


B2 S
HEMEE
INBERE S

R E
BBE(AERS)
NS R

"X

STIERS

1B 5 JBLELEE A

TEEES

HERE
7RIS BE H

HRKAH

Selection of House Tea

Osmanthus Oolong

Dragon Ball Jasmine

Aged Puer

Shoumei (White Peony Supreme)
Ginseng Oolong

Chrysanthemum

Premium Chinese Tea

Supreme Phoenix
Supreme Tie Guan Yin

Yunnan Reserved Ole Puer

Deluxe Chinese Tea

Silver Needle
Long Jing Tea

Wouiji Do Hung Po

25pp

80pp

120pp




“And tell me what street /
compares with Mott Street
in July; / sweet push carts
gently gliding by.”

- Manhattan

by Rodgers and Hart

Cocktails

Joe's Elixer
Gordon’s Gin / Charfreuse / Berries / Passion Fruit / Ginseng / Shiso

Hong Kong Ice Tea
Reposado Corralejo Tequila / Lillet Blanc / Black Current / Jasmine Tea

On Leong Tea
Denizen Rum / Osmanthus & Oolong Tea / Passion Fruit / Guava

Mott St. Cooler
Zubrowka Vodka / Madagascar Vanilla Syrup / Szechuan Chilli / Ginger / Apple

Hanami

Buffalo Trace Whisky / Gordons Gin / Umeshu / Yuzu / Shiso / Ginger Beer
/ Chrysanthemum

Old Harbour (Fashioned)

Hakushu Whisky / Rittenhouse Rue / Chrysanthemum / Goji Berry
/ Grapefruit Bitters

Anna Wong
Tangerine Peel Infused Gin / Osmanthus Honey / lemon / Egg White

Five Points Perry

Tonga Island Rum Rum / Camus V.S.O.P Cognac / Nashi Pear Liquor
/ Poached Five Spice Pear / lemon

The Milk Tram
Belvedere Vodka / Vanilla Syrup / Almond Milk/ Matcha Tea / Egg white

/ Cinnamon

110

120

110

130

130

160

110

120

90
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BBQ

Apple Wood Roasted Peking Duck

(pre order dinner only)

Fire Roasted Suckling Pig

Whole Suckling Pig

(pre order only)

Barbecue Spanish Teruel Pork with Yellow Mountain Honey

Barbecue Prime Iberico Pork with Yellow Mountain Honey

(limited daily)

Crispy Roasted Pork Belly

Roasted Traditional Cantonese Goose
(lunch only)

Crispy Free Range Yellow Chicken

Roasted Whole Pigeon

2% (whole)

*% (half)

2% (whole)

%4 (half

F% (per piece)

580

280

985

230

295

210

680
350

450
230
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Evening Dim Sum

Kurobuta Pork, Crab & Caviar
Shanghainese Soup Dumplings

Kurobuta Pork, Soft Quail Egg, Black Truffle
South Australian Lobster, Yunnan Ham

Signature Crispy Sugar Coated BBQ Spanish Teruel Pork Bun

A% (4 pes)

214 (2 pes)

11 (1 pes)

95

60

110

60
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Starters

Cucumber & Garlic

Dry Fried Squid, Sweet Chilli & Lime Zest Sauce

Pork Belly Salad Rolls, Garlic & Chilli Dressing

Deep Fried Diced Cod Fillet, Golden Garlic, Spiced Salt
Chilled Tofu, Preserved Egg, Minced Pork, Szechuan Sauce
Salt & Pepper Frog Legs

Marinated Jellyfish & Cucumber, Aged Balsamic Vinegar
Cold Free Range Chicken, Szechuan Pepper, Chilli Sauce

Grandmother’s Marinated Boneless Suckling Pig’s Trotter

55

95

95

165

95

155

180

155

150
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Soup

“Buddha Jumps Over The Wall”

Double Boiled South African Abalone, Sea Cucumber, Conpoy,
Cabbage, Black Wild Mushrooms

Double Boiled Silky Fowl Soup, Ginseng, Snow Fungus served
in Bamboo

Szechuan Hot & Sour Soup, Assorted Seafood
Sweet Corn Broth, Blue Swimmer Crab, Free Range Egg White

Fish Maw, Double Boiled Fish Bone Broth, Bamboo Pith, Chinese Cabbage

Soup of the Day

(lunch time only)

g/
Per Person

620

150

150

110

190

90
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Bird’s Nest

Double Boiled, Imperial Bird’s Nest, Supreme Soup
Braised Imperial Bird's Nest, Whole Crab Claw
Bird’s Nest Soup, Chicken Broth, Yunnan Ham

Bird's Nest Soup, Crab Meat

g/
Per Person

480

680

280

480
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Abalone & Dried Seafood S/

Per Person
Braised Whole Australian Abalone, Oyster Sauce 880
Whole Cold South African Abalone (per piece) 280
Braised Whole Fish Maw, Abalone Sauce 1,380
Braised Whole Japanese Sea Cucumber, Oyster Sauce 380
Wok Fried Sea Cucumber, Scallion 380
Goose Web, Mushroom, Abalone Sauce 120
Wok Fried Sliced Abalone, Mixed Fungus, Black Truffle Paste 580
Wok Fried Fish Maw, Mushroom, Chilli Bean Sauce, Black Pepper 480
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Meat

Japanese Kobe Beef A5+ with Yuzu Cilantro Butter 1005 (Per 100g)

Australian Wagyu Beef M5+ Sirloin with Shitake Mushrooms,
Szechuan Potatoes & Baby Leek

Braised Ox Tail, Turnip, Homemade Chou Hau Sauce
Traditional 12 Hour Slow Cooked Sticky Pork Belly

‘Pata Negra’ Pork, Dried Chilli, Peanut

Aged Black Vinegar Sweet & Sour Pork

Free Range Chicken, Mushroom, Shallot, Garlic, Chu Hau Sauce

Free Range Chicken, Dried Chilli, Szechuan Red Pepper X (Large)
/N (Small)

Pigeon, Lily, Garden Greens

Grilled South Australian Lamb Chops, Northern China Spices 34 (3 pcs|
61 (6 pes)

280

390

290

190

220

180

190

230
120

190

290
580
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Live Seafood

. Wi
Leopard Coral Garoupa, Steamed with Ginger Market Price

Wok Fried Indian Ocean Prawns, Finest Soya Sauce
Signature South Australian Lobster “Ma Po” Tofu
Wok Fried South Australian Lobster, Egg White, Yunnan Ham

Steamed Mud Crab In Chinese Hwa Tiao & Egg

(crab claws per Piece, subject to availability)
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Fresh Seafood

Fish Fillet Poached In Szechuan Chilli Pepper Broth

Sticky Black Cod, Crispy Ginger 114 (1 pes)
Pan Fried South Australian Scallops & Minced Prawns A (4 pes)
Stir Fried Prawns, Pumpkin, Salty Egg

Fresh Clams, Assorted Vegetables, Dried Shrimps, Barbecue Pork,
Cashew Nuts, XO Sauce

Clay Pot

King Prawns, Black Pepper, Garlic, Soya Sauce
Black Cod, Potato, Chilli, Garlic, Spring Onion

Garoupa Fillet, Garlic, Black Bean, Ginger, Coriander

290

180

320

280

280

320

220

360
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Vegetable

Sautéed Asparagus, Water Chestnut, Gingko Nuts

Braised Eggplant, Minced Meat, Chilli

Steamed Eggplant, Preserved Vegetable

Wok Fried Kale, Dried Shrimp, Minced Pork, Shrimp Paste
Casserole of Baby Napa Cabbage, Pork Belly, Garlic, Dried Chilli
Sautéed String Beans, Minced Pork

Wok Fried Chinese Lettuce, Sweet Yellow Bean Paste

Poached Bitter Melon, Bean Curd in Fish Soup

Wok Fried Broccoli, Ginko, Bean Curd, Red Date

Pan Fried Prawns & Pork Tofu, Finest Soya Sauce

160

160

120

140

140

160

140

160

140

160
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Rice & Noodles

Fried Rice, Diced Abalone, Chicken, Spring Onion 320
Fried Rice, Pork Belly, Preserved Vegetable, Egg 160
Fried Rice with Crabmeat, Conpoy & Egg White, Flying Fish Roe 230
Fried Glutinous Rice, Preserved Sausage, Dried Shrimp 180
Crispy Rice, Scallop, Prawn, Served in Soup 280
Inaniwa Udon, Garoupa Fillet, Served in Soup I (Per Person) 160
Wok Fried Rice Noodle, Black Angus Beef, Wild Mushrooms 230
Crispy Noodle, Seafood, Ginger, Chilli, Garlic 320
Tossed Noodle, Abalone, Scallops 320
Chiu Chow Congee with Daily Seafood Market }T-.;?e
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Desserts

Plum Wine Poached Australian Pear, Candied Ginger,

Cinnamon, Osmanthus Flower
Jasmine Tea Infused Créme Brulee
Red Date & Lychee Jelly, Exotic Fruit & Mango Sorbet

Green Tea Coated Chocolate Mousse

Classics

Mott's Amber — Osmanthus Flower, Wolfberry
Sweetened Bean Curd Cream, Mango Soup

Sesame Sweet Soup, Double Boiled Milk

Double Boiled Imperial Bird’s Nest Soup, Rock Sugar

Double Boiled Imperial Bird’s Nest, Almond Soup

120

80

60

60

60

80

80

360

360




