


APPETISER

Bk EaTEREES

Pan-fried Foie Gras, Oscietra Caviar

TR ERIEE KR

Chilled French Ice Lettuce, Wasabi Dressing

EiEKET 7 kiR
Chilled Marinated 16-head South African Abalone, Japanese Sake

R T E T REEKSE
Spicy Soft Shell Crab, French Ice Lettuce, Wasabi Dressing

ERFRERLEMR
Crispy Squid Tentacle, Chilli Padi, Almond Flake

HEMEHET
Golden Fried Diced Sea Perch, Salted Egg Yolk

B/ BRI E
Marinated Duck Tongue, Pickled Pepper / Chinese Rice Wine

B 7K 3 1F il

Soy Marinated Piglet Trotter

ERERIEBE T
Crispy Chicken Cartilage, Spicy Salt, Pepper

HRENERHESHE
Chilled Duo Fungus, Garlic, Truffle Oil

WEL R R E R L
Crispy Diced Bean Curd, Salt, Pepper

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian

8L

Per Person

32

16

16

=10
Per Order

18

18

18

16

16

16

1S

15



‘}‘%
BARBEQUE/
I];E7 SOY MARINATED

mkrlEss (O XaHE)

Stuffed Crispy Suckling Pig, Glutinous Rice (Please order one day in advance)

ERRFEEEK
Golden Suckling Pig

R

Seasonal

30 —{2]
Half Whole
RELEE R K 49 92
Smoked Peking Duck, Aged Pu-Erh, Yuzu Sauce
=R RS 49 92
Peking Duck
1B RE R K7 152 RS 48 84
Hua Ting Signature Crispy Roasted Duck
AR FEEROIG 28 56
Drunken French Chicken, Wolfberries, Chinese Herb
i
Per Order
LS (414) 32
Char-Grilled Pork, Pork Liver, Homemade Sauce
ZiTAVET 2R 26
Charcoal-Grilled Spanish lberico Pork “Char Siew”
fig B J= A 20
Crispy Roasted Pork
ETIREHE
Hua Ting Signature Platter
e Duo Combination ¥ $# 28
e Trio Combination =$f 40

(EEms, K@, HIFTFEIG, BE, Jk=ZER)
(Roasted Duck, Roasted Pork, Drunken French Chicken,
Jelly Fish or Soy Marinated Pork Belly)

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation @ Vegetarian



SEA TREASURES

H &

L3
}é\

BREBTFXBFRITE
Braised Lobster Spinach Broth, Egg White, Oscietra Caviar

BERAEIERITE
Double-boiled Fish Maw in Superior Fish Broth, Bamboo Pith

DRI ESLIRIGFH
Braised Superior Chicken Broth, Shredded Fish Maw, Sea Cucumber

HSIEE AR
Braised Shredded Fish Maw Soup, Abalone, Sea Cucumber, Conpoy

Z S REH N ER IR
Classic Hot and Sour Soup, Fresh Crab Claw Meat

#AMEZ
Chef’s Special Double-boiled Soup

AR B RIE KT
Soup of the Day

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian

il &
SOuP

8L

Per Person

42

42

32

28

24

18

15



YNV )\ BIRD’S NEST

B AR GBS (Fadk+kea / mskeh)
Double-boiled Buddha Jumps Over The Wall, Superior Bird's Nest
10-head/4-head South African Abalone, Sea Treasure

R R H\ B
Braised Superior Bird's Nest, Fresh Crab Claw

BFREFIRIGAREINE R
Braised Superior Bird’s Nest in Supreme Chicken Broth
Oscietra Caviar, Egg White

= AT BRI B 3
Double-boiled Superior Bird's Nest, Fish Maw

EETHFIEMR

Braised Superior Bird's Nest, Scallop, Oscietra Caviar

KIGiH ERRAE R\ E

8L

Per Person

98 /138

98

98

98

98

78

Braised Superior Bird's Nest, Conpoy, Egg White, Supreme Chicken Broth

TERIBLL e E
Stewed Bird's Nest, Shredded Fish Maw, Chicken Julienne

HAEMERES
Stewed Bird's Nest, Wild Bamboo Pith

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian

33

33



fhifi]
/@;ﬁ
ABALONE /

I]EE AIR-DRIED SEAFOOD

#
B

Seasonal

HEHASTRTELTH/ Z+LF8 (1 258#iT)
Braised Japanese Whole Yoshihama Abalone (15-head / 20-head)
Supreme Oyster Sauce (Please order one week in advance)

HEERIARNELHEE
Braised Australian Green Lip Whole Abalone, Supreme Oyster Sauce

EEMEIE=Z+ 2k F&a
Braised 22-head South African Dried Abalone

=30

Per Person

8T INB AR S 68
Braised Japanese Spike Sea Cucumber
Premium Abalone Sauce

1 R A R AR kB 58

Braised 4-head South African Abalone, Premium Abalone Sauce

B+ RIFE R 42
Pan-fried Fish Maw, Premium Abalone Sauce

HEFEREIENLEINTEE 40
Braised 6-head South African Abalone, Chinese Mushroom
Supreme Oyster Sauce

e ESINIEE 38
Crispy Braised Sea Cucumber, Goose Web, Abalone Sauce

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian



TKE

LIVE SEAFOOD

B4y
Seasonal
FRLETANEE / BN AT (1 2 88T HiT)
Alaskan Crab / Australian Lobster (Please order one day in advance)
ERW/ HAE/ ZESER
Pacific Garoupa / Sultan Fish / French Turbot
A AR /3 05 A ER
Local Lobster / Boston Lobst
ocal Lobster / Boston Lobster i
Per 100 gm
HEMN 22
Eastern Star Garoupa
FRaE 13
Soon Hock
7 e Bt 13
Humpback Garoupa
BT&/kE&E 12
Pating Fish / Fruit Fish
H AR 10
Live Shrimp
ZRA"E Choice of Preparation
R/ R Chilled/Sashimi
=Fgl Poached
UL Poached, Superior Stock
E XN Sautéed, Ginger, Spring Onion
Eiz/ =115 Braised, Superior Stock / Gratinated, Parmesan Cheese
X.O.%8 / #h B4 Sautéed, Homemade X.O. Sauce / Stewed in Casserole
iR Deep-fried
FiF Sautéed, Shallot, Chill
13 Steamed
Bk Superior Soy Sauce
358 7E B Chinese Wine
HAEE Japanese Sake
FRE Minced Garlic
ZEH¥H Black Fungus, Preserved Radish
#= Teochew Style

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation

@ Vegetarian



g g

SEAFOOD

M EIRAR R EH
Steamed Whole Crab Claw, Egg White, Ginger Purée

SIRFERMEL (FR)
Steamed Lobster, Minced Garlic (Half)

BIEBIE FEREETF
Pan-fried Hokkaido Scallop, Oscietra Caviar, Champagne Sauce

HREMEIREFES
Stuffed Golden Crab Shell, Fresh Crab Meat, Wild Mushroom

[RIEZE R 2B

Steamed Eastern Garoupa Fillet, Black Olive

IRERIKARR (HlEk, AEFAWRIHREIIK)
Tiger Prawn in Two Cooking Methods

® Deep-fried Tiger Prawn Head, Salt and Pepper

e Sautéed Tiger Prawn, Dried Sole Fish, Asparagus

Fib B 5F A R AR

Wok-fried Tiger Prawn, Lemongrass

Wk 3R & e IR BRIk
Poached Dragon Tiger Garoupa Fillet, Salted Mustard Green

BT
Sautéed Scallop, Asparagus

HRERAD PE =1E

Sautéed Prawn, Broccoli

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian

4

Seasonal

=31

Per Person

42

32

28

28

28

23

22

=H
Per Order

48

30
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HAPPY PASTURE

et
Whole
EEEE (1 RAHE) 138
Whole Empress Chicken, Abalone, Fungus, Chinese Herb
(Please order one day in advance)
T e (EERE455¢) 32
Baked Empress Chicken Drumstick, Abalone, Fungus, Chinese Herb
(Preparation Time 45 minutes)
=22
Per Person
KRIAEFE B ARG 68
Flamed Japanese Wagyu Beef, Wild Mushroom, Hot Stone Bowl
FEEERRIFRL AL 68
Pan-fried Diced Wagyu Beef, Lotus Root
BRBREIN 28
Charcoal-Grilled Lamb Rack
ERHEERKES 22
Pan-fried Kurobuta Pork, Wild Mushroom
BXIEEAS 16
Deep-fried Pork Rib, Crispy Garlic, Chilli
FH
Per Order
X.O.ZEBRAAES 32
Wok-fried Kurobuta Pork, Asparagus, X.O. Sauce
F 0 frntal
Half/ Whole
IR EREEY 36 68

Lychee Tea Leaves Smoked Crispy Chicken

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian



P < \
H VEGETARIAN &
FHEEEREERES

Double-boiled Morel Mushroom, Yellow Fungus, Beancurd Soup

ERERUR T
Pan-fried Monkey Head Mushroom, Black Pepper Sauce

dRMFA (MErELEEEL)
Sautéed Fresh Chinese Yam, Hawthorn, Crispy Dough
Sweet and Sour Sauce

TrEr (RFLEZHE)
Wok- frled Bean Sprout, Bean Gluten

ITE&ES (BREIHLER)

Sautéed Assorted Vegetable, Glass Vermicelli, Fresh Bean Curd Skin

MIREE (AERLELAFR)
Braised Chinese Cabbage, Assorted Mushroom, Bean Curd Sheet,
Crystal Vermicelli, Fermented Bean Curd, Casserole

FAE (MR REER)
Wok frleol Assorted Vegetable, Preserved Vegetable

2R (BITERD)

Deep-fried Mock Goose, Lemon Sauce

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation @ Vegetarian

Es30s

Per Person

18

12

FH
Per Order

24

24

24

24

24

24



RICE / NOODLE

=22

Per Person
TN ARNEEBIR 38
Poached Duo Rice, Lobster Meat, Lobster Stock, Hot Stone Bowl
AR EREBRIR 28
Poached Duo Rice, Garoupa Fish, Superior Stock, Hot Stone Bowl
BRIEFIRBATERER 18
Stewed Inaniwa Noodle, Pan-fried Hokkaido Scallop
Supreme Chicken Stock

H5ih

Per Order
Z RN 48
Wok-fried Rice, Wagyu Beef
LT IBREN IR 42
Wok-fried Rice, Crab Meat, Egg White, Fermented Garlic,
Crispy Conpoy
FitRRELHEE XK 38
Braised Duo Vermicelli, Fish Head, Bitter Gourd, Black Bean Sauce
B E eI 34
Wok-fried Rice Noodle, Sea Perch Fillet, Prawn, Scallop, Silken Egg Gravy
XO.FBEMMFLER /@ 34

Stewed Handmade Fish Noodle / Mee Pok, Live Prawn
Homemade X.O. Sauce

B8 BRI 28
Wok-fried Rice Noodle, Kurobuta Pork, Silken Egg Gravy

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian



IKIEIEE L2 B ik
Chilled/Double-boiled Superior Bird's Nest, Rock Sugar

ZTEARLEEEREZRIAN
Double-boiled Japanese Purple Potato, Ginger Tea,
Black Sesame Glutinous Rice Ball

14 55 e I R
Chilled Coconut Jelly, Whole Young Coconut

BHleaEE
Chilled/Double-boiled Chinese Herbal Jelly

EREEEERICE
Double-boiled AlImond Cream, Egg White

ERRERAH =T

Chilled Homemade Bean Curd, Custard Avocado, Fresh Fruits

B> BZRRIAA

Homemade Black Sesame Glutinous Rice Ball, Peanut Coating

Food allergies, dietary/religious restrictions to contact server
Discount not applicable for seasonal prices items
Prices are subject to service charge and prevailing government taxes

Chef Recommendation l& Vegetarian

4L
Per Person

72

15

12

17

12



