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APPETIZER

NS R

Deep-fried Silver Fish with Signature Spiced Salt

E Wi &

Jiang Su' Century Egg served with Preserved Ginger

NS

Crispy Diced Beancurd with Signature Spiced Salt

BVP=3C L
Crispy Norwegian Salmon Skin coated with Salted Egg Yolk

O P T B A

Smoke Duck Breast with Jelly Fish

BN

Deep-fried Soft Shell Crab coated with Salted Egg Yolk

),
C\ P Ee Signature

=

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax

38

35

35

42

43

48
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SHARK'S FIN %

AL TS A i w7 238
Double-boiled Superior Shark's Fin Soup with
American Ginseng and Fish Maw

REAE 90

Braised Shark's Fin Soup with Conpoy & Crab Meat

B pr fC IR YT A i 105
Double-boiled Shark's Bone Soup with Shark's Fin,
Bamboo Pith and Fish Maw

7 i 4 v o 53 140

Double-boiled Superior Shark's Fin Soup with Abalone
and Bamboo Pith

F AV B P i 155

“Thai Style” Claypot Shark's Fin Soup with Crab Meat and Roe

o i Bk b 238

Monk Jump Over The Wall - A Delicacy from Fujian Province

),
C\ P Ee Signature

=

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax



SOUPS 2%

ﬁgﬁm 185

Monk Jump Over The Wall (No Shark's Fin)

NIGNIRHEERE PR 38

Szechuan Hot & Sour Seafood

R ] 38

Double-boiled Soup of the Day

Y G 58 40

Braised Seafood with Beancurd

Sl ﬁ@')’g’ TEHS*CTT "ﬁ?% 70

Double-boiled Shark's Bone with Fish Maw and Bamboo Pith

fRFF 3 PRI STOK 33 38

Braised Sweet Corn with Crab Meat and Tobiko

),
C\ ’ Ee Signature

=

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax
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ABALONE & SUPERIOR
SEAFOOD

A2 i TR R 52

Braised Mixed Dried Seafood in Claypot

BER B S

Braised Premium Sea Cucumber and Mushrooms
with Brown Sauce

B O 4 {2

Braised Abalone and Sea Cucumber in Brown Sauce

TRBRIEIRES

Stewed Sea Cucumber with Fish Maw and Shallots

Kb £ 7 J e £ 85 5 )8

Braised Fish Maw with Dried Sole Fish and Beancurd

B AC A& 1
Braised Fish Maw and Fresh Scallop, Black Mushrooms
and Vegetables

TR — S fofa £y

Braised Australian Two Head Abalone

140

105

130

160

130

190

320

(m]n)
&
llik

),
P Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax



LIVE SEAFOOD B
i
meET 26/100gm EEF

River Patin ﬁ

%)‘zgﬁ@ 45/100gm
'Soon Hock' Marble Goby

% E Ij_{ Market Price

"Tai Xing' Grouper

;REB‘I Market Price

'Dong Xing' Grouper

fEﬁ%’ ﬂ]z Market Price

Dragon Sea Grouper

iﬂﬁﬂi‘z gﬂ; Market Price

Australian Lobster

?B’Zj: iﬁﬁ ﬁgﬂ: Market Price

Boston Lobster

ﬁ?@ﬂﬂ Elﬂ: Market Price

Deep Sea Prawns

{:E ﬂfﬁ Market Price

Live Oyster

T Choice of Preparation

A Steamed with Fine Soy Sauce
9] Poached with Superior Stock
iz Deep-fried with Fine Soy Sauce
Iz Steamed Teow Chew Style
AR/ AL Deep-fried Thai Style

R Steamed Nyonya Style

HRE Steamed with Ginger Sauce

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax
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FRESH SEAFOOD ¥

B 41 o 5~ B 108
Braised Silver Cod Fish with Eggplant

Hop B R 108
Sautéed Australian Scallops finished with
Macadamia Nuts

© WEAGEERW 108
Stir-fried Australian Scallops with
Fresh Lily Bulbs and Spicy Sauce

PFT Y ThURER 90

Crispy Prawns with Citrus Fruits and
Salted Egg Yolk Sauce

<> PHURER 88

Crispy Prawns with Butter and Egg Yolk

TR ARITIR 58

Wok-fried Prawns in Spiced Sauce

WO I ff >R P K G2 85

Claypot Curry Prawns with Crispy Rice Cracker

BIEBIR 80

Crispy Squids with Salted Egg Yolk

WETEAER 80
Claypot Squid with Mixed Seasonal Vegetables
prepared in a Nyonya Style

),
C\QJ) Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax
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FRESH SEAFOOD

HaF/ A=
Pan-fried Salmon with Egg White

R E bR E CRIFER

Purple Sweet Potato Basket
with Fried Prawns and Dried Chili

MR?7) i U

Baked River Prawns with Superior Broth

XOE eI

Pan-fried River Prawns with XO Sauce

BT A P

Oven Baked River Prawns with Ee's Special Sauce

2 S A P E

Steamed Silver Cod with Beancurd Skin

Deep-fried Silver Cod with Golden Garlic and a
Fine Soy Sauce

et T £

Oven Baked Silver Cod with a Teppanyaki Sauce

D)
C\C,I’ Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax

95

95

Market price

Market price

Market price

165

165

165

4
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BARBEQUE & BAKED

B P it X

Steamed Corn Fed Chicken

IR KA

Smoke Salted Chicken

TIRZNEN

Roasted Crispy lrish Silver Hill Duck

Wim LS
Steamed Organic Village Chicken Slow Cooked
in a Superior Broth

HiE B TN

Roasted Crispy Chicken with Garlic

JEn

Peking Duck served with Crepes, Cucumber and
Ee Signature's Sauce

Wi S e
Chicken 'Char Siew' Marinated with Honey and
Sesame Seeds

BRHIEESN

Oven baked Lamb Cutlet with Chef's Signature Sauce

whole

185

185

268

185

170

218

50

65

half
98

98

168

98

88

t
#

B

.
C\QJ) Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax



O

"

POULTRY & MEAT

EERIPRST

Stir-fried Diced Chicken with Dried Shrimps in 'Kam Heong Style'

2 H 2 X 6%

Stewed Chicken Fillets with Shallots and Black Fungus

B =

Stewed Taiwanese Chicken with Chinese Wine and Sweet Basil

A HHRAS

Home-made Sweet & Sour Fried Chicken with Almond Flakes

o N

Stir-fried Chicken and Bitter Gourd with Black Bean Sauce

T FLXENS

Deep-fried Chicken Boxing with a Spicy Sauce on the side

SR BANG 71

Crispy Spiced Chicken Chop topped with Shredded Cucumber

RO PG LR

Stewed Chicken with Rice Wine in Home Cook Style

Z BRI TN

Stir-fried Australian Beef with Ginger and Shimeji Mushrooms

RO TN

Pan-fried Australian Beef in Black Pepper Sauce

SR AU TN A

Wok-fried Australian Beef with Black Bean and Capsicum

Bobeh N A

Sizzling Beef 'Chinese Style'

),
C\QJ) Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax

65

60

60

60

60

60

60

65

90

90

95

S
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VEGETABLES AND BEANCURD

o R e — JE 55

Home-made Beancurd with Florets of Brocolli

hr

Je i o i

Steamed Eggplant with Deep-fried Squids

PIRRE 55

Assorted Seasonal Vegetables with Belacan

TR 5 55

Stir-fried Australian Asparagus and Minced Chicken
with '"Lao Gan Ma' Spicy Sauce

7 i1 FIR LR 55

Szechuan Stewed Eggplant with Beancurd in Claypot

T 28 55

Thousand Layer Beancurd with Sea Cucumber and Shrimps

v S G R 6R 55

Braised Beancurd and Seafood with XO Sauce in Claypot

A THUPERBR I SR 55

Braised Prawns and Home-made Beancurd with Pumpkin Sauce

BRI N B 55
Fried Mixed Seasonal Vegetable with Spicy Preserved
Beancurd Sauce

A 5 DU 2R SO A RS 55

Smoked Duck and French Bean with a "Taucu' Sauce

Jiif S )
Home-made Szechuan Province Beancurd and
Minced Beef combining Signature Spices

~
ngf Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax



VEGETABLES

BEkih

Baby Romaine Lettuce

PE=5E
Broccoli

3K
Chinese Spinach

7 2 B

Emperor Sprout’

FAHE

Lady's Finger (Okra)

HhE A3

Chinese Lettuce

REETTI

Choice of Preparation

Yb ik
Sautéed with Salted Fish

X.0, iR
Sautéed with X.0 Sauce

ki, w1

40

40

42

42

38

a2

Poached with Galic & Superior Stock

BHE, L

Poached with Assorted Egg & Superior Stock

Hong Kong Choy Sum

BRYIA

Hong Kong Nai Pak

Hong Kong Kai Lan
A
Drago Chives

M

Australian Asparagus

JORETL

Sautéed with Preserved Beancurd

YR EE,

Sautéed with Garlic

LinTHLE

Sautéed with Oyster Sauce

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax

42

42

60

:

25
i

e
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VEGETARIAN

ZIHRE s H T 55
Stir-fried Hong Kong Kai Lan with
Shimeji Mushrooms and Black Fungus

vkt E IR G L 55
Stir-fried Fresh Beancurd Skin with
Spicy Sauce and Macadamia Nuts

CEEESID 55

Braised Lotus Root and Vegetables in
Preserved Beancurd Paste

HREPREMH 55

Stir-fried Fresh Beancurd Strips with
Dried Chillies and Macadamia Nuts

TOoR B A R 62 55

Braised Fresh Beancurd with Assorted Mushrooms

< LR 50
Stir-fried Lotus Root with Vegetables and Almond Flakes

o iy B 1 50

Deep-fried Mushrooms with Sweet & Sour Sauce

o R MM S R 55

Vegetarian Mutton Curry in Claypot

Yy iHIE A 54

Deep-fried Lotus Roots with Butter and Curry Leaves

2 i A e VR 50

Fried Lotus Roots with Pandan Leaf and Oats

O PERT

Sautéed Diced Vegetables in Yam Basket

D)
C\Q/) Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax
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RICE & NOODLES

I 5 EROK

Ee's Special Fried Mixed Vermicelli with Shredded Seafood

iyl R ]

Fried Seafood Noodles with Spicy Sauce

AR AR TR

Fried Rice with Egg White and Dried Scallop

HJE FEKF S0 TR

Fried Rice with Prawns, Fish Roe and Rice Crackers

MHFFSORN

Vermicelli Soup with Marble Goby Fish Head

LR SRS ]

Braised Ee-Fu Noodles with Seafood and Shrimps Roe

HAWE £ 5l D T

Fried Rice with Smoked Duck and Petai

EE LI LR

Fried Vermicelli with Mixed Vegetables and Egg

PRI i v~ P 2k i

Braised Noodles with Eggplant and Minced Chicken

A SRR

Fried Kway Teow and Seafood in Cantonese Style

H =8P 1 28 I 2%

Steamed Vermicelli with Prawn and Scallop in Egg White Broth

A R 1

Crispy Egg Noodles with River Prawn

(),
L7 Ee Signature

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax

53

55

55

58

98

55

52

55

53

55

38

Market price
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SET MENU 1

RM208+ /person
Minimum 2 persons ﬁ

fo

SET MENU 2

RM288+ /person
Minimum 2 persons Eﬁ

S PF

Deluxe Twin Combinations

TEREEAN
Double-boiled Fish Maw Soup

Deep-fried Cod Fish with Fine Soy Sauce and Golden Garlic

AR 120k

Home-made Beancurd with Fresh Scallop and Seasonal Greens

TR BRI ER PR XD TR

Garlic Fried Rice served with Wok-fried Prawns in Pepper Spiced Sauce

R =

Herbal Jelly

AT ZRH A

Chef's Special Dessert

3]

Happiness Trio Combinations

B0 5 E R
Double-boiled Shark's Fin and Shark's Bone soup with Fish Maw

XO% WA UF

Baked River Prawn with XO Sauce

BRI

Oven-baked Lamb Cutlet with Chef's Special Sauce

WZPikm

Braised Egg Noodles with Sea Cucumber

Frit AR UK

Lemon Grass Jelly with Longan and Lemon Sauce

IR S 5 A

Chef's Special Dessert
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SET MENU 3
RM368+ /person

Minimum 2 persons

Eo%

SET MENU 4
RM2288+

10 persons /table

i

i

WRAENE - b/ 21
Two Varieties Oyster (Deep-fried with Salted Egg Yolk / Oven-Baked with Cheese)

Dty 3
Monk Jump Over The Wall

[y by C At

Baked River Prawn with Citrus Fruits and Salted Egg Yolk Sauce

FACIES Bk L W%

Braised Stuffed Sea Cucumber, Mushrooms with Home-made Beancurd

H 2 i) £ 2% 1 £

Steamed Vermicelli with Abalone in Egg White Broth

SRR
Double-boiled Peach Jelly with Ginseng

SIS R AH A

Chef's Special Dessert

JEmimg
Peking Duck
gy R N TR 52

Braised Crab Meat and Seafood Soup topped with Fresh Scallop

TR 2GS

Steamed Chicken with Cordyceps and 'Kei Ji'

e A A £
Deep-fried Cod Fish with Fine Soy Sauce and Golden Garlic

T e S TP URER

Crispy Prawns with Salted Egg Yolk

R 3 A& %k SLRPE 224G

Braised Abalone Limpet and Mushrooms with Beancurd Strips and Broccoli

P 22455k ini
Braised Egg Noodles with Shredded Duck Meat

N LR

Double-boiled Bentong Ginger Tea with Black Sesame Glutinous Rice Ball

OIS 2 RH

Chef's Special Dessert




WA =P

Deluxe Trio Combinations

fof -

SIEN MIENUS iﬂﬁg”ffm\ﬁl”%@? S ith Fish M Dried Scall d Crab Meat
raised Deluxe Shark's Fin Soup wi is aw, Dried Scallop and Cra ea
RM2888+ g P P
10 persons /table S =
? TR

Steamed 'Soon Hock' with Fine Soy Sauce

G MIREPA L

'Qi Nan' Agarwood Tea Smoked Chicken

A UIE R
Deep-fried Sea Prawns with Crispy Rice Cracker and Dried Chilli

it g 2 & PU = 7

Braised Abalone, Sea Cucumber and Mushrooms with Brocolli

V4 SR f0kr I B TR

XO Sauce Fried Rice with Seafood, Rice Crackers and Fish Roe

AAZERBkIKE
Double-boiled Almond Cream with Peach Jelly

JEUTATS ZRH

Chef's Special Dessert

B — 5 PF

Ee's Deluxe Trio Combinations

B5E BBk

SET MENU 6 Monk Jump Over The Wall

RM3688+ : T2 k2 0

10 persons /table
Volcano Stone Roasted lrish Silver Hill Duck

Forig i
Baked Cod Fish served with Egg White

MR7)CER

Baked River Prawn with Superior Stock

Aok 24k

Braised Abalone and Mushrooms with Seasonal Greens

BRHIEPVPER B D TR

Baked Lamb Cutlet served with Garlic Fried Rice

PN TN

Chilled Avocado and Mango Puree

A 3 RH A

Chef's Special Dessert




CHEF'S SPECIAL

IR B2
Roasted Crispy Chicken wrapped with Egg Crepe, Cucumber
and Onion in 'Shenzhen Style'

I P AR X 2R 55

Smoked Duck wrapped with Egg Crepe served in 'Hunan Style'

VA NFERR s e -1

Stir-fried Australian Beef in 'Szechuan Style'

SRRREE I SR B

Sautéed Avocodo and Assorted Mushrooms with Black Truffle

WK T8 v kb upER

Sautéed Prawns with 'Gan Ma' Spicy Sauce and Rice Cracker

AN

Braised Home-made Beancurd with 'Lingzhi' Mushrooms

[T Ui i U1

Baked River Prawn with Citrus Fruits and Salted Egg Yolk Sauce

VXY TERZER

Deep-fried Squid with Crispy Rice Crackers and Dried Chilli

NP 5

Chilled Avocado and Mango Puree

150

55

95

120

90

70

Market price

75

MAES T

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax






DESSERT

R 5P 2R 16

Chilled Lemon Grass Jelly with Longan

L R = 18

Herbal Jelly

WA TR 18

Chinese Pancake with Matcha lce Cream

AREI LB ] 25

Double-boiled Hasma with Red Dates

SR 18

Double-boiled Peach Jelly with American Ginseng

HE 18
Double-boiled AlImond Cream
with Black Sesame Glutinous Rice Ball

NA&#RE 16
Double-boiled Bentong Ginger Tea
with Black Sesame Glutinous Rice Ball

R Ik 18

Chinese Pancake with Lotus Paste

ISRzl

Chinese Pancake with Red Bean Paste

Price quoted in Ringgit Malaysia and exclude of any prevailing government tax









