A carefully curated a la carte menu features family-style platters
full of exotic flavours. Aromatic soups, fragrant kimchi, and the
daily chef’s special all showcase fresh produce and authentic
spices. The steamed section has much-loved Asian favourites,
including handmade dim sums filled with shimeji, shiitake, cream
cheese, edamame bean dumplings and classic hargow with

beans and prawns.
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(Daily Changing Chefs Special)
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FROM STEAMER

(SELECT VEGETARIAN OR NON-VEGETARIAN BASKET)

ASSORTED VEGETARIAN BASKET

SHIMEJI, SHIITAKE &CREAM CHEESE DIM SUM
ASPARAGUS, SPINACH & CURRY SAUCE DUMPLING

EDAMAME BEAN DUMPLINGS|[#

OR

ASSORTED NON-VEGETARIAN BASKET

CLASSIC HAR GOW [#]

Prawn, Bamboo Shoot

CHICKEN & CELERY SUI-MAI

SEAFOOD & SWEET BASIL [#]

All the dumplings are served with Butter Garlic,
Scallion Sauce & Burnt Chili Sauce
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CRAB SOUP
Truffle, Asparagus & Egg White

HOT & SOUR SOUP
Chicken OR Vegetarian

ASIAN GREEN SOUP|[%]
Bok Choy, Asparagus, Mushroom & Burnt Garlic

DAN DAN SOUP [+]

Thin Wonton Noodles, Carrot, Snow Peas,

Chinese Cabbage, Szechuan Pepper
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KUNG PAO CHICKEN [#][]
Dry Chili & Cashew Nut

AUSTRALIAN ANGUS TENDERLOIN[#
Wok Tossed Bok Choy, Ginger, Soy & Chili Sauce

REEF FISH FILLET [#]

Steamed Indian Ocean White Fish, Burnt chili & Scallions

MONK’S STYLE ASIAN GREENS[*%]
Asparagus, Bok Choy, Snow Peas, Chinese Cabbage, Glass Noodle

WILD MUSHROOM WITH “MONG LEE SHANG” SHOOTS [#
Enoki, Shimeji, Shiitake, Wild Mushrooms &

Bamboo Shoot, Tossed in Oyster Sauce

MAPO TOFU
Steamed Tofu, Red, Yellow Bell Peppers & Onions Tossed

in Sichuan Chili Bean Sauce
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CHA HAN RICE [#
Peppers, Shiitake, Crispy Spinach OR Roasted Duck

STIR-FRIED UDON NOODLES, SHRIMPS [#]

BRAISED NOODLES, CHICKEN[#]
Shiitake & Truffle Oil

STEAMED JASMINE RICE [*%]

BRAISED WONTON NOODLES#]
Bok Choy, Shiitake, Asparagus & Spring Onion

WOK FRIED NOODLE [#]
(Hakka OR Udon)
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CRISPY DATES ROLLS [#]

Salted Caramel Sauce

CREME BRULEE [&

Asian Flavours

CHOCOLATE CHEESECAKE [A][4]

Mango Yuzu Jelly, Chocolate Crumble

CHOICE OF HOMEMADE ICE CREAM
(Select Anyone)
Pandan and Black Sesame
Coconut & Candid Ginger
Maccha & Lime Sorbet
Mix Berry and Basil Sorbet (sugar free)
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CHEF'S SPECIAL

(6HRS ADVANCE ORDER)

o

iy

&
&A DS APDE
> \) \“\ \\\W\\\\\ %;?S ‘%A%Wz.
?

‘ N ] \\\ \W‘m\\\\\ Al )

“):,;?9 \\)\\“\ “\\%\\\Y\mﬁ}\\\\ 1\

) W)\

i "s» o W m,‘
, v

"y /7y
J v m
(_. ‘“ | Y

by }2";1) %

Pepper, Onion & Spicy XO Sauce

Steamed, Served with Spicy Soy Chili Sauce & Braised Asian Greens

Whole Roast Duck, Pan Cake & Hoisin Sauce
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