
 

甜品 Desserts 

雪糕糯米糍 Japanese Mochi Ice-cream Trio (chocolate, mango coconut) ------------ 5.50 

 

配菜 Sides 
 

时蔬 Seasonal Greens------------------------------------- 6.95 

上海凉拌黄瓜 Zesty Cucumber Salad (V) ----------- 4.95  

米饭 Steamed Jasmine Rice ---------------------------- 3.95 

 

沙拉 Salads 

 

青瓜鲜虾沙拉 Summer Prawn & Cucumber Salad ------------------- 8.95  
Freshly blanched prawns with a cucumber salad, citrus lime and plum dressing 
 

 芒果鸡肉沙拉 Hutong Chicken and Mango Salad ------------------- 9.95  
Chicken tossed with mango, cabbage, carrots and fine beans in a sesame soy dressing 

头盘 Starters 

马来西亚沙爹鸡串 Chargrilled Chicken Satay  ---- 7.50  

Chargrilled to perfection and served with peanut sauce 

香脆芥末虾 Crispy Wasabi Prawns ------------------- 10.95  

Deep-fried prawns tossed in wasabi sauce 

山水风味炸鱿鱼 Shan Shui Calamari ------------------- 9.95 

Deep-fried seasoned squid in a soy, coriander and oyster sauce 

鸡肉锅贴 Pan-fried Gyoza --------------------------------- 6.50 

Chicken-stuffed gyoza pan-fried till golden brown 

斋春卷 Vegetables Spring Rolls (V) -------------------- 4.95 

Crispy spring roll stuff with mixed vegetables 

点心 Dim sum 

鸡虾烧卖 Chicken and Prawn Siu Mai -------- 4.95 

翡翠铰子(蔬菜) Vegetable Dumplings (V) ----- 4.50 

小笼包 Xiao Long Bao ------------------------- 4.95 

虾饺 Prawn Dumplings ------------------------ 5.00 

麻辣虾肠粉 Mala Prawn Cheong Fun ------- 5.95 

鸡肉叉烧包 Chicken Char Siew  Bao ----------- 5.50 

印尼炒饭 Nasi Goreng Istimewa  ------------------------- 15.50 
Indonesian shrimp fried rice with chicken satay and XO sambal chilli 

咖喱鸡/咖喱什菜 Slow-cooked Curry ---------------------- 12.95 

(Chicken or Vegetable) 
Slow-cooked rich coconut curry with either chicken or vegetable 

香脆炸鸡 Southeast Asian Fried Chicken   ------------- 12.95 
Deep-fried, mustard marinated chicken served with plum and chilli sauce 

泰式香煎鲈鱼片 Pan-fried Sea Bass Fillet  ------------- 13.95 
Sea bass seared to perfection and served with Thai style chilli sauce 

炒三鲜 Wok-fried Trio of Seafood   ----------------------- 14.95 
Squid, mussels, and prawns flash-fried in ginger and soybean past 

菠菜豆腐 Tofu Spinach (V) -------------------------------------- 9.95 
Egg Tofu and spinach laced with homemade soybean paste 

姜葱牛肉 Wok-fried Ginger Beef ----------------------------- 13.95 
Beef slices flash fried in oyster sauce, ginger and spring onions 

山水大虾炒饭 Shan Shui King Prawns Fried Rice --------------------- 14.95 
Wok-fried rice with king prawns 

海鲜炒乌冬面 Wok-fried Seafood Udon Noodles  ------------------- 14.95 
Wok-fried Udon noodles flash fried with prawns, mussels and squid 

香爆牛肉炒米粉 Wok-fried Beef Vermicelli ------------------------------ 14.95 
Wok-fried vermicelli flash fried with tender beef slices 

熏鸡肉炒米粉 Tender Chicken Fried Vermicelli ------------------------ 13.95 
Wok-fried vermicelli with hickory wood smoked chicken 

广东蔬菜炒乌冬面 Canton Vegetable Fried Udon Noodles (V)  - 12.50 
Fried Udon noodles with a mixed garden selection 

鸡肉上汤面 Chicken Noodles in Superior Soup ----------------------- 12.95 
Wheat egg noodles and chicken in superior soup 

上海葱油面 (鲜虾/时菜) Chef Li’s Spring Onion Noodles---- 15.50/12.95 

(Prawns Or Vegetables)  
Wheat egg noodles with charred spring onions, sesame oil and white pepper  
 

虾片 Prawn Crackers................................... 2.95 

主食 mains 

 
PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY NEEDS.  A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE APPLIED TO THE 

FINAL BILL 
 



  
  
 

 
  
 

 
 

白酒 White Wine 
 

Bottle 750ml / Glass 175ml 
              

Trebbiano Di Terre, 2019 Locanda De Luca.  --------------- 19.95 / 5.75 
Mixed grapes packed, fruitier on palate, refreshing and mid weight mouth 

feel. 
 

Pinot Grigio Casa Lia, 2019 Curico. ------------------------- 22.45 / 6.20  
Light, fresh and breezy, ripe flavours, pale colour burnish of grape skins. 

 
Sauvignon Blanc, Awatere River V 2019 Marlborough ---- 26.75/ 7.50 
Bright pale straw, ripe passion fruit aromas, zesty and crispy and a mineral 

line. 

  

 红酒 Red Wine 
 

Bottle 750ml / Glass 175ml 

 

Sangiovese Di Rubicone, 2019 Locanda Luca. --------- 22.95 / 5.95 
Ripe cherries, stewed juices variety of Tuscany. 

 
Montepulciano D’abbruzzo, 2018 Bajo, Ilauri. --------- 24.25 / 6.75 

Slightly smoky, red meat flavours, dark fruits, great on its own. 
 

Malbec Casa Juanita, 2018 Mendoza   ------------------ 26.95 / 7.65 
Red berry nose, back up with chocolate and vanilla notes, fleshy fruit 

ripe long finish. 
 

软饮 Soft Drinks 

 

Filtered Still Water 过滤水 ------------------------------ 3.20 

Filtered Sparkling Water 过滤汽泡水 ------------------- 3.20 

Soda Water 苏打水 --------------------------------------- 2.50 

Tonic Water 奎宁水 -------------------------------------- 2.50 

Coke (330ml) 可口可乐 ---------------------------------- 3.50 

Diet Coke (330ml) 建宜可乐 ----------------------------- 3.50 

Lemonade (330ml) 柠檬味汽水 -------------------------- 3.50 

 

啤酒 Beer 

 

Tiger (330ml) --------------------------------------- 5.50 
 

 Tsingtao (330ml) ----------------------------------- 5.50 

 

 
PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY NEEDS.  A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE APPLIED TO THE 

FINAL BILL 
 

茶 Tea 3.50 

Jasmine 茉莉花茶 

Fog Green 云雾茶 

Mint Rose 薄荷玫瑰 

Genmaicha 玄米茶 

Honey Orchid 蜜姬茶 

King Ginseng Oolong 人参乌龙茶 

玫瑰酒 Rose 
 

Bottle 750ml / Glass 175ml 
 

Paradis Rose, Granache 2019 Domaine Preignes Le Vieux        
26.90 / 6.90 

Crispy, light and fruity crème de la crème of roses. 

汽泡酒 Sparkling Wine 
 

Bottle 750ml / Glass 175ml 
 

Millesimato. Brut Spumante 2019 Porta Leone----- 27.95 / 6.95 
 

Ripe apples and pears on the nose, with lemon zest cleaner finish. 

果汁 Juices 3.50 

Pineapple 凤梨汁 

Apple 苹果汁 

Orange 橙汁 

Passion Fruit 百香果汁 

Lychee 荔枝汁 


