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HIUNE

APPETIZER

HEFZIEE T

smoked vegetarian spring roll

EEZE

sautéed black fungus with chinese wine

EANBRRAEFE

smoked bacon & potato roll

BREREXEa

okinawan sweet potatoes with white truffle

MEEHRLNTH

cucumber & black fungus in aged balsamic vinegar

KUK B 7K 7k 32

japanese icy vegetable

TrARI2 60 D1

pacific clams with garlic

Zx 70 B &1 o

thai style cuttlefish

R ae

salted egg yolk cod fish skin

WEBaRE®
salt & pepper white bait fish

it 5% L R
salt grilled clams

IRIFTRE MEL IR
crispy pork belly with garlic

CEmRE®

master squids

. Chef Specialty 7 Vegetarian H Beef \ Spicy

22
15 /per portion

28
&1}/ per portion

22
15 /per portion

22

&1}/ per portion

28
15 /per portion

28

13/ per portion

33

&3/ per portion

40

15 /per portion

33

13 /per portion

38

1}/ per portion

38

153/ per portion

48

&3/ per portion

68

61/ 6 pieces

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

Pictures shown are for illustration purpose only.






k2 I8 I
HORS-D'OEUVRE

AERET T

baked scallop with salad

WAKIRAE &

soft shell crab in money bag

BRBEEES

crispy white tuna with pomelo sauce

TE LR

crispy oyster with lemon

A #4 e P & &

crispy cod fish roll with chicken floss

B IRERER

baked seafood in crabshell with cheese

B = E 7 #

noble house's three treasures

HERT Hie B I

teriyaki sauce foie gras & stuffed scallop

. Chef Specialty 7 Vegetarian H Beef

\ Spicy

22

F{L/per pax

16

B{iL/per pax

22

&L/ per pax

33

&L/ per pax

38

B/ per pax

33

B/ per pax

30

B/ per pax

55

B/ per pax

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

Pictures shown are for illustration purpose only.






k2 0 I
HORS-D'OEUVRE

BIFEEXE

foie gras with winter melon
CRANERIANS g ke r R T

deep-ried crab claw with red vinegar

& preserved tomato

EHPF=EH

foie gras platter

BARNZTHHAKREN
baked japanese large scallop
with mushroom & cheese macau style

24 2 R
lobster steak with mushroom
& chardonnay cream sauce

IR J5% PO B 5F % R T XURK R o
charcoal grilled iberico pork neck
garden green salad

AR RIHS AT &

pan-ried foie gras

ENELEETTER
hokkaido scallop with black truffle

. Chef Specialty 7 Vegetarian H Beef

\ Spicy

38

L/ per pax

48

B/ per pax

40

L/ per pax

48

L/ per pax

48

L/ per pax

55

15 /per portion

68

L/ per pax

58

L/ per pax

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

Pictures shown are for illustration purpose only.






BERES

double-boiled imperial teapot soup

791158 BEEE 3R 2 \C

sze chuan hot & sour seafood bisque
EBFEHLRMEZ®
double-boiled fresh fish maw

in shark’s bone soup

A 55 47 o

double boiled abalone nourishing soup

R=ERFEstwmnm
beef & enoki mushroom
with double-boiled superior soup

in japanese paper wok

RINEBE—mE
dried seafood with bitter gourd bisque

PUEEEE TR

scallop & crab meat bisque

HEZRIERE

braised bird’s nest with crab meat

[ KL% JINKE 8 IR 7
double-boiled dried seafood soup
in whole winter melon

:Iul:

ALY

. Chef Specialty ﬂ Vegetarian H Beef

28

F{iL/per pax

33

B/ per pax

38

F{L/per pax

38

L/ per pax

48

L/ per pax

38

B/ per pax

38

L/ per pax

128
F{L/per pax

298
‘6L A/ per portion for 6 pax

480
0L/ per portion for 10 pax
*FEIZATTIT/ advanced order is required

\ Spicy

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

Pictures shown are for illustration purpose only.






L 12 8 [k
ABALONE

& DRIED SEAFOOD

IRAF i E S L 5%
braised sea cucumber
with mushroom & shrimp roe

E&EfEE
braised abalone roll
with prawn paste & asparagus

miRinE FIE

braised sliced abalone with goose web in foil

R i) 0 A AR B 3
stuffed crab claw with prawn paste
& sliced abalone in imperial sauce

HINTEREHFR®
braised superior fish maw
with vegetables & imperial sauce

TRIFRESR®

claypot shank’s tendon & sea cucumber

ARG E

salt baked fresh abalone

R 728 R 5 R AL 6 £ ofe

braised whole abalone shunde style

* Chef Specialty 7 Vegetarian H Beef

43

B/ per pax

43

B/ per pax

43

L/ per pax

68

L/ per pax

158

B/ per pax

118
15 /per portion

152

9481/ per portion of 4 pieces

(13L) 298

(T-head)  FF#ii/each

(23) 168

(Zhead) 453 /each

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

Pictures shown are for illustration purpose only.
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LI £ 8 Bk
ABALONE

& DRIED SEAFOOD

EIHTFNMeRES
crispy sea cucumber with large dried scallop
in melon ring

KAREES ®

braised whole stuffed sea cucumber

HEHA RIS
fish maw & white truffle 0||
with scrambled egg in lettuce wrap

BR— R

claypot dried seafood combination

Eirtaa R E
braised abalone with superior fish maw
in melon ring

HERNT MR

braised whole large australian drled obdlone
with oyster sauce (12 head)

* Chef Specialty ﬂ Vegetarian H Beef \ Spicy

78
I/ per pax

788
F4£/each

118
&1/ per portion

188

&1/ per portion

188

L/ per pax

888

Fhi/each

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

Pictures shown are for illustration purpose only.






i i
SEAFOOD

i1y
cod fish

AR L T &% / methods of preparation:

SR/ BEE M)/ BEE® / BUEEER

baked with herbs

braised with carrots

pomelo sauce in whole orange W

steamed with fresh beancurd skin & black fungus

& 4R

fresh water prawn

AR L T &% / methods of preparation:
BEXEE / QBEERE / BHETFH /
ENEMNRE £ 7E % B \_

prepared in two ways

steamed with egg white & ‘shao hsing’ wine
pan-fried with superior soy sauce

indonesian style served with fried buns WP \_

NEE IR 1R 1 775 R

traditional aberdeen sizzling large prawn

B & B RANK

salted egg yolk prawn medallions

Z B BRREN R

claypot king prawns with chinese wine

ENERAKEXREN
steamed crab claw on egg white
with chinese wine

TREMLERNREIN®
steamed large scallop
with glass noodles & garlic

w =T
stir-fried scallop with broccoli

K RS A 4R S

lobster meat with scrambled egg in leftuce wrap

;308 kA

fried boston lobster guangdong style

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

F{I/per pax

B Y

/seasonal price

48
L/ per pax
FANLE/min 2 pax

78
1/ per portion

88

§14/per portion

48

F{L/per pax

48
F{I/per pax

108

§14/per portion

78
&1/ per portion

B

/seasonal price

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

Pictures shown are for illustration purpose only.






i
SEAFOOD

RIBNE

deep-sea garoupa

A{EE LT &% / methods of preparation:

EELEE® / AEER
claypot head & belly ¥

steamed with preserved sour plum & lemongrass

BB

ocean garoupa

A{EIE LT EE / methods of preparation:

BiZEH / BRE®
blanched in fish soup
steamed with vegetable in superior soy sauce ¥

I"HEE MR/ BAE
steamed with guangxi style stuffed beancurd puff
poached with pickled vegetables

B ULIFEEIRE

steamed with prawns & garlic taishan style

i £ 7% o

steamed with fresh abalone, ‘seng kwa’ & squid ball

ERiE EB/NRE

deep-fried yellow corvina

Mabi=ik 6y Y i AN

steamed live australian perch
with shanghai style chili sauce

ERBFERFR

braised ‘soon hock wnh yam & chinese cabbage

HUERAREN

steamed coral trout with fresh fish maw

B AN (AR e

boston lobster (wo preparations)

Ij_-‘l_'-]_.:\ I\\(%)

steamed with minced garlic

K IR (5H)

claw, baked with rice in whole pumpkin

. Chef Specialty 7 Vegetarian H Beef \ Spicy

168
&1}/ per portion

330
F%/each

368
8L/ per portion for 8 pax

388
B8HL/per portion for 8 pax

468
8L/ per portion for 8 pax

38
F4&/each

168
F4£/each

B

/seasonal price

B

/seasonal price

B

/seasonal price

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

Pictures shown are for illustration purpose only.






)
\J-
7~

7L5%

suckling pig

WELR(BR) / BEERNEFTT / REBK
bbg with butterfly buns (two courses)

roast-finest macau style served with chilled citrus juice

bbq with glutinous rice

FHBHEHRE

crispy shatin chicken with mango & pomelo

RIROVLF HEE 2 RATiT 8
charcoal grilled iberico pork ribs
served with chilled citrus juice

BB FITF

salt & pepper pork trotter

RIRHEEE
charcoal grilled spare rib

AHEER

deep-fried spare rib with red wine sauce

i 7 B B A

sweet & sour crispy pork rib with black olives

XEREKER

charcoal grilled pork rib mongolian style

DZAIAPT Y
pan-fried iberico pork chop

FTIE R M FL FHE

roast spring lamb xinjiang style

EEFFIFZDERS

grilled lamb cutlet with garden greens

. Chef Specialty 7 Vegetarian H Beef \ Spicy

468

& H/each

18

B{iL/per pax

18
&10052/per 100gm

28
F{L/per pax
PALES/min 2 pax

28

L/ per pax

28

B/ per pax

28

B/ per pax

28

B/ per pax

28

B/ per pax

19
10052 /per 100gm

48

L/ per pax

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

Pictures shown are for illustration purpose only.






>}
F

KRB BRBEIHER
claypot treasures of pork trotter
& sea cucumber

2y fE 8 ST
braised herbal whole pork trotter
with sea cucumber

TR R 7 5% 3 [ 36 N

roast village chicken with spicy minced garlic

HH 3 7K 38

smoked farm chicken

I 78 7K A& TE 3 3G 2

steamed crystal chicken shunde style

xR 2 TR
bbg baby duck

It=AKEIE(wEe)

peking duck (wo courses)

R A 17 9\ o

pan-fried australian beef steak

BRSERT ™
poached US beef fillet with enoki mushroom
& silver sprout

ZIASHAZIGF A & o

poached japanese miyazaki wagyu

LHHRTAS H AR S IR 440 (15052) & »

pan-fried japanese miyazaki wagyu
with superior soy sauce (150g)

. Chef Specialty 7 Vegetarian H Beef \ Spicy

128
&1}/ per portion

138

&5/ per portion

78 148
$0/half | ER/each

78 148
#0/hdlf | §H/each

98 188
20/ half | §R/each

98

& H/each

158

& H/each

38

L/ per pax

88

15 /per portion

180
10052 /per 100gm

268

B/ per pax

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

Pictures shown are for illustration purpose only.






R G

BEANCURD / VEGETABLES

EEEEDR

imperial beancurd W|’rh spinach

i 348 ik ) S o

beancurd in crab roe sauce

HEHEERAE

crispy beancurd topped with minced meat sauce

FIHEE

thousand layered beancurd

becmcurd ma po style with steamed egg

WIFENXETER

braised ‘sing kong’ beancurd

Ehkb &

stirfried egg with tomato

aEREk@
stir-fried pumpkin & bitter gourd

EIIREXREA
seasonal vegetable with three varieties eggs

B&EmTR

claypot brinjal with minced meat

— R

hong kong ‘kai lan” prepared in two ways

HE/\x®

stirfried mixed vegetobles with macadamia nuts

. Chef Specialty 7 Vegetarian H Beef \ Spicy

32

&5/ per portion

36
&1}/ per portion

38
&3 /per portion

38
&1/ per portion

38

1}/ per portion

45
1}/ per portion

33
15 /per portion

38

&5/ per portion

38

&19/per portion

38

&3/ per portion

38

15 /per portion

38

&1}/ per portion

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

Pictures shown are for illustration purpose only.






!
!

Ifi SR

BOFEER

poached chinese lettuce

AR ® @
wolfberry shoots & fresh beancurd skin
in tomato soup

SRE SR T

braised brinjal with fresh crab meat & raw egg

MEETEYKE @
braised seasonal vegetable with shimeji mushroom
& bamboo pith

Rt

braised spinach with crab meat & egg

BEZELIT=

stirfried ‘kai lan” with black fungus & chinese wine

HRFAWERT @
stirfried assorted vegetables
with waxed meat cake & lily bulb

BR 5e 36 Bt 3 B 5T =

stirfried ‘kai lan” with apricot mushroom

WEN G B E RN A H T
stirfried australian asparagus
& black fungus with sakura shrimp

AT IR =

braised vegetable with japanese dried scallop

FN&E N Ee

claypot ‘seng kwa’ with fish maw & dried scallop

Yok bilibosURyid: et - g
sze chuan style eggplant
& sliced beef in hot stone casserole

' Chef Specialty ﬂVegetarian H Beef \ Spicy

33

14/ per portion

38
13 /per portion

48

&1/ per portion

38

14/ per portion

38

14/ per portion

38

§14/per portion

48

§14/per portion

45

§143/per portion

68

§14/per portion

58
B/ per pax

68

15/ per portion

88

§14/per portion

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

Pictures shown are for illustration purpose only.






R ZER

ARAILE

sweet corn & vegetable soup in tai chi style

2 i 78 Jite i

steamed brinjal with soy sauce & sesame seed

fesR =B 6 A\

crispy spicy vegetarian pomfret

ERIFEIIR
fried rice with mushrooms & sweet corn

TXMRE
stuffed beancurd puff

with diced vegetables & mushroom

AN TEDIE

braised assorted vegetables

PN=ECE ]

braised seasonal vegetable
with japanese mushroom

EEASNIES

sautéed vegetables served in pumpkin

. Chef Specialty 7 Vegetarian H Beef \ Spicy

25
F{I/per pax

28

15 /per portion

28

F1%/per portion

28
F1%/per portion

36

14/ per portion

33
F1%/per portion

38

15 /per portion

48
F1%/per portion

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

Pictures shown are for illustration purpose only.






¥ BERR

baked seafood rice in crab shell

HERT AR & D TR &

garlic fried rice topped with foie gras

i3 — AR kD TR

abalone sauce fried rice

TS F A 15K IR

fried glutinous rice with waxed meat

k& ) 2R TR

steamed rice with salted egg & meat cake

i) £ S TR W

braised rice with abalone

15% ) e B M E D R o
aberdeen sizzling fried rice with roast pork
& chinese sausage

ME& NES T 5 3G 51 kb 4
aberdeen sizzling fried rice
with chicken cubes & shrimp paste

BRZZKIRRE

shunde fried rice

AN BRE IR

fried rice W|th crab meat & scallop teochew style

. Chef Specialty 7 Vegetarian H Beef \ Spicy

20

FL/per pax

38

B/ per pax

38
14/ per portion

38
14/ per portion

58
1 /per portion

38

B/ per pax

38

15 /per portion

38
15 /per portion

48
14/ per portion

58
15 /per portion

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

Pictures shown are for illustration purpose only.






HEE 3G R D TR N
fried rice with chicken cube
& teochew spicy sauce

S AR EAR

steamed glutinous rice with fresh water prawn

B 2 & R IR
charcoal flamed claypot rice
with fresh water prawn & superior soy sauce

ZRAESEERAYIR
fried rice with dried scallop, crab meat
& egg white

AR EF LD IR &
fried rice with beef & tomato
in hot stone casserole

BRETIHRRe
boiled rice with crab meat
& scallop in superior crab soup

BB LR R
charcoal flamed claypot rice with waxed meat
& hong kong chinese liver sausage

BEREMEBHEFTEZHERS

steamed chicken with salt & ginger rice

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38
15 /per portion

B

/seasonal price

B Y

/seasonal price

58

&1 /per portion

68
&1/ per portion

118

&1}/ per portion

128 218
N/ small | K/big

128 218
#0/hdlf | §H/each

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

Pictures shown are for illustration purpose only.






I

ChHREZE®
fried noodles hokkien style

ZHIRE & IR K
rice noodles with cod fish
& minced ginger in superior soup

A SR b AP

ee-fu noodles with shrimp roe

ZTRE e

egg noodles village style

& HR 7 ¥
‘hor fun” with fresh water prawn
in superior prawn soup

ZREMMEET

braised egg noodles with fresh water prawn

R E T IRz

fried vermicelli with seafood & celery

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

&1}/ per portion

38

F{L/per pax

38

&1}/ per portion

38

&1}/ per portion

B Y

/seasonal price

A

/seasonal price

40

1}/ per portion

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

Pictures shown are for illustration purpose only.






I

2 X S B P A kD & SR OK
fried glass noodles with rice vermicelli
& preserved vegetable teochew style

BEET T ES

ying yang seafood noodles cantonese style

0 1 17 K )

rice noodles with abalone sauce

F b 4 B33 oy

fried ‘hor fun’ with beef

ZREIFHEIR

ee-fu noodles with tiger prawns

W F R A E

ramen with ‘soon hock’ served in superior soup

B LE&E LK
rice noodles with deep-sea garoupa head
served in superior soup

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

15 /per portion

40

1}/ per portion

48

&5/ per portion

48

&19/per portion

78
&1}/ per portion

168

&5/ per portion

168

&5/ per portion

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

Pictures shown are for illustration purpose only.






il oo

hE® %K

lemongrass jelly

EHXIG

summer breeze coconut jelly

W& A £

chilled aloe-vera & dried longan

FLERMEBEMH

double-boiled sea coconut with snow pear

MR LLE W
red bean paste double-boiled
with old guangzhou orange peel

mH 5

chilled mango with sago cream

ERMEEG
double-boiled hasma with soya bean

REKF 4 E #*

golden pudding with bird’s nest in whole orange

IKAE FEE i
double-boiled bird’s nest soup

TEDREE

thousand layered cake

HERSH

white lotus paste with chinese pancake

B05HA

glutinous rice dumpling with sesame seed

Z ik B TN

red bean paste with pumpkin pancake

_I%J_ W =z 17
deep-fried red bean puff

' Chef Specialty ﬂVegetarian ” Beef \ Spicy

11
F{I/per pax

16

B{iL/per pax

11

F{L/per pax

11

F{L/per pax

12

F{iL/per pax

13

B{iL/per pax

16
F{I/per pax

28

B{iL/per pax

158
F{I/per pax

12
34/3 pieces

16
S/ per piece

16

4%i/4 pieces

20
1/ per piece

32
41%/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

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

B Z ORIENTAL LANDMARK
Intermark Mall | 603 21818228

AR ORIENTAL STAR
EkoCheras Mall | 603 9134 8488

ZIBER THE MING ROOM
Bangsar Shopping Centre | 603 2284 8822

MERBR THE HAN ROOM
The Gardens Mall | 603 2284 8833

WE RUYI
Bangsar Shopping Centre | 603 2083 0288

fiEl 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



