By SUN TUNG LOK

SUN TUNG LOK Chinese cuisine was founded
in 1969 by the YUEN's family. Our focuses on
top quality Guangdong cuisine and tailor-
made services have leaded our restaurant to an
unparalleled reputation in the world.

Enlivening the renowned taste of Sun Tung Lok,
HOUSE OF YUEN reintroduces its distinguishing
excellence with a contemporary twist. With a
wide, delectable array of Cantonese delicacies,
we constantly aim to be synonymous with
exceptional quality and service. Our staffs offer
personalised service to suit your very needs.

Sun Tung Lok was awarded €3 €3 for its fifth
time from Michelin Guide Hong Kong.
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HOUSE OF YUEN
ORIGINAL DISH

Old-fashioned Shanghai street style
smoked fish fillet
L higHEsA | 88

Crispy fish skin with plum sauce
e s s | 78

Deep-fried prawn with wasabi-aioli
HIA RIS | 88

Chilled pig's ear
I C1 g | 68

Chilled drunken chicken topped with
shaved “Shao Xing” wine ice
JKSATEHE | 68

Chilled foie gras terrine with superior
soya sauce

BIZKIEHT AR | 168

Roasted crispy chicken with flaxseed
TRIRRRT 1 BE FE NG

Half FE 128

Whole SHE 228

Double-boiled assorted fungus
consommé with fish maw and dried
scallop

AR HET RS | 188

Double-boiled American ginseng with
green vegetable soup
EEILES RS | 68

Chicken clear consommé served with
wantons and black truffle

IS EEE S | 68

Braised bean curd with mushroom,
minced chicken, asparagus, and hot
bean sauce

S | 88

Deep-fried king prawn with salted egg
yolk
R = R IR ER | 268

Roasted fillet of silver cod with sautéed
egg white and conpoy
FEAL R H SR A% A fa| 188

Pork neck, kuei hua flavoured pear, chin
kiang vinegar
FETEFL BB RESE R | 98

Blanched seasonal vegetable with fresh
scallop and conpoy in golden supreme
broth

B H 5= e | 228

Braised bean curd with assorted fungus
and foie gras
TG 2R | 388

Stir-fried ‘Mee Sua’ with assorted seafood
and XO sauce
XOE iRz b Ai4R | 128

Oven-baked king prawn with cheese
and spicy XO sauce
ZmXOE T | 148

Traditional Peking duck served with
foie gras, crispy bean curd skin, and
wrapper

HERTIEZE T R FHS | 488 (6 pos)

Pan-seared of “sous vide"” wagyu rib
eye fillet
HZE IR E AR | 228

Pan-fried Australian wagyu sirloin M9, with
Sichuan pepper and golden mushroom
U R R4 | 588



@y Baked stuffed crab shell with
crabmeat, onion, and mushroom
fepiE sk RR R | 188/ person {5l
B BEHTRERE A 0 R ARG RE
Ho BUZLIRESE G Bk
EH T AR R

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE

® Diced beeftongue in XO sauce
XOUEEI4-Hfl | 128



APPETIZER S King prawn and green salad with sesame

dressing
R 5 i S
148 / person &AL

® Deep-fried stuffed crab claw with
minced shrimp paste
EACYFIREEEEST | 120/ person L

EE Chef’s appetizer platter (fresh abalone, beef
n_ tongue in XO sauce, and jellyfish)
i Bk = RHER (UKRER R~ XOMFR/EI B0t

;:E JGHIGE) | 108/ person &1

Century egg and pickled ginger
FZERE | 80

Jellyfish with spring onion and sesame oil

EURYSIETE | 80

® Fried bread toasted with shrimp and Yunnan
ham (4 pcs)
ERREME 2+ (PUfF) | 80

Diced fresh abalone marinated with soy sauce
B /K e fif g0k | 120

~
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@ Braised chicken feet in superior abalone
sauce

fieg - EUI | 80

Deep-fried shrimp dumpling (6 pcs)
HEXF et KB (N F) | 68

Fried sliced pork belly with soy sauce

oM EAEER | 72

Suckling pig's trotter marinated in soy sauce

BIKFLFEMRI | 80

Chopped cucumber marinated with vinegar

THEEH L | 48

Fried string bean with chopped olive, pickle,
and minced pork
ML ARIUZES | 58

Pan-fried bean curd skin stuffed with assorted
mushrooms
GEFRTERAE | 48

Wok-fried red and green pepper with assorted
mushrooms
LLERRMUREEE | 48

@ CHEF'S RECOMMENDATION  Jaf fififfe /% @ SIGNATURE DISH 345 5



SOUPS

Buddha Jumps Over the Wall
ffEEkEE | 1 person 488

Double-boiled chicken soup with fish
maw, goji berry, and sea whelk
KIFFCIBAC T B ZEfRUREH | 1 person 168

Crab roe and asparagus soup
B ifFEA]SE | 1 person 88

Crabmeat and seafood soup
BENEEESE | 1 person 88

Crabmeat and minced chicken soup
BEN#EEZE | 1 person 88

Conpoy and minced winter melon soup
with shredded duck
R R HE4%32 | 1 person 68

Minced beef soup with mushroom and
fungus

KR NZE | 1 person 78

Hot & sour soup

seafood FE¥EEEEZE | 1 person 88
beef Mz 5k AZE | 1 person 78
lobster  BEBEFEWSE | 1 person 228

Bean curd and vegetable soup
TR EZESE | 1 person 60

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 554Nt hn B B 42 5 Ik 55 2%







Roast suckling pig stuffed with minced

shrimp (6 pes)
FACHE R ALFE M | 368 & {n



ROAST

Ig::% Roast suckling pig
I BlJEE A58
7J|§ Quarter d{y—& 500
;(E‘ Half e 988
S Whole N1 1,600

Roast suckling pig in Peking wrap style

A& R

Quarter Vd{p—& 500
Half e 988
Whole A 1,600
Peking duck

bR RS

Half e 218
Whole — &#8 398

Barbecue meat platter

ECRE AL | 388 f

Barbecue pork

EEERTAEE X | 138 4

Roast pork brisket
e Kz BERE(F | 168 {1

Honey-glazed spare ribs
EE—TF | 1884

. CHEF'S RECOMMENDATION  Jg Fifi #k /& (1‘57@;‘2} SIGNATURE DISH 4 f# 5%
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ABALONE

Crown brand superlative dried abalone @  Crown brand dried abalone,
from Yoshihama, Japan 9pcs / catty, from Amidori, Japan
H A &5 R4 il HA LI 2 e Rk 4 fig

15 BER H H AR BR K4Ei K5 bl o
Each 9,880 5 &

[SEES
Each H& *Kindly order in advance

20pcs / catty 5 | 3,900
29pcs / catty TJL5E | 1,900
39pcs / catty 158 | 880

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R i I i 4 516 5 24






@y Braised Hokkaido prickly sea cucumber
with goose web
JLBER R RIS HIIEE | 628 / person fE{ir
B R FRIUBER R 2 BaE
B EHHGES  FEEE  E2E%0%
im0 RBE M -




iE:

N2
K
RH

PRICKLY SEA
CUCUMBER

Braised prickly sea cucumber with fish maw
BRI R 2R
900 / person £#ir

Braised fish maw with shiitake mushroom
RAFFEBHIH AR G4 | 568/ person &1

Braised fish maw with goose web
RIAACIBAIIEE | 600/ person &L

Braised whole fish maw with vegetable in
abalone sauce
U R TE R AR 25T

1,280 / portion &{7

@ CHEF'S RECOMMENDATION [ it 5

@Y SIGNATURE DISH i1 5



BIRD'S NEST
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@y Stewed bird’s nest with crabmeat
(served with supreme soup)
BRI EHR (S5 )

428 / person i1

FORIER s E #E - Bo AP A Rt e
s 0 AEERE TR

YA

Double-boiled bird’'s nest and mushroom

&

with almond cream
AR FRAEHE | 428 / person L

Double-boiled bird’s nest with red date
and rock sugar
JKACALEEUE % | 388/ person L

Double-boiled bird’s nest with almond

and coconut cream
M5 A E #% | per 388/ person &L

Braised bird’s nest with crabmeat
BEANE E S | 428 / person AL

Braised bird'’s nest
41 E H | 388/ person iz

Braised bird’s nest with minced chicken
ZEZRIEE % | 388/ person HHL

Steamed bamboo pith stuffed with bird's

nest in egg white
EAVAEREEM | 388/ pc &

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 554Nt hn B B 2 5 Ik 45 2%






@y Steamed spotted garoupa fillet with
black fish roe, minced bean curd, ham,
and egg yolk

SEAFOOD

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 534N I iF i < 5 R 55 2%

Aromatic fresh prawn with Chinese
vermicelli in casserole
BRI | 128/ pc L

Aromatic oyster with Chinese vermicelli in
casserole
HEMGEZE 405 | Per 138 L

Pan-fried oyster bacon roll in black
pepper sauce

BUTE AL | Per 138 (i

Steamed egg white with black truffle,
fresh crabmeat, ham, fried conpoy, and

egg yolk
FRFAFRREBEAZEILER | 188 / person il

Steamed fresh Alaskan king crab leg with
lotus seed and winter melon

b 2 e A5 ey S0 e A M R 05 (2
F~ ZJN) | 188/ person HHir



@y Wok-fried king prawn with asparagus in

home made XO sauce
XOEEE FHEEE | 138/ pc HAL

® Wok-fried Hokkaido scallop with
mushroom and seasonal vegetable
in house gravy
fee s R LB T 2 A SRR
198 / pe i

Wok-fried Hokkaido scallop with
asparagus
ESEIEET T 2 RS
198 / pc & 1fir

® Braised garoupa’s fin and belly with
garlic and bean curd sheet
wr TR A B
138 / person £5fir

Pan-fried prawn in XO sauce / in supreme
SOy sauce (6 pcs)

XOEMR/EOH ERTAERONE)

298 {3

. CHEF'S RECOMMENDATION  Jg Fifi #k /&

Barramundi cod / spotted garoupa /
napoleon fish / tiger garoupa

HEN ERCERPE - WE ~ &F)H - B
Market price F#{H

Sliced spotted garoupa with mushroom
and vegetable in supreme soup
MERRRSRERR | 268

Sweet and sour prawn
FAFIEIE R | 228

Wok-fried prawn with olive, pickle, bitter
melon, black bean, and garlic

85 R VR EIRER | 228
Stir-fried scallop with fried Yunnan ham

and seasonal vegetable
HeERRERERET T | 228 I

@Y SIGNATURE DISH #Z k5%



Pan-fried prawn with soy sauce or spicy
salt or black bean sauce
GEHl / PR / SR A0 | 298 B

Steamed prawn with garlic
SRR AER | 298 ]

Wok-fried prawn with spring onion and

pepper
SRR | 228 1

Sautéed prawn with sweet & sour gravy
and Thousand Island dressing
B T IRIBIEER | 228

Wok-fried prawn with macadamia nuts
and asparagus
B REETEEFIERDR | 228 f

Wok-fried prawn with XO sauce,
mushroom, and Chinese kale
XOHE et I [ FE B I ER | 228 4]

Wok-fried prawn with black bean paste
and pepper
PR ARUR R | 228

Wok-fried sliced garoupa with 3 kinds of
pepper
=HUDEDEER | 268

Poached fish fillet with white pepper and
vermicelli

HEA SR B R | 268

Garoupa fillet with Sichuan pepper in
casserole

W aIER | 268 f

Mega-size tomato stuffed with assorted
seafood and enoki

HESHEE | 160/ person &5y

*Kindly ask for the availability

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 554Nt hn B B 42 5 Ik 55 2%
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CHICKEN & PIGEON

Poached chicken with fish maw, bamboo
pith, and goji berry in supreme soup
{ERBTTER T8 (fERESS B)

Half 488 € (£3}])

Wok-fried sliced chicken with assorted
mushrooms and deep-fried chicken bonef&
5EEf (RO - EEIEEE - 225
Half 128 &

Roast chicken with fermented red bean

curd | FIFL R

Half 128 &
Whole 228 HE&

Steamed chicken with preserved ham
and shiitake mushroom
TRIR A4 EE | Half 128 &

Roast pigeon
4T HETHAEE | Whole 168 &

Spicy chicken in Sichuan style
JIBR 7K | Half 128 &

Wok-fried chicken with black bean and
shallot
T EEOBEEEHE | Half 128 &

Wok-fried sliced pigeon and Chinese kale
with satay sauce
TrEZW TS 2R | Whole 168 5

Soya Sauce Chicken
BB B H

Half 128 &
Whole 228 HF&&




@» Braised prime rib of beef with house gravy
BEFZIEARIE | 198/ person &L

B ERRFRE  IIABREET - R
(FEZAE 7S /N



BEEF

Braised oxtail with skin and plain flour in
casserole (2-3 persons)

BRGNS (CE=MH) | 338 &

Stewed beef brisket and plain flour in
home made black pepper sauce

SRS b DA | 228 B

Pan-fried Wagyu beef fillet in Japanese
sake sauce

) IESRA IE R AT A

Wok-fried Wagyu beef fillet with assorted
mushrooms and garlic

PR AE A

Pan-fried Wagyu beef fillet in home made
wasabi gravy
LIS AR FCR 4

Japanese A5 Oumi H AR ZEASS A
1,650/ 6 pcs
550/ pax (100gr)

Australian M9+ S5 M9+ F14F
750/ 6 pcs
250 / pax (100gr)

Wok-fried sliced Australian M9+ Wagyu
beef with vegetable
ZA B EMMI+FI4- R | 500

Sautéed sliced beef with fresh mango

BEAFA | 268 f

Sautéed sliced beef fillet with assorted
mushrooms

FEERTI%R | 268

. CHEF'S RECOMMENDATION  Jg Fifi #k /&

Wok-fried sliced beef with walnut and
fungus

GRARE AR | 228 f]

Sautéed beef fillet with pepper and
octopus

UM SR SO 4% | 268 {3

Pan-fried beef tongue with garlic

EERER AL | 198 B

Wok-fried diced beef fillet with black

pepper
SRABURR AR AR | 268 Bl

Sautéed sliced beef tenderloin and kale
with XO sauce

XOE TR | 268 {1

Stewed sliced beef and vermicelli with
satay gravy
PR ERIE A | 268

Stewed beef brisket with soya bean paste
MV R | 268 f

@Y SIGNATURE DISH iZ# %



PORK

Pan-fried supreme pork in 2 ways (vinegar
sauce and sesame gravy)

BE R — Rk AN KA | 380 3l

Honey-glazed pork loin skewer with
Osmanthus (lberico) (5 pcs)
PRI BIR A (TLER) | 268 B

Steamed sliced pork belly marinated in
dried shrimp paste
A TLACHE R | 168 {7

Sweet & sour pork with pineapple and
paprika (Spanish Iberico)
PEHEF 55 ZE @y | 268 f

Sautéed pork belly with chili sauce Sichuan
style
JIsRElSE A | 168 Bl

Crispy fried pork belly with red bean curd
sauce

HeRzraFL L EE | 168 Bl

Fried spare ribs with house gravy

BETHR AR | 200 B

Wok-fried sliced pork with assorted
mushrooms in XO sauce
XOEMEIIAR | 168 f

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R il JiF it 42 S5 1R 5 2%



Stewed pork belly with chef's special sauce

RS E N | 288 il




.
W
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% Pan-fried bean curd stuffed with minced

shrimp in abalone sauce, topped with

Yunnan ham
it P EEE TR | 168 4

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R il JiF it 42 S5 1R 5 2%



BEAN CURD &
VEGETABLE

= 5l

LS
=Nt/

.t,

!

7|
|
N

*

Braised fish maw, scallop, shrimp, and

s
puin|

assorted vegetables in casserole
RIFEACRAG THFIR (322 | 288 f

Bamboo pith, fungus, and vegetable in red
fermented bean curd sauce in casserole

AW E R AR | 168 fil

Braised bean curd with spicy gravy
[EIFHALIEE I | 138 {1

Steamed seasonal vegetable with conpoy,
shiitake mushroom, and minced pork

HEAER B 48 SR 280 R | 168

Fried Chinese lettuce heart with shrimp paste in
casserole

bR 2R S (i de 4 ) | 128

Poached seasonal vegetable with garlic
EEFRF\ERR REE | 98 61

Deep-fried bean curd skin roll with enoki and
assorted mushrooms

e RZ e FR B S K26 | 88 il

@ CHEF'S RECOMMENDATION [ i @ SIGNATURE DISH #2}5



RICE & NOODLE

Steamed rice with preserved meat in
clay-pot
R CEAT-8 | 188/ person {4

Fried rice with diced fresh abalone and
diced chicken wrapped in lotus leaf
fifg S HERL T BE AR | 258 B

Fried rice with conpoy, shrimp, and
barbecue pork

HEAE B SO | 168 Bl

Stewed noodle with fresh abalone and
prawn
fit e fR R IR BRI A | 258 f]

Rice in supreme soup with bamboo pith,
conpoy, egg white, and assorted seafood

P R E O BEEER | 188 4

Fried glutinous rice with preserved meat

A DRRIRIFORER | 168 B

Steamed glutinous rice with garlic and
prawn in bamboo basket
FEfFrr EZR B IRRR R AR | 258 (7

Fried rice with taro, salted fish, and
chicken
FE AR 8 | 128 £l

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R il JiF it 42 S5 1R 5 2%

Stewed noodle with beef brisket in home
made XO sauce

XOBEA-frp4m | 198 {1

Wok-fried flat rice noodle with sliced beef
g2 004y | 188 il

Braised e-fu noodle with conpoy

HEATRZEC A | 168 f

Stewed vermicelli with fried string bean,
minced pork, and chopped olive pickle

R ARRUETLOR | 168 1



o)

@ Pan-fried crispy noodle with prawn

and supreme soup
SRR S A A A A
168 / person L




DIM SUM

* Available until 3PM

o
)

Pan-fried glutinous rice with
fresh abalone and diced chicken
IR B RUGOREE | 168

Steamed shrimp dumpling (4 pcs)
[EISERFIRETE | 48

DI BRI e LB EADRL ~ 205
TE&H > ST [F A RO

Steamed pork dumpling topped
with minced Yunnan ham (4 pcs)

TR EREE | 48

Steamed scallop, shrimp, and
Chinese kale dumpling (3 pcs)
KT8 | 50

Braised chicken feet in abalone
sauce

fieg 1 EUI | 80

Steamed vegetarian dumpling

(3 pcs)
WEMEZME | 38

Steamed chicken with Chinese
mushroom

KR | 42

Steamed rice flour rolls with
shrimp
R EEfEIRRG ) | 48

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R i1 JiF it 42 55 6 25 24

@ Baked abalone puff (2 pcs)

Frafafait (WE) | 68

BIELEINR A B 52 » IO AR R AR S fE
R BE R

® Steamed rice flour rolls with

shredded turnip and Yunnan ham
e EIRGISY | 48

Steamed rice flour rolls with beef
and mushroom

BEEERETARE | 48

Steamed rice flour rolls with
barbecue pork

FriErgEE N BERS D | 48

Steamed rice flour rolls with
sliced chicken
WK EIMGE | 48

Steamed rice flour rolls with
sliced fish
e NEAERG ) | 48

® Steamed minced beef ball (2 pcs)

R 2R AER | 48

® Steamed pork spare rib with pre-

served black bean and vermicelli
BOTHEE RS | 42

® Steamed pork bun with preserved

vegetable (2 pcs)
M EHIAG | 42



i
L)

BIE7SE2 0

&p Steamed minced fish dumpling

with shrimp (4 pcs)
e R B | 56

® Baked ham and spring onion
cake (3 pcs)
BHOKRNFEESE | 48

Baked barbecue pork puff (3 pcs)
Wb SORERR | 42

Steamed barbecue pork bun
(3 pcs)

B SURE | 42

Steamed beef shu mai (4 pcs)
HIEJEE AN | 48

® Deep-fried taro dumpling with
diced chicken (3 pcs)
BEE TR AT | 42

® Pan-fried turnip cake with
preserved meat (3 pcs)
HUMRPRZEE R | 38

Spring roll with chicken and
shrimp (3 pcs)
HAEFIRIFE S | 38

Conpoy and shrimp dumpling
in supreme soup (4 pcs)

EISEEAERRIROKEL | 42

Steamed scallop and shrimp
dumplings with XO sauce
XOREW T4 | 48

Steamed spinach dumpling filled
with shrimp and pork
RSEEEETL | 48

Pan-fried Shanghai dumpling
EEARTRNG | 42

Oven-baked fluffy pastry with
barbecued pork
MRz il | 42

Deep-fried taro dumpling with
minced beef and black pepper
EHAAZETAE | 42

Chrysanthemum-shaped shrimp
spring rolls
HitEE | 48

Deep-fried sesame balls stuffed
with lotus paste

e e

SERCERER | 42

Steamed chicken feet with black
bean sauce

BOAREREUN | 42

@ CHEF'S RECOMMENDATION  Jaf fififfe /% @) SIGNATURE DISH #7ji 3



a4 CONGEE
J7e
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® Fresh abalone and prawn congee
fify e fepdig A RSt | 148

Chicken congee

HERRAEEGHG | 48

Century egg and sliced fish congee
R RS | 48

Minced beef congee

fep s AR5t | 48

Plain congee

(36 | 20

Deep-fried fritters
YEhigc | 15

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R i I i 4 516 5 24



DESSERT

ﬁﬁ @ SUN TUNG LOK ROYAL dessert
= (2-4 persons)
STm ElsEH S (ZE DU A) | 190

Bird's nest glutinous ball (2 pcs)
/DR AUHE ()

Baked water chestnut cake (2 pcs)
Ik 572 B ke ()

Mango pancake roll (2 pcs)
FEWEE (28

Donut ball 2 pcs)

HEEERR ()

Country glutinous dumpling (2 pcs)
FHAH ()

Special pastry (1 pc)
R keEs (—h)

@ CHEF'S RECOMMENDATION [ i i /i @) SIGNATURE DISH #7ji 3



® SUN TUNG LOK deluxe dessert (3 pcs)
E 4 =EH (=) | 60 &

Double-boiled bird’'s nest and red bean
with baked puff pastry
ik FZ R4l 4% | 88/ person H:AIL

Double-boiled bird’s nest with almond
and coconut cream

WA -8 E e | 388/ person &F{ir

Double-boiled bird’s nest with red date
and rock sugar
JKACATEBUE 4% | 388/ person £H-1ir

® Baked sago and mashed chestnut
pudding
SEESTOR AR A | 50 L

Sweet mango and glutinous dumpling
(3 pcs)
BURORYE (=) | 48 =Ar

Custard sponge rolls (3 pcs)
WEEHRE (=) | 48 Hr

Baked egg tart topped with bird’s nest
(min 2 pcs)

HE A ERE (WERL)

88 / pc (with bird nest) &

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE 53 4R i I i 4 516 5 24

@ Deep-fried glutinous ball stuffed with

custard and bird’s nest (min 2 pcs)
/D 3He T R A (R B )

30/ pc without bird's nest &6
65 / pc with bird's nest &5 &

Baked water chestnut cake (3 pcs)

Ik Bz G ks (=) | 58

Baked egg tart (3 pcs)
BR Rz #EEEHE (=) | 38

Sweet sesame and salty egg yolk bun
(3 pcs)
EFIAEL (21 | 32

Sweetened almond cream with egg white

EREALH | 48

Sweetened cashew nut cream

A PEREREE | 48

Crépes with Mao Shan King durian
(min 2 pcs)
L ERDEIL R ( EAE) | 98/ pcig

Mango pancake roll (2 pcs)
FEHECE () | 48

Chilled mango pudding with vanilla sauce

BEERMT | 48

Chilled “Gui Ling Gao” with honey
IEESE | 48



COCKTAILS 150

Mojito
rum, lime, mint, sugar, soda water

Caipiroska
vodka, lime, brown sugar

Cosmopolitan
vodka, cointreau, cranberry, lime

Dry Martini
vodka or gin, dry vermouth, with olive
or lemon peel

Negroni
gin, campari, sweet vermouth

Margarita
tequila, cointreau, lime

Lychee martini
vodka, lychee liqueur, lychee

Old Fashioned
bourbon, angostura bitter, sugar

Pina Colada
rum, coconut cream, pineapple

Tequila Sunrise
tequila, grenadine, orange juice

DRINKS

MOCKTAILS 65

Tropical Twister
pomegranate, papaya, banana, orange,
pineapple, coconut cream

Royal Crown
watermelon, lychee, pineapple, lime,
elderflower

Avocado Cream
avocado, espresso, vanilla iced cream

Bana Cabana
banana, orange, strawberry

Red Dragon
dragon fruit, lemon, passion fruit,
watermelon

Avocado Colada
avocado, coconut cream, pineapple,
banana

Autumn in Shanghai
pomegranate, orange, pineapple,
lychee, melon, soda

Berry Breeze
orange, cranberry, raspberry, passion
fruit

Apple Mojito
green apple, lime, mint, soda water

The Empress
blueberry, lemon, yuzu, soda water

Orange Dew
honey dew, pineapple, orange, carrot,

apple

Shirley Temple
grenadine, sprite, lemon

Fruit Punch
grenadine, guava, orange, pineapple,
lemon, soda

Mang-O
mango, yakult, orange

@ CHEF'S RECOMMENDATION  Jaf fififfe /% @ SIGNATURE DISH 345 3



JUICE 60
Orange Blueberry

Lemon Banana

Lime Green apple
Watermelon Red apple

Melon Carrot

Kiwi Pineapple
Strawberry Dragon fruit
Raspberry Mixed of 3

SOFT DRINKS

Coke / Diet coke / Sprite / Soda 35
water / Tonic water / Ginger ale /
Pokka Green tea

lced tea / Iced lemon tea 35

Flavoured iced tea 42
(lychee / strawberry / peach)

Lemonade or Lemon-lime-bitter 42

WATER

Equil Still / Sparkling 380 ml 38
Acqua Panna 750 ml 85
San Pellegrino 750 ml 85
COFFEE

Espresso 28/38
Regular black coffee 36
Macchiato 45
Cappuccino 45
Mochaccino 45
Latte 45
+10

Additional flavours: hazelnut,
vanilla, macadamia, butterscotch,
caramel, almond

+10
Extra shot espresso

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE

38 MBI B 5 4

CHOCOLATE

Chocolate drinks 52

Hazelnut chocolate 62
ORGANICTEA

Pai Mu Tan 42

Tie Guan Yin

Oolong

Jasmine Royal

Chrysanthemum

Chamomile (Huang Chun Ju)

Pu-Erh 55

Long Jing

Slim & Slender (Xian Xian)

Rise & Shine (Shan Yao)

Cold Be Gone (Han Xiao)

Blooming tea 100

BEER

Bintang Pilsener or Radler 330 ml 60

Heineken Lager 70

Guinness 330 ml 70

Corona 100

Tsing Tao 100

Erdinger Weissbier or Dunkel 500 ml 185









