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/ #%

y / sashimi

| 4 B AER / RiREE
australian lobster
geoduck




8
seafood

B+ / seasonal price

TN A2 BT A

australian lobster oyster

AM{EiE LA R &% / methods of preparation: AM{E1E LR 3% / methods of preparation:
2% / EiaRe / RiEFEZLTHR / T RED Rz / BREW / 21 / BREIEE®
poached ¥ freshly shucked

poached in superior soup deep-fried with spring onion & ginger

baked with garlic & cheese in silver plate baked with cheese

guangdong style deep-fried with ginger @

8% 4 / seasonal price RM33 #&fi / per pax

AL / min 2 pax

ERIRIRE
poached geoduck

Bf 4 / seasonal price

ERENEE BT

deep-fried oyster with ginger

R E =+
R A

baked australian lobster
with cheese & garlic in silver plate

e S

Price subject to 6% ¢

*Chef Specialty & Service Charge where applicable. Pictures shown are for illustration purpose only.



S
crab

Bf 4 / seasonal price
A {EIE AT E % / methods of preparation

HBaEHT %
chili in french bread bowl

ORI AR HY 9P

sarawak white pepper sauce

IBRIBELIE
baked with rock salt

& X

‘typhoon shelter’ style

HEAREHTEE®N\
claypot vietnamese style
served with bun

i (ki

creamy butter

R
salted egg

HEE

‘kam heong’

Ripma=TRe®

baked with garlic & cheese
in silver plate

AJ{EIE A T8 8 / choice of seafood:
BERE / AR/ B TERAAR
crab

fresh water prawn
boston lobster

& GREHE)

bun (steamed or fried)
RM2 34 /each

/D61 /T 6 pieces

il
.Chef Specialty \SP"’V Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purpose only.

ENEEE
french bread bowl
RM30 #&#i / each

[Nk

chili crab in french bread bowl



FHEN
chilled kyuri with garlic
RM18 #&#) / per portion

ERYERRS0 A
crispy prawn neck
RM22 &) / per portion

PR T W
thai style crispy eggplant
RM22 & / per portion

RRETER®
crispy beancurd with chicken floss
RM22 &) / per portion

XK B AR 7k 35
japanese icy vegetable
RM28 & / per portion

LI IREREEE

baked seafood in crabshell with cheese

*Chef Specialty

RM33 #&fi / per pax
\‘ /.
7 &

R RE

appetizer

e bt
deep-fried fish skin with garlic
RM33 & / per portion

HTET %
sze chuan red chili chicken
RM38 &) / per portion

WERRE
salt & pepper white bait fish
RM38 &1 / per portion

SR ICERHL
thai style cuttlefish
RM40 &1 / per portion

RERIFE]
salted egg yolk squid
RM45 &4 / per portion

= =+
FURER AR W

grilled whole squid with sambal
RM45 &R /each

soup / bisque

T D32 PE B Sk 3G kil 4
double-boiled chicken soup

with dried scallop & chinese cabbage
RM33 #&fi / per pax

74| BeER % :
sze chuan hot & sour soup
RM33 #f{i / per pax

FIU\EEHE ®

double-boiled dried scallop

with eight treasures soup in old cucumber
RM38 &1 / per pax

- Price subje
g T

T —

wE AR T 7
double-boiled baby abalone
health soup

RM38 &fi / per pax

BEGEE
crab meat bisque
RM38 #&{i / per pax

L& g7 %
double-boiled fresh fish maw
in shark’s bone soup

RM38 #&fI / per pax

WREREE
crispy beancurd
with chicken floss

ere applicable. Pictures sho

; tration purpose only.
S . R .



=]

fish

A {E1E L T &E % / methods of preparation:
MEZEN / SEEHEN / IEEN\
IRERERIHZR @ / EEFLE ®
steamed with minced chili\_

steamed with bean paste & chili\C
steamed with asam \_

steamed with chili lime sauce in silver plate #
steamed with ginger & pickled leek %

B4 4} / seasonal price

ERERMINVE \_

curry treasure with prawns in silver plate
AI{EELL T &2 / choice of fish:

HRa / RNEEE

‘soon hock’

deep-sea garoupa

RM168 #&1{7 / per portion

Varad

Fra

‘soon hock’

A {Ei%& LA &% / methods of preparation:
TR / BEEREB

claypot with eggplant
wok-fried with spicy sauce \_

RM128 &3 / per portion

& /3

fish / prawn

A IR

fresh water prawn

B {E1%E LA &L / methods of preparation:
SIRFR / AR

pan-fried with golden garlic

claypot vietnamese style

RM38 # X /half
WAL / min 2 pax

iR

tiger prawn

B {E1%E LA &L / methods of preparation:
ZziRe / AihiE

hot stone sauna ®

salt baked

RM78 &) / per portion

BR4R

king prawn

B {Ei%E LA &L / methods of preparation:
EPRFRR / BEEERE / BHEe
wok-fried with basil garlic sauce

aberdeen sizzling traditional style
‘kam heong’ @

RM88 43 /4 pieces

- HRIBELR

salt baked tiger prawn

REIRELN
- hot stone sauna
tiger prawn



R RRIEER
thai style sea clams
RM45 & / per portion

HIRRENIERTAR
thai style squid on hot plate
RM48 &1 / per portion

BRI S =i
asam seafood treasures on hot plate
RM78 &1 / per portion

IR T LS HR ek
asam prawn medallions on hot plate
RM78 &) / per portion

seafood

SR RDG
pan-fried chicken with onion
RM58 &) / per portion

BE—EG e

herbal farm chicken in bamboo tub
RM68 #®R /each

LA T 2R E MG
steamed free-range chicken
with fresh ‘huai shan’ & wolfberries

RM98 X / half
RM188 &R / each

PEE iR
fiery smoked free-range chicken

RM98 X / half
RM188 &R / each

ERF RS (FR)
peking duck (two courses)
RM158 &R / each

ffe Bz e 75
roast chicken

RM60 R /half
RM118 &R /each

PR FE D SR AL

chef’s special australian beef cubes

A

*Chef Specialty

meat

TREM 222K
steamed scallop with vermicelli & garlic
RM48 #&fiI / per pax

FRUEEE
fried crab meat with egg white
RM68 &1 / per portion

BRINE R TR S

seasonal fish

with chef's special spicy sauce on hot plate
AJ{EIE AT £ 28 / choice of fish:

a%s / &RG / BKis

red snapper

tilapia

ocean garoupa

B4 / seasonal price

roast Irish S|Iver hill duck
RM178 R / each

BT
lamb rack with black pepper sauce
RM48 &l / per pax

FER

venison

A {EE LA TE L / methods or preparation:
=80 / EW

stir-fried with spring onion & ginger
black pepper sauce

RM68 #&Z3/ per portion

R
stir-fried beef with kailan
RM58 &)/ per portion

AN
M\

SFTRSHIRNE
chef’s special australian beef cubes
RM98 &4/ per portion

L eE—Es

herbal farm chicken
in bamboo tub

Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purpose only.



.Chef Specialty

BB/ RE

beancurd / vegetable

T EHIERE %

homemade beancurd with abalone sauce

RM32 &1 / per portion

BRI 2 18

house beancurd

with luffa melon in oyster sauce
RM32 &) / per portion

m@ j(tjmﬁu =1 4—r4¥

claypot beancurd
with chicken & salted fish
RM38 & / per portion

BT R
claypot beancurd with seafood
RM40 &) / per portion

B EER
poached chinese lettuce
RM33 & / per portion

I =
hong kong ‘kai lan’ prepared in two ways
RM38 &% / per portion

IEIEE S
claypot aberdeen sizzling okra
& minced chicken

BRALE®
braised spinach with crab meat & egg
RM38 & / per portion

T ES

claypot aberdeen sizzling okra
& minced chicken

RM38 &) / per portion

HZE/\=

stir-fried mixed vegetables
with macadamia nuts
RM38 & / per portion

AXE
fried four heavenly kings
RM38 &) / per portion

FRACKP TR

stir-fried seasonal vegetables with garlic
A {E 3% LA N3 / choice of vegetables:

BEIT / WXk / BE / EX

hong kong ‘choy yuen’

chinese spinach

‘yao mak’

spinach

RM33 & / per portion

Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purpose only.



W /IR

noodles / rice

= B A

braised with fresh water prawn,
spring onion & ginger

B {E1%E LA N 2 / choice of noodles:
FE / £@|

ee-fu noodles
egg noodles

RM38 #&fi / per pax
AL / min 2 pax

FhmgsEEm
singapore hokkien noodles
RM40 #&=) / per portion

ShEBHEER
seafood hokkien noodles
RM40 #&) / per portion

YR E A
seafood 'hor fun' cantonese style
RM40 #&#) / per portion

XOEE ML L e 7] 3
fried 'hor fun' with clams & xo sauce
RM48 & / per portion

BN R & kD oK A
fried rice noodles with prawn medallion
RM78 &1 / per portion

ZRIHERG
rice noodles with crab, spring onion
& ginger served in superior soup

B+ / seasonal price

TEEEIRR
baked seafood rice in crab shell
RM20 #&=fiI / per pax

ABERAZER R
seafood & ginger sesame oil fried rice
RM38 &) / per portion

AATIR
fried multigrain rice with vegetables
RM38 & / per portion

RE(FIIR
anchovies fried rice
RM38 &) / per portion

EFREMBHEFTEZER @
oriental’s signature chicken rice

RM128 ¥ X / half
RM218 &R /each

—AEGH 2R

chef’s special sauce rice in bamboo tub
B {Ei%E LA R3EEE / choice of seafood:

R / AEHR

crab

fresh water prawn

B+ 4 / seasonal price

— IR EBCh 2B AR
crab with chef’s special sauce rice
in bamboo tub

.Chef Specialty

Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purpose only.



g
sweetened red bean paste
RM12 &I / per pax

BRI AE K

chilled roselle hawthorn

& lemongrass jelly with sour plum
RM11 #&fI / per pax

> -,
LB AEZER
chilled aloe-vera & dried longan
RM11 &I / per pax

AR AR KEEAR
double-boiled peach resin

with sea coconut & dried longan
RM13 &I / per pax

M DTS

water chestnut osmanthus jelly

dessert

MR D E LS
water chestnut osmanthus jelly
RM10 3% /3 pieces

TESkEE
thousand layered cake
RM12 3% /3 pieces

Z R IV
red bean paste pumpkin pancake
RM20 #®&# / per piece

BRI T R
japanese green tea & red bean mochi
RM24 4% / 4 pieces

Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purposée



RM3.50 =11 / per pax ( XfT / hall) | RM5.50 &1 / per pax ( /& / room)

RN

gui pin tie guan yin

RGERIRSS, HEAWHTE,

MEMRARFFIFRA S

traditional flavored & thick aroma

- an anti-oxidant tea and improves metabolism.

TIRFF]

pearl jasmine

IREBR RGN & B RFEE, 1A1ERER.
rich, refreshing and hydrating tea

with a subtle jasmine fragrance.

o S G
=EN=)iFED]

gong pu tai ju
BEEW, mEK, HOBABR.

revitalising and anti-aging tea for mind purification.

pNAK

da hong pao

BSIRH, HEEREMRES
natural energy booster with a rich aroma
and strong fragrance.

BRIt

fresh fruit juice

ER /OE D/ BT/ AR/ BER
apple

carrot

orange

watermelon

honeydew

RM11 &#F / per glass

=

coconut
RM12 #&ZH#I / each

mBER%

baby chrysanthemum
BHERENEE, OKEH,

FRTEAE . RS

sweet and fresh - improves vision

and acts as an anti-inflammatory agent.

TFREE

pu er exclusive

HREEERH, FERMSHRE.

smooth, sweet and mellow - nourishes the stomach
and boosts energy.

HE=RE
exclusive orchid tea king
RARZHMERES,

WREIRTE, MR,

unique natural orchids fragrances
- refreshing thirst quencher.

Ak
soft drink

coca-cola

sprite

100 plus

RMS5 #&i& / percan

Rk
mineral water
RM6 &3l / per bottle

Price subject to 6% SST & Service Charge where applicable. Pictures shown are for illustration purpose only.



more info



