grouper Fillet and Shredded Ginger



AFRNY |- pie

Deep fried Dim Sum Selection

2GRN

Bean Curd Rolls with Shrimps and Cheese

T EE IR
Prawn and Banana Roll

W 22 £ 45
Crispy Spring Roll with Shredded Duck

LSS
Deep-fried Stuffed Chinese Culler

W B A
Crispy Yam Puff with Assorted Meat

et
Deep Fried Wanton

AR =

Assorted “Yong Tou Foo” with Black Bean Sauce

T AR L
Pan Fried Dumpling with Chicken , Shrimp and Kimchi

R NEE
Pan Fried Radish Cake

J& 7K A
Crispy Glutinous Rice Dumpling with Chicken

4R

Beef Specially

K2 AW
Country Style Stewed Beef

HIRA A
“Kung Pao” Style Sautéed Beef

A4
Cantonese Style Wok Fried Beef

A
Wok fried Beef with Black Pepper Sauce

PSP
Sautéed Beef with Asparagus

LT
Stir Fried Beef with Ginger and Scallion



FEIFIL
Poultry

LR 22 KR 2
Stir Fried Shredded Duck with Bean Sprout

RN VAN
Braised Chicken with Bean curd and Salted Fish

BT A
Stir Fried Chicken in Spicy Sauce

T eI Y
Braised Chicken with Shallots

R 2NN
Deep Fried Chicken with Thai Sauce

AT
Braised Egg Plant with Minced Chicken

FER
Appetizers

i I 8 U
Marinated Mushrooms with Aged Vinegar

5 2 RRUT
Prawn with Nutmeg and Mayo

NS
Marinated Jelly Fish

ARG
Deep Fried Chicken with Almond Flakes

HA £ ff

Marinated Japanese Octopus

BRBM P =k
Chilled Sichuan Vegetable

[EEERYFLE
Deep Fried Chicken Wing with Preserved Bean Curd

PR 222 IR RS
Smoked Duck Breast

WEREE
Crispy Bean Curd Cubes with Salt and Pepper



LR pid
Soup

Iy H 513
Soup of the Day

B #8179 O J 3
Minced Cod Fish Soup with Asparagus and Bean Curd

AR BE

Spinach and Julienne Scallop with Minced Beef Broth

DU 1Tk 22

“Szechuan” Soup with Seafood,

i 5
Seafood Soup with Snow Fungus and Egg White

bR I%

Barbeque Selection

TR

Signature Roasted Duck

IERE

Barbecued Honey Glaze Chicken

& rrbery
Roasted Chicken with Spiced Golden Garlic

ZH AV

Poached chicken Served with Minced Ginger

HEEEIE

Seafood

I g X

Sweet and Sour Grouper Fillet with Pineapple

it EARH AR~

Sautéed Prawn with Honey Bean

NERLIRS=k A
String Beans with Minced Fish

[B] 53 WA

Stir Fried Prawn with Spicy Bean Sauce

Vo 2 FRUT
Deep Fried Mayonnaise Prawn with Sesame

AR
Steamed Bean Curd Topped with Scallop

PR adm
Crispy Prawn with Salt and Pepper



i R IE

Dessert Selection

AR E
Chilled Herbal Jelly with Sea Coconut

MR s
Chilled Mango Puree with Pomelo and Sago

HARE TG
Red Bean Soup with Gingko Nuts and Lotus Seed

AR K R

Black Glutinous Rice Cream

RS

Hot Almond Cream

PR
Chilled Osmanthus Jelly

N7l
mb

Steamed Lava Custard Bun

)

Glutinous Rice Ball coated with Peanuts Crust

Steamed Thousand Layer Cake

RN A FE B =2 1
Banana Fritters with Pandan Lotus Paste

5y

-

%)

Celestial Court

RO
Dim Sum Brunch
BfLE (A

Luxury Crafted Delight (One Serving Per Person)

JEa g
Peking Duck Roll

B B2
Chili Crab served with Bun

1 e fei X 37

Double Boiled Chicken Consomm with Abalone Slice and Mushroom

RM138Nett per person
RM69Nett per child (9 — 12 Years Old )

Saturday, Sunday and Public Holiday
Operation Hours: 10.30am to 3pm




