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appetizers

maijestic platter

crispy oyster with fine salt and pepper
mini squids with honey sauce
beancurd skin rolled with foie gras

chilled homemade beancurd
with crabmeat and century egg

crispy whitebait with fine salt and pepper
roasted pork
drunken chicken marinated with shao xin jiu

homemade vegetarian spring roll
served with sweet and sour sauce

rice paper vegetarian roll with
violet cauliflower dressing

sweet, sour, spicy lychee siew mai

crispy fish skin with mango and chilli sauce
in thai style

sliced of pumpkin with pork floss
and salted egg yolk

chilled sake infused crabmeat salad

pan seared foie gras with watermelon
and organic greens

a combination of crispy wasabi prawn,
peking duck and pan seared foie gras

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

standard

40

13
13

13

13

13

per person

12

15

20
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barbequed peking duck / suckling pig

whole peking duck served with pancake

duck meat cooking style:

fried minced duck meat on lettuce

fried shredded duck meat with bean sprouts
fried duck meat with ginger and spring onions
stewed e-fu noodles with shredded duck meat

fried rice with diced duck meat

barbecued whole suckling pig

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

standard

68

12

188
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soup / broth

per person
B4 BN chef's special soup of the day 9
= AEH hot and sour seafood soup 9
B ET spinach and luffa melon puree 9
with diced vegetables and mushrooms
gEEH 7 g lobster broth with scallops and crab roe 12
BRERAES crabmeat broth with fish maw 12
and mushroom
TIE S 4438 K R R double-boiled supreme soup with 18
american ginseng and black bone chicken
served in whole coconut
KERHE double-boiled sea treasures soup 28
with black truffle
F R EEAE S shark’s bone soup with fish maw, 28
beijing cabbage and conpoy
standard
EEELE =B double-boiled kampong chicken soup 68
with american conch
B9 1) KRR SE B 5L 2 double-boiled supreme soup with 68

wild tian-ma and giant grouper head

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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shark’s fin

per person
maijestic claypot shark’s fin soup 32
with crabmeat (40g)
premium shark’s fin with beijing cabbage 50
in shark’s bone soup (60g)
premium shark’s fin with crabmeat 50
and crab roe (60g)
braised whole shark’s fin in superior bisque 68
(80g)
maijestic mini deluxe treasures claypot 68
superior shark'’s fin, whole abalone, lobster,
fish fillet, beancurd roll with minced pork,
flower mushroom, sea cucumber, conpoy
(30 minutes preparation time)

standard

scrambled egg with sautéed shark's fin 42

and crabmeat served with lettuce

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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live seafood

per 100 gm
s+t 2 UF boston lobster 16
SHLM BE AT australian lobster seasonal
price
B4
g sashimi
il oan with creamy milk and lime sauce
L% with superior stock
ELEER steamed with chinese wine and egg white
per piece
FRAR AL i scotland bamboo clam 15
Y canadian jumbo oyster 15
sxER steamed with homemade ginger sauce
SipER steamed with minced garlic
ik deep-fried with seven spiced salt
= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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tiger grouper

soon hock

green wrasse

leopard coral-trout
hump-head wrasse {so mei)

high finned grouper

steamed with dried leaf mustard

steamed with dried lily bulbs and
black fungus in light soya sauce

steamed in superior light soya sauce
steamed in teochew style

deep-fried with superior light soya sauce
deep-fried thai style

braised with eggplant and beancurd
in claypot

prepared in two styles

*sautéed with garden green
*deep-fried with fine salt and pepper

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

live fish

per 100 gm
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seafood recommendations

per person

fried king prawn with tomato and chilli sauce 20
fried king prawn with salted egg yolk 20

pan-fried king prawn with 20
chef’s secret sauce

steamed king prawn with egg white 20
and hua diao jiu

fillet of sea perch 18

steamed with dried leaf mustard
and soya sauce

steamed with taiwanese bean crumbs
and soya sauce

steamed with dried lily bulbs and
black fungus in light soya sauce

baked in champagne and chinese honey
baked with honey sauce

deep-fried thai style

Steamed fillet of giant grouper with fragrant garlic 18
oil and crystal vermicelli in light soya sauce

Per 100 gm

stewed giant grouper belly and fin 8
with eggplant

steamed giant grouper head with 6
spring onion oil in light soya sauce

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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seafood recommendations

soft shell crab with creamy milk
and lime sauce

sautéed scallops with asparagus
in xo chilli sauce

sautéed scallops with fresh kiwi
and strawberry

pan seared hokkaido scallop rolled
with smoked bacon (3 pcs)

crispy prawns with wasabi dressing (6 pcs)

crispy prawns with salted egg yolk (6 pcs)

fried prawns with tomato and chilli sauce
(6 pcs)

fried prawns with sweet and sour sauce
(6 pcs)

steamed sea prawns with minced garlic
served in a bamboo basket (6 pcs)

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

standard

20

36
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abalone

per person
braised south african whole abalone with 28
homemade beancurd and garden greens
(20g)
south african whole abalone with 48
garden greens (35g)
25 head quality south african dried 88
whole abalone in ancient style (35g)
15 head quality australian xu rong dried 188

whole abalone in ancient style (70g)

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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beef / lamb / pork / pouliry

per person

BRI X8\ LB 32 grilled chicken chop in teriyaki sauce 14
garnished with organic greens

FRIEIE A stewed pork belly rib with green tea essence 16

N SRS B L stewed pork rib with sweet and sour sauce 16
accompanied with fried mantou

BB B 48 4 SF R FE B grilled hungary mangalitza pork-chop 20
with truffle salt

N e ] grilled lamb chop in chinese honey 24
with pan-fried carrot cake

(7B pan seared fillet of ribeye in sesame sauce 20

MIFEHAELEE L4 seared kagoshima wagyu ribeye lightly 48
marinated in soy with yuzu spicy sauce

(80 52)

and truffle salt (80g)

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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beef / pork / poultry

roasted duck served with plum sauce

sautéed pork with sweet and sour sauce
with pineapple

crispy chicken marinated with distillers
grains sauce and wasabi dressing

roasted boneless chicken with mango
in thai style

roasted chicken with five spiced salt

roasted chicken with crispy shallots
in special sauce

pan-fried diced beef tenderloin
with black pepper

signature spare ribs with chef's secret
dressing "zhengjiang" style

claypot farm chicken with glutinous rice
wine, ginger and black fungus

poached sliced of kagoshima wagyu with
eggplant in soya dressing (80g)

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

standard
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poached matrimony vines leaves
in superior broth with trio of eggs

poached amaranth in superior broth

sautéed kai lan with dried leaf mustard

wok-fried asparagus with honshimeii,
beancurd, chilli padi and minced garlic

sautéed baby cabbage with trio of
mushrooms

braised spicy "mapo" tofu with minced pork

braised homemade beancurd with
garden greens and whole garlic

crispy beancurd parcel filled with
mixed diced mushrooms (3 pcs)

sautéed mixed vegetables
with sliced lotus root and black pepper

sautéed kai lan with trio of mushrooms
and macadamia nuts

sautéed asparagus with xo chilli sauce

Sautéed mustard greens with crabmeat

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes

vegetables / beancurd / mushrooms

standard
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18
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20
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24
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noodles / rice

standard

RER N pan-fried majestic carrot cake 15
in xo chilli sauce

L X AR fried rice with diced chicken, salted fish 20
and bean sprouts

7 MR fried rice with prawns, pork 20
in "yang zhou" style

82 P 4R SR fried rice with fresh crabmeat 20
and bean sprouts

B EE B IR fried rice with diced vegetable and eggs 20

ATE T 1= (18 braised e-fu noodles 20
with mushrooms and chives

AL FmEs wok-fried "mee sua" with shredded pork, 20
egg and bean sprouts

£ Bt IE chef's signature wok fried noodles 22

7R stewed "mee sua" with oyster and crab roe 22

NN 4 ) B A stewed "mee sua" 22
with baby abalone and crab roe

i + WA EE WF 47 28 stewed boston lobster noodles 88
with ginger and spring onion

36 BT R bR B4R claypot rice with foie gras, medium 48

= SoEd preserved meat and chinese sausage large 68

LAl ) (45 minutes preparation time)

BRI signature claypot rice with kampong chicken medium 38

8 45 53 b e LS (45 minutes preparation time) large 58

= 2 I iE

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes
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dessert selections

per person
WEEZERN refreshing homemade sorbet 9
with aloe vera and grass jelly
BEEEESER chilled mango puree with sago, 9
pomelo and vanillaice-cream
EREEET chilled mango pudding 9
with black glutinous rice
HERA seasonal fruits served on ice 9
EOBCR sweetened almond puree 9
with egg white (hot)
XL E A E double-boiled tianshan snow lotus fruits 9
with dried longan (hot)
EESE bubur chacha 10
B AKCH M summer ice-cream 10
WK N B R crispy king of durian ice-cream 10
with maple syrup
Tl SRR chilled "mao shan wang" durian 10
with gula malacca
BEsmEEEER chilled avocado puree with vanilla ice-cream 12
and gula malacca served in whole coconut
TR T double boiled imperial bird’s nest 38
. with rock sugar (cold/ hot)
standard
Fiha steamed custard bun with salted egg yolk 6
(3 pcs)
TRt pan-fried chinese pancake 12

with red bean paste

= signature = spicy

all prices are subject to 10% service charge and prevailing government taxes



