HUATING

Since 1992, Hua Ting Restaurant has established a firm reputation for its

authentic Cantonese cuisine; winning multiple awards for signatures, roast

delights and home-crafted dim sum that have been highlights of many family
and corporate gatherings.

One of the earliest Cantonese fine dining hotel restaurants in Singapore, it is
a stalwart for Cantonese cuisine and has taken on the duty of ensuring that
traditional Cantonese flavours are imparted to a new generation of diners.

Set in a brand-new sophisticated space, Hua Ting Restaurant and its team

of accomplished chefs, led by Hong Kong Master Chef Lap Fai, continue to

bring new heights of excellence with innovative dishes while keeping with
the tradition of serving authentic Cantonese cuisine.
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Please inform our servers if you have any food allergies upon placing your order
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All prices are quoted in Singapore Dollars and subjected to 10% service charge and prevailing government taxes
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Chilled Marinated 8-head Abalone,
Japanese Sake
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3 B & T &L E ISR 34 i / Person

Pan-fried Foie Gras, Oscietra caviar

T it i B 55 P A AR R E k3 28 {37 / Person

Chilled French Ice Lettuce, crab, prawn, plum sauce

FRERER R B T R IEE kS 18 {3 / Person
Spicy Soft Shell Crab, French ice lettuce, wasabi dressing

@ il SV ) 18 {1 / Person
Chilled Marinated 8-head Abalone, Japanese sake

BEHRFRE R LM 20 {1 / Person
Crispy Squid Tentacle, almond flake, chilli

BXIEEEET 22 14 / Portion
Bi Feng Tang Sea Perch, garlic, chilli
A/ S RS E 16 4 / Portion

Duck Tongue pickled pepper or Chinese rice wine

fE Rz JE(THI/A5E 16 1% / Portion
Crispy Piglet Trotter/ Duck Wing

ERERIEGIRE 16 4 / Portion
Spicy Chicken Cartilage, salt, pepper

HENERHESH 16 1% / Portion
Chilled Duo Fungus, truffle oil, garlic

LIk AE R BB 16 4 / Portion
Crispy Diced Beancurd, Shichimi power

B

0 51 % RUTC 16 1% / Portion

Braised Chicken Feet, abalone sauce

@ Signature 3 il JZ}) Vegetarian 2

Photo images are of illustration purposes only, presentation and plating may vary



BT 2B R
Charcoal-Grilled Spanish Iberico Pork

e K i 7K ®

ROASTED MEAT/
SOY MARINATED

fe B2 A
Crispy Roasted Pork




Signature Irish Roasted Duck Charcoal-Grilled Spanish Iberico Pork

Fie Rz ¥ 73 22 14 / Portion
Crispy Roasted Pork

/ B3 FEIELE 48 4 / Portion
' Roast Duck Sandwich, prawn paste, caviar,
crispy corn biscuit

¥
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*7 () HeFriBhapra - W/ =# 30 st / Duo
Hua Ting Signature BBQ Platter - 42 =#t / Trio
Duo Combination/ Trio Combination

(Geme, A, LITRFEY, #E, Ik=EA)

(Roasted Duck, Roasted Pork, Drunken Chicken,

Jelly Fish or Soy Marinated Pork Belly)

Photo images are ofillustration purposes only, presentation and plating may vary @ Signature 334

: > 1 BRI 408 — 21 / Whole
A il 2 5 Glutinous Rice Suckling Pig
' - e PR hy
; A 4 ., S E EESK 388 —1 / Whole
- A . ey Golden Suckling Pig
. 4 a R FRELHE B RS S5 ¥ 1/ Half
A B T A s Smoked Aged Pu-er Peking Duck 98 —H / Whole
T MR W . ‘ JE 3 A KRS 55 %1/ Half
. g ORI Peking Duck 98 —1 /Whole
o el Y .Jﬁﬂ - B i ‘
W SO - (5) BRT /R = e B KRS 62 ¥ 1 / Half
- : . F ‘ Signature Irish Roasted Duck 118 —H / Whole
. ' o RHHFED 26 31/ Half
' : Ginger Scallion Chicken 50 —R /Whole
(S) 1RMRSE IR 2 B K RS B AT BB 28 13 / Portion




BREILBFRERTE
Lobster Spinach Soup. Oscietra caviar, egg white

45 {3 / Person

8 B R A AL BT s 45 fi2 / Person
Double-boiled Fish Maw Soup, bamboo pith, supérior . :
fish broth _ Re
IR B LIRGH

Fish Maw and Sea Cucumber Soup, chicken broth

T
S b

BEERR AN aE 32 £ / Person

“Wagyu Beef Soup, asparagus, peach gum

ZHfpiesE
Classic Imitation Snake Soup, fish maw, duck,
mushroom, chen-pi

ﬂ

L]

28 {ii / Person

#

@ BERIHEIERIE
£ Double-boiled Fish Maw Soup
bamboo pith, superior fish broth

32 i1/ Pérson $




DRI BSLIRGTF
Fish Maw and Sea Cucumber Soup
chicken broth
B SR B RS 32 {31 / Person
Sea Treasures Soup, fish maw, abalone, sea cucumber, conpoy
. EMEROEE 32 {1 / Person
ey Nourishing Tofu Soup, crab roe, hashima
V. 3 FEEE R R BRE 28 {31 / Person
LA Hot and Sour Soup, crab
: EEAMES 20 {3 / Person
Chef’s Special Double-boiled Soup
X ERZ NS 15 {31 / Person
Soup of the Day
Photo images are of illustration purposes only, presentation and plating may vary @ Signature 3734
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RIBHEFE BRI EET FI B
Braised Superior Bird’s Nest
Hokkaido scallop, egg white, chicken broth




B fE R kS

Buddha Jumps Over The Wall, superior bird's nest, sea treasure

B\ Bk

Superior Bird's Nest, crab roe

BREFIRGAHINXETE

Superior Bird's Nest, caviar, egg white, chicken broth

BiAWE M E 7
Double-boiled Superior Bird's Nest, crab claw, Yunnan ham

BEEFHAENEIRE
Stuffed Wild Bamboo Pith, superior bird’s nest, caviar

HKIGA R e R EET T B

Braised Superior Bird's Nest, Hokkaido scallop, egg white, chicken broth

RGBS LIETRE
Stewed Bird’s Nest, fish maw, sea cucumber

HEIREREFGRE
Stewed Bird's Nest, crab, conpoy

138 £i / Person

108 {3 / Person

108 {31 / Person

108 47 / Person

108 {3z / Person

108 {31 / Person

35 37 / Person

35 {i7 / Person

Photo images are of illustration purposes only, presentation and plating may vary
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ABALONE /
AIR-DRIED SEAFOOD

T AAE R+ RLTH/ Z+ LT

Yoshihama Abalone 15-head/20-head, supreme abalone sauce

i RARN NS

Australian Green Lip Abalone, supreme abalone sauce

Bt mIEZ+ LTl

22-head South African Dried Abalone, supreme abalone sauce

Bty / Seasonal

one week in advance

B4t / Seasonal

Bty / Seasonal

@51 R 2 B dE I Sk &
4-head South African Abalon
supreme abalone sauce

o’
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T BEARS
Stuffed Sea Cucumber
Iberico pork, supreme abalone sauce

@ it EZBAEREERS 28 {31 / Person

Stuffed Sea Cucumber, Iberico pork, supreme abalone sauce

@i+ /E A R e Sk &f 58 i1 / Person

4-head South African Abalone, supreme abalone sauce

R ABERINBEE 58 {31 / Person
Braised Fish Maw, goose web, chicken broth

2RI 38 i / Person
6-head Abalone, shiitake mushroom, supreme oyster sauce
TR IBSNBEE 42 {3 / Person

Crispy Sea Cucumber, goose web, supreme abalone sauce

Photo images are of illustration purposes only, presentation and plating may vary @ Signature il



SEAFOOD
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B L B ANER / R A2 T
Alaskan Crab / Australian Lobster

ZRE/ A8/ R
Pacific Garoupa / Sultan Fish / Humpback Garoupa

AR AHR /TR

Local Lobster / Boston Lobster

EEEER
French Turbot

REB
Star Garoupa

~A

ey =]
Soon Hock Fish

BT&/KkR&
Pating Fish / Fruit Fish

e
Live Shrimp

KRN | QNI EIY [ L7 EERIXO K/ WRR
Wiz / FIR

Chilled / Sashimi / Boiled / Bridge / Ginger & Spring Onion
Superior Stock / Gratinated with Parmesan Cheese / XO Sauce
Stewed in Casserole / Deep-fried / Sautéed with Shallot & Chill

-

=
o

B/ GHERE /BABE/ FE/ zEXA /8K

Steamed
Superior Soy Sauce / Chinese Wine / Japanese Sake
Minced Garlic / Black Fungus & Preserved Radish / Teochew Style

Bt 4t / Seasonal

one day in advance

B4 / Seasonal
one day in advance
Bt / Seasonal
Bt / Seasonal
26 g/ /100g
14 85 / 100g

1488%/ 100g

12§55 /100g

Photo images are of illustration purposes only, presentation and plating may vary
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SEAFOOD

\

BIRBENETE

Pan-fried Japanese Scallop




ZH E R R R R
Steamed Whole Crab Claw, egg white, scallion oil

ERFFAR U IR

Steamed Local Lobster, fried garlic, fresh garlic

EMRBAETE

Pan-fried Japanese Scallop, crab roe

i FRER 275 2R E B
Steamed Star Garoupa Fillet, black olives, pickle ginger

TRATEKFRE - HUEL S, B IX IR AT Bk
Tiger Prawn Two Ways

Head - salted & pepper

Tail - crab roe

R K R AR 2k
Chilli Tiger Prawn, crispy bun

BIEEREF RS
Stuffed Golden Crab Shell, wild mushroom

XO&E Rk Fa =7

Sautéed Dragon Tiger Garoupa Fillet, XO sauce, broccoli
HFOES

Sautéed Scallop, asparagus

2B R MR IR A TR B

Sautéed Prawn, black garlic, capsicum, zucchini, celery

B4t / Seasonal

45 i1 / Person

32 i1 / Person

32 i1 / Person

32 i1 / Person

28 i1 / Person

28 {37 / Person

42 1% / Portion

48 1% / Portion

42 1% / Portion

Photo images are of illustration purposes only, presentation and plating may vary



HAPPY PASTURE
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BEEREANARL
Pan-fried Diced Wagyu Beef
lotus root

“ r




HEERG
Whole Empress Chicken, abalone, fungus

A BTG
Lychee Tea Leaves Smoked Crispy Chicken

EIREEERG
Mini Empress Chicken, abalone, fungus

HETEPRER 1D BB A i 55 AR

Wok-fried Beef, osmanthus, you tiao, zucchini, celery

KIEEFE B A FI4

Flamed Japanese Wagyu Beef, wild mushroom

BE SRR
Pan-fried Diced Wagyu Beef, lotus root

BN
Charcoal Grilled Lamb Rack

INFHERES
Kurobuta Pork, wild mushroom, soy sesame dressing

& RIELER &
Deep-fried Pork Rib, chilli, garlic

XO.EBBHEAWES
Wok-fried Kurobuta Pork, asparagus, xo sauce

138 —R / Whole

one day in advance

36 1 / Half
68 —H / Whole

38 14 / Portion

preparation time 45 minutes

38 1} / Portion

68 {ii / Person

68 {if / Person

30 5% / Person

22 {1 / Person

22 {if / Person

32 14 / Portion

Photo images are of illustration purposes only, presentation and plating may vary
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VEGETARIAN

FHEEFEREEES
Doubled-boiled Tofu Soup, morel mushroom, fugus, chrysanthemum

BWERR L
Pan-fried Monkey Head Mushroom, black pepper

i B2 BF & MEBR R
Deep-fried Stuffed Capsicum, wild mushroom

FERERR

Lettuce Wrap, mock meat, winter bamboo shoots

M RE LA B L

Sautéed Fresh Chinese Yam, hawthorns, sweet and sour sauce

RIHNERAYEER
Organic Luffa Melon, fugus

FFEMEREER
Organic Baby Cabbage, wild bamboo pith

AILEAFR
Mixed Vegetable Claypot, preserved beancurd sauce

HRTHOES

Dry-fried French Bean, Chinese preserved olives

PaFTE RS

Deep-fried Mock Goose, lemon sauce

18 3% / Person

18 {37 / Person

18 {37 / Person

16 {37 / Person

26 1% / Portion

32 ¥4 / Portion

32 1% / Portion

28 4 / Portion

26 4 / Portion

26 4y / Portion




FHEAEBERBHEIESR
Doubled-boiled Tofu Soup
morel mushroom, fugus, chrysanthemum

Photo images are of illustration purposes only, presentation and plating may vary @ Signature 334
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Bridge Star Garoupa Rice Soup, superior stock
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REFFH R EE AR

Bridge Lobster Rice Soup, dried flounder, crispy rice, lobster stock

) ARIHEREEAR

Bridge Star Garoupa Rice Soup, superior stock

BE B AR PO IR R R A R
Braised Crab Mung Bean Noodle, crab roe

BERSEFRIGZEER

Braised Inaniwa Noodle, Hokkaido scallop, chicken broth

ZENARI IR
Classic Wagyu Beef Fried Rice

e FrBRRIS IR
Hua Ting Signature Rice, crab, egg white, crispy conpoy

Bt RN ELMEE R

Braised Duo Vermicelli, fish head, bitter melon, black bean sauce

ARBEERIBFAR
Stone Bowl Minced Beef Rice, egg

XOEEMMWFIERE /@M
XO Prawn Fish Noodle / Mee Pok

B E B R AS
Kurobuta Pork Ho Fun, egg

@ Signature 73 it

45 {3 / Person

32 i1 / Person

32 i / Person

18 i1 / Person

48 4 / Portion

42 1% / Portion

38 1 / Portion

36 1 / Portion

36 14 / Portion

32 4 / Portion

Photo images are of illustration purposes only, presentation and plating may vary
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Lunch only

HIR &

DIM SUM

BEitXRa

IJ_:I‘

Steamed Barbeque Pork Bun

@ 1BRREE AGH
Hua Ting Baked
Mango Chicken Tartlet

R N £ (/)
Turnip Cake (Pan-fried / Steamed),
conpoy, cured meat, dried shrimp




B

Per Pax

8BRS FEAR
Bird's Nest Dumpling Soup
18.80

BEERER W
Century Egg Porridge, pork
8

BEHN T F 9
Prawn Scallop Porridge
12

EHaRH
Conpoy Fish Porridge, conpoy
11

=%

Three Pieces
B EEITR
Har Gau, celery
8.4

BIIREE
Siew Mai, wild mushroom, crab roe
8.4

M = m I F
Pumpkin Dumpling, pine nuts
7.8

EEE M - %&/R
Steamed/Pan-fried Turnip Cake, conpoy
8.1

M ZLRERIIR
Pan Fried Prawn Dumpling, chives
9

=10

Per Portion

AN Fie VE A A
Prawn Cheung Fun
1"

R IR 51
Char Siew Cheung Fun
10

FEMEFBH

Vegetable Cheung Fun, bamboo pith

9

A% XO.EWE £

Wok-fried Turnip Cake, homemade XO sauce,

wind-dried meat, dried shrimp

16

ERBINER S

Prawn Beancurd Roll, seaweed

8.4

ZTEINERS
Prawn Spring Roll, cheese
8.4

S
Yam Croquette
7.8

BiHNEE
Xiao Long Bao
9.9

FRERERE
Pan-fried Chilli Crab Bun
9

B E = BHE
Baked Mango Chicken Tart
8.4

B RS
Char Siew Bun
7.8

BERLE
Custard Bun
7.8

Photo images are of illustration purposes only, presentation and plating may vary
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DESSERT

IKTEIEE 22
Chilled / Double-boiled Superior Bird's Nest
rock sugar
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KM L TR -5/ 72 {31 / Person
Chilled / Double-boiled Superior Bird’s Nest
FRREINEEREEF 15 i / Person
Pear Dessert Soup, chuan-bei, lotus seed, chen-pi
180 2 e E R 15 {31 / Person
Chilled Coconut Jelly
BEEHhF H BR 12 {3 / Person
Mango Sago, peach gum, pomelo
BHEEE -4/ % 1242/ Person
Homemade Chilled / Hot Chinese Herbal Jelly
EREERERICHE 12 {3 / Person
Double-boiled Almond Cream, egg white
ERRSERAHTLE Lt e
Chilled Homemade Beancurd, avocado, fruits
HEEEDRERE R 12 {3 / Person

Sweet Mung Bean Soup, water chestnut, osmanthus

@ Signature 73 it

Photo images are of illustration purposes only, presentation and plating may vary



