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A9 X0 pipi Bk &

PIPI WITH X0 SAUCE AND RICE NOODLES

As e XE3R R

DEEP FRIED PRAWN DATE

A10 § ¥

CORAL TROUT
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STEAM SCALLCP WITH X0 SAUCE AND VERMICELLI
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STEAMED QYSTERS
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A FIR & B,

STEAMED FISH WITH DOCUBLE CHILLI SAUCE

_»'v,1>_~, A16 2 REER

LOBSTER WITH SALTED EGG YOLK

AR S UEE . RELS i, Photos provided in the menu may not represent the exact dishes.
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SEAFOOD

A1l. SATAY KING PRAWNS
D Z R

A2. WOK FRIED KING PRAWNS COATED WITH DUCK EGG YOLK
BACHRER

A3. HONEY KING PRAWNS
B PE IR ER

A4. GARLIC KING PRAWNS WITH SNOW PEAS
fr] 5.7 A UK

A5. SALT AND PEPPER KING PRAWNS

P B e 2R

A6. SALT AND PEPPER SQUID !
i l‘ﬁ@

A7. SALT AND PEPPER WHITE BAIT
FUEE 1 Bl

A8. DEEP FRIED PRAWN DATE
ke e 2

38.80

39.80

38.80

38.80

38.80

32.80

32.80

35.80
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LIVE SEAFOOD

A9. PIPI WITH XO SAUCE AND RICE NOODLES BF{f market price
X0 pipi HOKJE

A10. CORAL TROUT A$4/r market price
B Ht

A11. MUD CRAB B/ market price
e B

A12. STEAM SCALLOP WITH XO SAUCE AND VERMICELLI Bffr market price
GERRRIEA

A13. STEAMED OYSTERS AF{/r market price
B ARA

A14. STEAMED FISH WITH DOUBLE CHILLI SAUCE AF{ market price
FIER A

A15. LOBSTER A4/t market price
HE I

A16. LOBSTER WITH SALTED EGG YOLK AF{ market price
S AKX HEIE

PR R, ESE U E, BSELIEE e, Photos provided in the menu may not represent the exact dishes.
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SEAFOOD TOM YUM
GOONG SERVED (N PUMPKIN
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WHOLE PEKING DUCK (2COURSES) —&W: 69.80
AAKENE (R

FIRST COURSE, CARVED DUCK SLICES WRAPPED IN A THIN PANCAKE WITH CUCUMBER, SHALLOTS AND HOI SIN
(SWEET) SAUCE
SECOND COURSE, SANG CHOY BOW WITH SHREDDED DUCK MEAT SERVED WITH LETTUCE CUPS

HALF PEKING DUCK (2COURSES) F$EW: 36.80

FIRST COURSE, CARVED DUCK SLICES WRAPPED IN A THIN PANCAKE WITH CUCUMBER, SHALLOTS AND HOI SIN
(SWEET) SAUCE

SECOND COURSE ONLY SERVED IN CHOPFING PIECES

E2. CRISPY SKIN SUCKLING PIG WITH BBQ PORK,ROAST DUCK,
SOY SAUCE CHICKEN AND JELLY FISH |- 95.00 M-72.00 S- 4800
o LR B

E3. IRON CHEF BBQ PLATTER WITH BBQ PORK, ROAST DUCK, SOY
SAUCE CHICKEN AND JELLY FISH L:60.00 M:5000 S 36.00
AR AP

E4. SUCKLING PIG PLATTER L:98.00 M:78.00 S:58.00
KA

E5. STEAMED FREE RANGE CHICKEN W: 58.80 H: 32.80
E—

E6. IRON CHEF DUCK ROASTED WITH HOI SIN SAUCE W:62.80 H: 32.80
o AT

E7. SOY SAUCE CHICKEN FLAVOURED WITH CHINESE ROSE WINE H: 24.80
SRS A

E8. GARLIC ROAST CHICKEN H: 24.80
IR

E9. HONEY GLAZED BBQ PORK r\_% 28.80
T PN

E10. CANTONESE STYLE ROAST DUCK W: 53.80 H: 28.80
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A POT OF GOLD ~-TOFU STEAMED
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REAREF [F3

LREmak

SAUTEED HOME MADE TOFU WITH
DICES OF ASSORTED SEAFOOD FISH
ROE AND SNOW PEAS

Be BRI E

IRON CHEF STYLE STIR FRIED WITH PORK, BEAN SPROUTS,

DRIED BEAN CURD, AND DRIED SHREDDED SCALLOPS

By BEFERHFERY X

LAMB CUTLET PAN FRIED IN HOMEMADE SPICES (4 pleces)

PR R, ESE U E, BSELIEE e, Photos provided in the menu may not represent the exact dishes.



B1

B2.

B3.

B4.

B5.

B6.

B7.

B8.

BO.

IRON CHEF SPECIALS

. SEAFOOD TOM YUM GOONG SERVED IN PUMPKIN
8- &obid

WOK FRIED SEA CUCUMBER WITH XO SAUCE
X0 T2

WOK FRIED SEA CUCUMBER WITH DRY PRAWN ROE
ALREIR Tt 2

Fadr iy R B -E 0

A POT OF GOLD --TOFU STEAMED WITH MASH PUMPKIN
AND SEAFOOD

K

DRIED BEAN CURD, AND DRIED SHREDDED SCALLOPS
RN 2
SAUTEED HOME MADE TOFU WITH DICES OF ASSORTED

SEAFOOD, FISH ROE AND SNOW PEAS
HEHEZREER

ISEOR. Jut 1]

NZ= G E I FE R A

42.80

42.80

42.80

LAMB CUTLET PAN FRIED IN HOMEMADE SPICES (4 pieces) 36.00

28.80

IRON CHEF STYLE STIR FRIED WITH PORK, BEAN SPROUTS, 32.80

PORK MINCE AND LONG BEANS WOK FRIED WITH SHRIMP PASTE 26.80

PORK COLLAR BUTT FILLET WITH LONG BEAN AND DRY SHRIMPS 32.80
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RENRE F3

C1.

C2.

C3.

C4.

C5.

Ce6.

C7.

C8.

Co.

/ /// 7% ///

7] ﬁ ﬁ ENTREES

MIX ENTREE WITH SPING ROLL, DIM SIM AND PRAWN TOAST

=0ER

PRAWN DUMPLINGS (4 PIECES)

7K Am i 6 52

PORK DIM SIM (4 PIECES)

JE

SANG CHOY BOW WITH LETTUCE CUP (4 CUPS)
(VEGETABLES, CHICKEN MINCE OR PORK MINCE) ]\. ﬁ

A Ch% /B /TR PN

SANG CHOY BOW WITH SEAFOQOD (4 CUPS)

A A S

CHICKEN SPRING ROLL (4 PIECES)

#HNFE

VEGETABLES SPRING ROLL (4 PIECES) (
L ~

i

SATAY BEEF SKEWERS (3 PIECES)

E EHAkS

(3 &)

SATAY CHICKEN SKEWERS (3 PIECES)

U FLINES

(3 )

é////

12.80

13.80

12.80

25.80

28.80

12.80

12.80

13.80

13.80
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D1. IRON CHEF TOFU SOUP WITH SEAFOOD AND EGG WHITE 15.00
HE T ]
D2. TRADITIONAL DRIED SCALLOP AND FISH MAW SOUP 15.00 3;
B4 1 L 3
D3. BEIJING STYLE HOT AND SOUR SOUP 10.00
R EIE 3
S
D4. BEEF MINCE AND SHREDDED EGG WHITE SOUP 10.00
G 4 2 P 3¢
D5. CRAB MEAT AND CREAMY SWEET CORN SOUP 10.00
AR S
D6. DICED CHICKEN AND CREAMY SWEET CORN SOUP 10.00
ILER S
D7. PRAWN WONTON (SHORT) SOUP (6 PIECES) 15.80
EHEE R =
a
D8. WONTON (SHORT) SOUP WITH MEATS AND SEAFOOD 26.80 V&
M E R 22
#
&
%

AR, SEIRE U e, HSaELIS ik, Photos provided in the menu may not represent the exact dishes.



,...... §
=
. 5
¥
g
e
it
it
1]

| = -

_ “. m
@
m
£
2
1
_H
!
¥

a

B ol E-FEEEPEANE |
W 0ok oW i-FEpiKE-F | &R
doduod HRK sl HN PR
WimaE- #RXNw KR
o 1 B I B AL | o R
ek @M ET dox@H
P T B e R IE
iR} R X E YN
TEE ARTEERR el |

TEHEGE LR

e @ XETRE

L

L

A

STEAMEDP FREE RANGE CHICKEN

IN-HOUSE BBQ

EIJ #¥VEY

SEEE it e, BRI A, Photos provided in the menu may not represent the exact dishes.
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W ok e e IN-HOUSE BBQ

PEKING DUCK
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213 IRON CHEF BBR PLATTER WITH BRR PORK,
(s ROAST DUCK,SOY SAUCE CHICKEN AND JELLY FISH
5w A
R
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c10 A NG KETE,

CANTONESE STYLE ROAST PUCK
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?%‘ g, 7A Z ’& COLD APPETISERS

F1. IRON CHEF MARINATED COLD APPETISERS L:58.80 M: 46.80 S: 32:80
M B K i

F2. SPICY DOUBLE COOKED BEEF SLICES 24 80
BRUR 4

F3. FMARINATED PORK KNUCKLE SLICES AND JELLYFISH 24 .80
ik K 4>

F4. MARINATED SPICY DUCK ’ S FEET DEBONED ! 32.80
JBR R A

F5. MARINATED SPICY JELLY FISH 24 80
IRHEE

m ;k ﬁ H ABALONE, SEA CUCUMBER,

G1. BRAISED SHARK ’ S FIN SOUP WITH CRAB MEAT 50.80
AL ER A

G2. BRAISED SHARK ’ S FIN SOUP WITH SHREDDED CHICKEN 48.80

L~

G3. BRAISED SLICED ABALONE WITH GREEN VEGETABLE bﬁ% 62.80
244 0 we

G4. BRAISED WHOLE ABALONE WITH OYSTER SAUCE R {E
JEi 2 i ' — market price

G4 P RiZZ2EB

BRAISED WHOLE ABALONE
WITH OYSTER SAUCE

R, SRS U S, HSIELISEY ik, Photos provided in the menu may not represent the exact dishes.
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ROAST YOUNG PIGEON (ORDER IN ADVANCE)
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15197
1 ;
iitar  wNARTHT
r =~ TEZ SICHUN STYLE DICED CHICKEN
g 7 K gi WOK FRIED WITH DRY CHILLI
i £ b
§ Ll ?

% 7.

o

i

#Hz AR EI4555

SALT AND PEPPER QUAIL (min 3 ‘P'Leces.)

PR R, ESE U E, BSELIEE e, Photos provided in the menu may not represent the exact dishes.
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H1. ROAST YOUNG PIGEON (ORDER IN ADVANCE) 38.80/each
FARRATBEFLAS

H2. SALT AND PEPPER QUAIL (MIN 3 PIECES) 12.00/each
WS

2 I

H3. SHANGDONG STYLE CHICKEN WITH VINEGAR, GARLIC, H: 25.80
CHILLI AND SOYA SAUCE

Ly SR gt

AdL1NOd

H4. SICHUN STYLE DICED CHICKEN WOK FRIED WITH DRY CHILLI 25.80
NIWRERT-2ET

H5. LEMON CHICKEN 25.80
TR R 3

H6. HONEY CHICKEN 25.80
EEXGRK

H7. DEEP FRIED ROAST DUCK DEBONED AND COATED 32.80
WITH MINCED TARO

# T B AR

HE

RO R

AR, SEIRE U e, HSaELIS ik, Photos provided in the menu may not represent the exact dishes.




gV ANV 4339

IRON CHEF WASARI DICED FILLET STEAK

RENREF F3
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BEEF AND LAMB

. IRON CHEF WASABI DICED FILLET STEAK

PAEY A Mk

. RAINBOW SHREDDED BEEF

TleeF R

. CHINESE STYLE BEEF FILLET WITH OYSTER SAUCE

A

. WESTERN STYLE BEEF FILLET WITH TOMATO AND

WATERSHIRE SAUCE
PR

. WOK FRIED DICED BEEF FILLET WITH BLACK PEPPER SAUCE

SR AL

. WOK FRIED BEEF SLICE WITH VEGETABLES IN OYSTER SAUCE

R R A

. MONGOLIAN LAMB WITH HOI SIN SAUCE

St A

. MANGOLIAN BEFF WITH HOI SIN SAUCE

e

32.80

30.80

30.80

30.80

30.80

26.80

30.80

AR, SEIRE U e, HSaELIS ik, Photos provided in the menu may not represent the exact dishes.
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J1. PORK RIBS WITH THOUSAND ISLAND SAUCES 26.80
T & XKIaEHE
" J2. SLOW COOKED PORK BELLY WITH PRESERVED MUSTARD  26.80
& VEGETABLES
&) R4 A
J3. BEIJING STYLE PORK RIBS WITH SPICY AND SWEET SAUCE 26.80
-
% mAal R HEE
7{
J4. PORK RIBS WITH ZHENGJING VINEGAR SAUCE 26.80
TR HER
J5. SALT AND PEPPER PORK SPARE RIBS 26.80
WS R HE B
J6. HONG KONG STYLE SWEET AND SOUR PORK 26.80
(3.
By s 3 I P
dh
3 ! ,.
ﬁ < 3 ;/‘
= < "A\/ 1 ; *
V& - -
> |
#® ol
i — | !
11
| I
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MANGO PANCAKE

e

DESSERT

N1. IRON CHEF'S STEAMED VOLCANO BUN

RENRE F3

N2.

N3.

N4.

N5.

R R

MANGO PUDDING
5

MANGO PANCAKE
R

DEEP FRIED ICE CREAM
KSR

CHINESE TEA
B A

8.80

8.80

8.80

8.80

2.00

IR SER U R L

SERTIE B S X

S g 1{‘}"461%;’?{_!

W e lroRainaaiig
/é - 5.‘*4?%3;‘;‘;‘?’5*@54
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Ll

L2.

L3.

L4.

L5.

L6.

L7.

L8.

L9.

&2

VEGETABLES AND TOFU

WOK FRIED EGGPLANT WITH CHILLI AND GARLIC

JB¥ JEL3E 6 168

BRAISED PRESERVED VEGETABLES AND BAMBOO PITHS
Preg s L&

STEAMED MIXED VEGETABLES IN BAMBOO BASKET

BEAT o7 A7 DU 2 5%

GOLD AND SILVER EGGS WITH MIXED VEGETABLES
IN MASTER STOCK

SRR R R

VEGETABLE WITH OYSTER SAUCE

5% 781 2 A Y S

BRAISED TOFU WITH MUSHROOM AND VEGETABLE
ARATN

STEAMED CHINESE BROCOLLI TOPPED WITH PORK MINCE AND
PRESERVED VEGETABLE

R AR Y\ TT Bl

FRESH MUSHROOM WITH VEGETABLE

i M AT 1\ R

BRAISED KING OYSTER MUSHROOM WITH ABALONE SAUCE
45 R R

L10. FRY BEAN CURD SHEET WITH MIX MUSHROOM

24.80

28.80

26.80

26.80

20.80

23.80

28.80

28.80

28.80

28.80

M9\
L11. DEEP FRIED GREEN BEANS AND MINCED PORK WITH XO SAUCE 26.80
X0 He 5] ¢
A e . e
. . R e il
ﬂ’»ﬁﬁ‘\hh AR :

AR, SRS (U, HSaELISEY ik, Photos provided in the menu may not represent the exact dishes.
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