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GELIES 1 A

SIEAMED SHRIMP HAR GOLU WITH BAMBOO SHOQTS

RENBTHEE $09

SIEAMED §4FIOI11FII LUITH SCALLOP TOPPED LUITH BLACK FISH ROE

BRXER 00

STEAMED SHRIMP DUMPLINGS LUITH UEGETABLE SHOOT

ROABM 939

SIEAMED CHICKEN FEET LITH SAUCE

R N

SIEAMED PORK RIBS [N BLACK BEAN SAUCE

LR

8EANCURD SHEET AND PORK ROLLS SIMMERED 1N BONE BROTH

BRI 945

8ECF BALLS WITH CORIANDER

i g $39

SIEAMED FISH ALY AND CHICKEN BEANCURD ROLLS

SHERE 545

RAISED BEEF TRIPE LUITH BLACK PEPPER SAUCE

AHEARE 300

SIEAMED FISH HEAD IN PERILLA SAUCE
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SIEAMED DIM SUM

Wl TERl 958

STEAMED PORK, SCALLOP AND SHARK FIN DUMPLING WITH I SOUP

inBHRES (B % 1B) 5208

MINGS KITCHEN SIGNATURE DIM Sum COMB (STEAMED PORK LUITH ABALONE, SEA CUCUMBER AND DRIED FISH MAL)

Wil SN

STEAMED GLUTINOUS RICE LWITH DRIED SCALLOPS
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DEEP-FRIED SEAFOOD SPRING ROLLS LUITH LUASABI SAUCE

XOERERTERAER 578

STIR-FRIED RICE ROLLS TOPPED LUITH SAKURA SHRIMP N SIGNATURE XO SAUCE

STIR- FRIED TIJRan CHRES TOPPED IJJITI-I SARURA SHRIMP [N SIGNATURE XO SAUCE

Al UGRRE

DEEP-FRIED MEAT DUMPLINGS

ThEnREn 949

LYCHEE PRALUN BALLS LUITH BLACK TRUFFLE SAUCE

BEEAM 545

PAN SEARED CUTTLEFISH CARES

WITREXH 45

PAN SCARED GREEN CHILLI PEPPERS
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ZHNRE 539

CHAR SIU BUNS

maiihze H45

CHARCOAL SALTED-€GG CUSTARD BUNS

TRENE 939

STEAMED LAVERED SPONGE CAKE
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DESSERI

Wit TER $39

COCONUT MILK LAYERED CAKE

HIER $39

OSMANTHUS CARE

CRfE $45

CHILLED MANGO PUDDING

Bomiag $45

DEEP-FRIED SESAME BALLS LUITH SALTY €GG YOLK
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AARIES 958

SIGNATURE £IRE AND 1CE SPICY SQUID

KELE 950

CENTURY €GG WITH PICKLED GINGER

EHITETE 950

JELLYFISH MARINATED LWITH SPECIAL UINAIGRETTE

Flhall $58

SMASKED CUCUMBER LUITH SESAME OIL AND GARLIC

AMdkeE 9§58

CHIU CROW STYLE MARINATED DUCK TONGUES

RARAT 949

MINGS KITCHEN SIGNATURE STUFFED EGGPLANTS FRIED LITH GARLIC AND GHOSI CHILL

BREMEAN 349

GROUPER SKIN LITH GINGER AND GREEN ONION

KGR 949

DEEP FRIED CRISPY BEANCURD

WitEM $78

BRAISED CHICKEN FEET LUITH ABALONE SAUCE

BEE 978

SPICY BEEF SHANKS
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BADMAEH 509

PIG STOMACH STEAMED LITH LUHITE PEPPER AND GINKGO

1kE ()  $128

SICHUAN STYLE CHILLED CHICKEN LWITH SPICY SAUCE

EEGAMTE $128

PAN SEARED DICED M/ LUAGU BEEF CUBES WITH CRISPY GARLIC

BEEERE $128

STIR-FRIED GROUPER FILLETS LUITH BROCCOL

fArBERORC 9128

STIR-FRIED PRAWNS LUITH CELERY AND CASHELUS

AkEnE () 9250

POACHED LWILD CAUGHT PRALUNS

CIRAARAYAE (+5) 9378

SIGNATURE TRIPLE CHEESE OUEN BARED AUSTRALIAN LOBSTER LWITH FRIED RICE (HALF)

manmann (—§) 558

STEAMED FAN SCALLOPS LITH GHRLI( AND UERMICELL!

WAYERRET (%) $198

STIR-FRIED KING RAZOR CLAMS LUITH SPICY BLACK BEAN SAUCE (4 PIECES)
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RRAOATHA 5238

SIGNATURE HIGH ROLLER FRIED RICE

FidnoE 3108

THAL STYLE FRIED RICE LITH MINCED CHICKEN

Eaaltkiol $108

CRISPY RICE IN FISH BROTH

EEADITAR 5126

FRIED HSINCHU UERMICELLI CRAB MEAT AND €GG

NEEREONE 5128

FRIED RICE LITH DRIED SCALLOPS AND €GG LUMITE

KRTHEATE $138

SIGNATURE HOT AND SOUR BEAN NOODLES LUITH FRESH CRAB MeAT

RHBEON (86) 512

PLAIN RICE (PR BOLWL)
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BT ALESIAY

SAUTEED LONG BEANS WITH MINCED PORK AND PRESERUED OLIVE LEAUES

G ETTUS B

SEASONAL HYDROPONIC UEGETABLES AND FUNGUS LITH FISH CONSOMME

BIT7W 988

STIR-FRIED CHINESE RALE LWITH GINGER SAUCE

AR 978

POACHED SEASONAL HYDROPONIC UEGETABLES
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mhana (Rem 08) $158

PAN-FRIED CHICKEN LITH BLACK TRUFFLE SAUCE (SERVED LUITH DOUBLE-BOILED SOUP AND PLAIN RICE)

tBETRERASHS (RHa 0f) 3196

WHOLE ABALONE AND FISH MALD WITH ABALONE SAUCE (SERVED LUITH DOUBLE-BOILED SOUP AND PLAIN RICE)

BEZTRVGROARINER (BSE 0M) 9178

SLOW COORED IBERICO CHA SIU LUITH FRIED RANOU €GGS (SERVED LUITH DOUBLE-BOILED SOUP AND PLAIN RICE)

AnENRGNLERE (R8) 3196

INARILUA UDON WITH KING PRALUNS AND MUSHROOM SAUCE (SERVED LITH DOUBLE-BOILED SOUP)
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