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ORIENTAL SUN



R

UK H 7 7K 3%

japanese icy vegefable




HIUNE

APPETIZER

BREER

golden sand beancurd

XU B 7K 7k 32

japanese icy vegetable

TEHERREZ LTI

golden cheese ball with crispy rice

B X ERE R N %
radish cake ‘typhoon shelter’ style

RNEEG T

thai style cuttlefish

EVEL: =N ZPECY

chilled chicken roll with abalone & angelica root

HERTEN 2+

prawn & foie gras toast

HEBiESTe

golden seafood toast

IRIFFRE MR
crispy pork belly with garlic

52 3
LEBE
master squids

. Chef Specialty 7 Vegetarian H Beef \ Spicy

22
15 /per portion

28
15 /per portion

38

15 /per portion

33

&1}/ per portion

40

15 /per portion

33

1}/ per portion

38

&13/per portion

38

&5/ per portion

48

&1}/ per portion

68

676 pieces

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.

Pictures shown are for illustration purpose only.



#5 AT AT HE AT

-fried foie gras with portobello mushroom

V=Y A:E
lobster steak with mushroom
& chardonnay cream sauce



X B 5 It
HORS-D’OEUVRE

KIBURESRERS

oyster with beancurd ‘'ma po’ style on stone pit

& BT RIER T HR 0
pan-fried stuffed scallop with prawn
in carrot sauce

TLEETETER

pan-fried scallop with caviar

E=m L EIK
salted egg yolk deep-sea garoupa

PR B b5 2

crispy cod fish roll with chicken floss

B ==

oriental sun’s three treasures

W VE/ AR
lobster steak with mushroom
& chardonnay cream sauce

B AR
oriental sun’s salad

R 5% T B 5 3 P A KUK R

charcoal grilled iberico pork neck
— I RRTE
soft shell crab with chef’s special cocktail

33
F{I/per pax
FANLE/min 2 pax

28
L/ per pax
P/ min 2 pax

22
L/ per pax
FALLEE/min 2 pax

28
F{I/per pax
FALLEE/min 2 pax

38
B/ per pax
LS/ min 2 pax

28
L/ per pax
PANLE/min 2 pax

48

L/ per pax

55
15 /per portion

HERT RIHS AT 68
pan-ried foie gras with portobello mushroom i1/ per pax

. Chef Specialty 7 Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.



FEEERTTE

scallop & crab meat bisque

& FRLKRES

double-boiled fresh fish maw in shark’s bone soup




BEEBRRAKE

sweet corn & crab meat bisque

FEEBFTES

scallop & crab meat bisque

& &7 ERIEZ

double-boiled fresh fish maw in shark’s bone soup

B a5 ANKE A

double-b0||ed abalone nourishing soup

* Chef Specialty g Vegetarian H Beef

\ Spicy

28

F{iL/per pax

38

FiL/per pax

38

AL/ per pax

38

B/ per pax

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.

Pictures shown are for illustration purpose only.






L 2 i8 [k
ABALONE

& DRIED SEAFOOD

BEEEES 38
cod fish with crab roe sauce B/ per pax

AL/ min 2 pax

{EEE AR B S AR 58

stuffed sea cucumber with prawn paste shunde style  Bfi/per pax
FAAL#S/min 2 pax

INEGANER B S 68

stuffed sea cucumber with mushroom & water chestnut  EfiL/per pax
FAAL#S/min 2 pax

B 78 R &8+ Ky 3E F 88
braised pork trotter S1/per portion
with fresh fish maw & abalone sauce

T &EZRE I 68

braised fish maw with dried scallop S /per portion
& ‘seng kwa’

TIRFRES & 88

claypot shank’s tendon & sea cucumber /per portion
BR—mE 188

claypot dried seafood combination 14 /per portion
I 158 R i R L (23%) 168
braised whole obolone shunde style (2head) 41/ each

(35%) 138

(3-head] g% /each

(53£)78

(S-head] g% /each

* Chef Specialty 7 Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.
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i i
SEAFOOD

¥xre / ER Y
E]Zﬂi E]Z % E T ﬁ / éI,%FJ?J /seasonal price
‘soon hock’ / star garoupa

river patin / baung merah

AI{EIE LT E %R / methods of preparation:

R OEEBEER / OBRE / ABEE
steamed with superior soy sauce

steamed with minced ginger

steamed with hakka style

steamed with preserved sour plum & lemongrass

RBRE 168
deep-sea garoupa S1/per portion

A{EE LA TE %R / methods of preparation:

R/ XAMBEE
braised in claypot
steamed with beancurd & black bean

=Y

ocean garoupa

AI{EIE LT E %R / methods of preparation:

RN / TAENE® 330
steamed with preserved radish % /each

steamed with stuffed beancurd puff guangxi style @

BULFEHINE® 388
steamed with prawns & garlic taishan style # B8/ per portion for 8 pax

Br 38

cod fish B/ per pax

AEE AT E % / methods of preparation:
"mEE / M EEE / #sat

baked with pomelo sauce in whole orange
steamed with fresh beancurd skin & black fungus
deep-fried with pomelo sauce

. Chef Specialty ﬂ Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.






i i
SEAFOOD

3T HedT Ik

wasabi cream prawn medallions

B E BB ARk

salted egg yolk prawn medallions

B EEA ke

crystal prawn medallions on crispy rice crust

B 1 2 BN
claypot king prawn
with glass noodles & lemongrass

2 KB R AT 5%

claypot king prawn with ginger & chinese wine

LM R

australian lobster

AEE LT &% / methods of preparation:

2K /LR / TTREY / ZEER
poached

poached in superior soup

fried with guangdong style

braised noodles with ginger & scallion

. Chef Specialty 7 Vegetarian H Beef \ Spicy

78

1/ per portion

78
&1/ per portion

78

&1/ per portion

88

S/ per portion

88

14/ per portion

B Y

/seasonal price

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.

Pictures shown are for illustration purpose only.
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IIgi 28 7k & E 38 2

steamed crystal chicken shunde style




>}
ik

RIS YL HEE 2 RAT T
charcoal grilled iberico pork ribs
served with chilled citrus juice

AEBER

deep-fried spare rib with red wine sauce

LA TEI*®
pan-ried iberico pork chop

HLNHEEE
zheng jiang pork rib

IKSEVE B G B K IE R

chilled chicken with plum sauce

& deep-fried pork hakka style

SR GRE A

deep-fried apple meat ball with chef’s special sauce

i 122 3% Bt 355 38

pig stomach with chicken shunde style

HH O 7K 38

smoked farm chicken

I8 7K &R FE H 3G 2 o

steamed crystal chicken shunde style

BRI ERS
poached US beef fillet with enoki mushroom
& silver sprout

AR e %2 4T < [E] BB 5~

stirfried US beef with capsicum & teriyaki sauce

. Chef Specialty 7 Vegetarian H Beef \ Spicy

18
1005 /per 100gm

28
L/ per pax
PANLE/min 2 pax

28
B{iL/per pax
LS/ min 2 pax

56

&19/per portion

58 68

LE THE
upper leg lower leg
58

&1}/ per portion

68

15/ per portion

78 148

$ 0/ half | ®R/each

98 188
# 0/ half | R/each

88

15 /per portion

88

&1}/ per portion

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.

Pictures shown are for illustration purpose only.



i 38 s 1) 2 /R

beancurd in crabroe sauce

By [ﬁ'ﬂ i 4 AL Rk 3R = I
braised spinach with crab meat & egg stirfried bitter gourd & salted*vegetable
— ith peppered pork stomach




R G

BEANCURD / VEGETABLES

it 243 7k ) 2 ol 36

beancurd in crab roe sauce &1}/per portion
MREEBIERE 38
beancurd ‘ma po’ style with steamed egg 13/ per portion
THER@ 38

thousand layered beancurd F1#/per portion
BERIGHDE 38 |
braised beancurd with seafood 173/ per portion
B 33
seasonal vegetables 1 /per portion

AMEIE LT ERSE / choice of vegetables:
B/ Ft= / PEER / BEXK / B / BEXE

celery / 'kai lan’ / chinese lettuce / organic dragon vegetable
broccoli / hong kong ‘choy yuen’

A{EE LA TE %R/ methods of preparation:

e / EHR
stirfried with garlic / stir-fried

BEMTR 38
claypot brinjal with minced meat &)/ per portion

MAKRZFHF 38

braised assorted vegetables with preserved beancurd ®#/per portion

AJEiEX 38
braised spinach with crab meat & egg 14}/ per portion
B 56 L) 55 3 kb 25 Bit o o 38
stir-fried apricot mushroom 94/ per portion

with fresh ‘huai shan’ & water chestnut

LB R R S T o
stir-fried bitter gourd & salted vegetable #/per portion
with peppered pork stomach

BERBEELEHE

stirfried assorted vegetables 3 ?ﬁ ) )
with smoked duck breast 14}/ per portion

EIREXRE 38

. BH/ ti
seasonal vegetable three varieties eggs perportien

. Chef Specialty 7 Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.






Y& WG AT IR

claypot pork oil rice

REZER

ginger rice

E L e

steamed rice with waxed meat hakka style

ffe KR % BN T IR

steamed rice with soft shell crab & crispy rice

ZIER T REAFIR

steamed rice with mushrooms & pine nuts

R 7118

fried rice with anchovies

HERT PR B I IR

garlic fried rice topped with foie gras

I3 FEUDREAR R

fried glutinous rice with waxed meat

i £ 13 TR

braised rice with abalone

EREEE

steamed glutinous rice with fresh water prawn

BARZ 2 KRR

shunde fried rice

7

F{L/per pax

7

B{iL/per pax

17

i/ per pax

17

B/ per pax

17

I/ per pax

38

14/ per portion

38

&1/ per portion

38

&1 /per portion

38

I/ per pax

38
3 X /half
L/ min 2 pax

48

153/ per portion

EREMBHEREEZEIR 128 218
steamed chicken with salt & ginger rice #0/ half | ®H/each

. Chef Specialty 7 Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.
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ZEHRET & T K 38
rice noodles with cod fish i/ per pax
& minced ginger in superior soup

REBRM® 38

claypo’r ‘loh shu fun’ 1%/ per portion

SHEEER 38

fried noodles hokkien style S/ per portion

cLISF LR 4 38
‘hor fun’ with fresh water prawn i/ per pax
in superior prawn soup

38
ENEMNBE MM I E/ K & R
fried buns / rice noodles with fresh water prawn P
indonesian style

pan- Frled egg noodles with fresh water prawn AL /min 2 pax

g -F 1% E I\ %%}/per portion

egg noodles village style

EE. 72 ﬁ ,'EE ﬁK ’?E%}/per portion
fried glass noodles & rice noodles
with dried scallop & prawn

e e s 40
lﬁ Ei I% Zﬂ% —.l. *ﬁ 13 /per portion

seafood ‘hor fun’ cantonese style

kl\ EE . q: /T” é%j‘/per portion
fned ‘hor fun’ with US beef

J“—-J- *ﬁ iE E i 9: ﬁlé Jﬁ%%per portion
rice noodles with deep-sea garoupa head
served in superior soup

. Chef Specialty 7 Vegetarian H Beef \ Spicy

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.
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ree chilled durian tart

ITrn
-~

-

KT\ 2

‘dang ying’ red bean pumpkin ball with bana




i oo

BEHF

lemongrass jelly

MEHRETE

chinese herbal jelly ‘kwai lin ko’

BiEm ]
durian pudding

HFLERMEBEMH

double-boiled sea coconut with snow pear

PREZLIE
red bean paste
double-boiled with tangerine peel

St HE

chilled mango with sago cream & ice cream

IKIEREE

chilled hasma in snow pear

RERFHE &

golden pudding with bird’s nest in whole orange

MLLEFEE

longevity piglet bun

TEDREE

thousand layered cake

KT 578 I B30 5k

‘dang ying’ red bean pumpkin ball with banana

HERS G

chinese pancake with white lotus paste

7K J5% 1 % HiA

chilled durian tart

SITIERY

eepried red bean puff

o It

. Chef Specialty 7 Vegetarian H Beef \ Spicy

11

B/ per pax

11
L/ per pax

18

L/ per pax

11

L/ per pax

12

L/ per pax

15

AL/ per pax

16

B/ per pax

28

L/ per pax

36
4%/ 4 pieces

12
31/3 pieces

12.80

3HiI/3 pieces

16
1/ per piece

20
414/ 4 pieces

32
414/ 4 pieces

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.

Pictures shown are for illustration purpose only.



more info

KUALA LUMPUR

51982 NOBLE HOUSE
Off Jalan Imbi | 603 2145 8822

RIWBR ORIENTAL TREASURE
The Sphere, Bangsar South | 603 2242 2382

HiEZR ORIENTAL LANDMARK
Intermark Mall | 603 21818228

HBIBEZR ORIENTAL STAR
EkoCheras Mall | 603 9134 8488

ZIBER THE MING ROOM
Bangsar Shopping Centre | 603 2284 8822

ERBZR THE HAN ROOM
The Gardens Mall | 603 2284 8833

W= RUYI
Bangsar Shopping Centre | 603 2083 0288

iHl YU
The Gardens Mall | 603 2202 2602

PETALING JAYA

REWEBZR ORIENTAL PAVILION
PJ 33, Sec 13 | 603 7956 9288

ZBZR ORIENTAL SUN
Sunway Pyramid Mall | 603 56111138
K12 NOBLE MANSION
Plaza 33, Sec 13 | 603 7932 3288

EEBZR TANG ROOM
The Starling Mall | 603 7733 9866

TCHEZR YUAN ROOM
1 Utama Shopping Centre | 603 77318331

Bt 5 SEAFOOD WORLD
Plaza 33, Sec 13 | 603 79318633



