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HINR

APPETIZER

JIIBRKb =55 @ \O

spicy sze chuan mushrooms

BEZEIF/N
kyuri & lily bulb with aged vinegar

BRRERE

golden sand beancurd

WEBRE
salt & pepper white bait fish

RERE ¥ = B HERGR

mala duck breast meat & black fungus

AEfar ¥

salted egg yolk fish skin

BB E [Nk
radish cake ‘typhoon shelter’ style

ZR T B T

thai style cuttlefish

HERFENZ £

prawn paste & foie gras toast

MUK B 7K 7k 32

japanese icy vegetable

0 45% L M
salt grilled clams

IR E T N T

poached scallop with okra in chef’s special sauce

RIFFFELAA®
crispy pork belly with garlic

RTUIIBT N

szechuan red chili chicken

A Paxlax
LF B E
master squids

' Chef Specialty 7Vegetarian H Beef \ Spicy

28
& 15/per portion

18
&1/ per portion

22

&)/ per portion

38

&1/ per portion

38

15 /per portion

33

&)/ per portion

33

&)/ per portion

40
15 /per portion

38

143/ per portion

28

&)/ per portion

38

&1/ per portion

33

§143/per portion

48

&}/ per portion

38

1/ per portion

68

62/6 pieces

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

Pictures shown are for illustration purpose only.






X B g 1t
HORS-D’OEUVRE

LA
soft shell crab in money bag

AEDET T

baked scallop with salad

BB T

crispy oyster with chef’s special sauce

LT IREREE S

baked seafood in crabshell with cheese

BERErE Y

cod fish with pomelo sauce in whole orange

TEORITENE

chilled fresh abalone with apple vinegar

HE AT Fie e I

teriyaki sauce foie gras & stuffed scallop

HERA AT TR

foie gras in cone & crispy oyster with lemon

AR S

salt baked fresh abalone

EmBEITRXEN

baked large scallop with garlic in white sauce

BHLEREEERER
deep-ried meat ball
with sweet & sour apple cider vinegar

Fimb R | e

oriental landmark’s salad

R 5% P B 5F 3 P A UK R

charcoal grilled iberico pork neck

— BT RREE

soft shell crab with chef’s special cocktail sauce

8 AT R3S AT

pan-fried foie gras with portobello mushroom

. Chef Specialty 7 Vegetarian H Beef \ Spicy

16

B/ per pax

16

F{L/per pax

33

B/ per pax

33

F{iL/per pax

38

L/ per pax

38

B/ per pax

55

B/ per pax

45

L/ per pax

38
B/ per pax
LS/ min 2 pax

48

L/ per pax

58

&1}/ per portion

55
&1}/ per portion

68

B/ per pax

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

Pictures shown are for illustration purpose only.






& BB RS 38
double-boiled fresh fish maw in shark’s bone soup ~ ®fi/per pax
i & kA 38
double-boiled abalone nourishing soup i/ per pax
HEBEREETTE 38
braised scallop with crab meat & crab roe bisque L/ per pax
FEEETTE®R 38
scallop & crab meat bisque L/ per pax
b &8Ik — Mm% 88
double-boiled abalone AL/ per pax

& dried seafood treasures soup

[FREFIZ LML RIEF 200
double-boiled chicken soup 632 /for 6 pax

with conch & snow pear 380
10 A /for 10 pax

*FEIRATIT/advanced order is required

* 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.






LI 12 8 Bk
ABALONE

& DRIED SEAFOOD

S H AR

braised sea cucumber with japanese mushroom

R B\ 4 1L & 6T

stirfried fish maw with egg in lettuce wrap

FN& RN

braised fish maw with ‘seng kwa’ & dried scallop

HAFNHRIERES

stuffed sea cucumber with japanese dried scallop

ERRINIEE
braised goose web with bitter gourd
& preserved black bean

R 7% RE JICGAT & Bt

steamed 'seng kwa' & fish maw with garlic

XOEFHEES

sea cucumber with vegetable & xo sauce

F IR IR 6 TE A

claypot shank’s tendon & fresh fish maw

KK BSHEIHER

claypot treasures of pork trotter & sea cucumber

A &K R K 12 B
fish maw & white truffle oil
with scrambled egg in lettuce wrap

BIR— iR
claypot dried seafood combination

IR 728 R 5 R AL 6 o

braised whole abalone shunde style

. Chef Specialty 7 Vegetarian H Beef \ Spicy

(135)

(1-head)

(235)

(2-head)

43

F{L/per pax

58

&13/per portion

68
15 /per portion

78

B{iL/per pax

88

15 /per portion

98

153/ per portion

98

&1}/ per portion

118

&1 /per portion

118
15 /per portion

118

153/ per portion

188

13 /per portion

2908

&hi/each

188

FHi/each

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

Pictures shown are for illustration purpose only.






i
SEAFOOD

12y
cod fish

A{EELLTE %R / methods of preparation:
k=58 / MEXOEIE / #T=HZ®

mushrooms on stone pit
xo sauce on hoba leaf
steamed with fresh beancurd skin & black fungus #

& AR

fresh water prawn

A{EE LT E % / methods of preparation:

BORETRE / ENEMEHETESE #\/ BEEAE

pan-fried with superior soy sauce
indonesian style served with fried buns #F \_
steamed with ‘shao hsing’ wine & egg white

ERME BB/ NRE®

deep-ried yellow corvina

,\,T\E:j:_LE,“\kﬁJrl

steamed large scallop with ramen & garlic

P %R IR I L

fried large prawn guangdong style

claypo’r king prawn with chinese wine

BEEEIRI Tk

salted egg yolk prawn medallion

X3t B AN Bk

wasabi cream prawn medallion

(EHRKEIEANIN

deep-fried belachan fish fillet in leftuce wrap

TR =18

stirfried scallop with broccoli

38
B{iL/per pax
LS/ min 2 pax

38
¥ R /half
AL/ min 2 pax

38
F%/each

48

B/ per pax

48
B/ per pax
LS/ min 2 pax

88

15 /per portion

78
15 /per portion

78
&1}/ per portion

88

&1}/ per portion

98

13/ per portion

. 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.






i
SEAFOOD

w\ sﬁt;@

deep-sec garoupa

A{EELLTE R / methods of preparation:
EEMERE / BT ER

claypot beancurd puff traditional style
steamed with fresh beancurd skin & black fungus

F7k EF &

live australian perch

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

steamed with shanghai style chili sauce \_
steamed with minced chili \_

BEERESK®
ying yang pomfret

o~ 7@ 23

ocean garoupa

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

steamed with vegetable in superior soy sauce
blanched in fish soup

FlEHIER®

steamed with fresh fish maw

Bl aie
steamed with fresh abalone, ‘seng kwa’
& squid ball taishan style

l‘“!"""""':l:
ERZFE=E

steamed ‘soon hock’ hakka style

MBS TERH

boiled turbot with preserved vegetable

BN = 5 Ha 3K - 51 Az AR

boston lobster with mushrooms & shrimp roe

. Chef Specialty 7 Vegetarian H Beef \ Spicy

168
&1/ per portion

168
% /each

218
F%/each

330
F%/each

398
8L/ per portion for 8 pax

468
P8I/ per portion for 8 pax

B A

/seasonal price

B 47

/seasonal price

B

/seasonal price

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

Pictures shown are for illustration purpose only.






=)
E

LEHH
roast spring chicken
marinated with special soy sauce

FiR ¥R 7 I 38 AL

roast chicken with spicy minced garlic

BB KFmRES

roast chicken with salted egg yolk fish skin

R O 7k 35

smoked farm chicken

I 78 7K && TE Hb 3G 2

steamed crystal chicken shunde style

RIRBYL I HES 2 RATT
charcoal grilled iberico pork ribs
served with chilled citrus juice

BEFIF

salt & pepper pork trotter

R BN EE P A7 HE

pork rib with shrimp paste

i 1 458 £ B PO HE

pork rib with olive shunde style

. Chef Specialty 7 Vegetarian H Beef \ Spicy

20

& H/each

60
$0/ half

60
$83/ half

78
$0/ half

98
$0/ half

18

118

FH/each

118
HFH/each

148

FH/each

188

HFH/each

10032 /per 100gm

28

L/ per pax

28

L/ per pax

28

B/ per pax

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

Pictures shown are for illustration purpose only.






=)
E

X REKER

charcoal grilled pork rib mongolian style

S RRIA PR
pan-fried iberico pork chop

B BN &5 b F 0T B 4R
claypot pork belly with eggplant & shrimp paste

2y B8 S 40 T i

braised herbal whole knuckle with sea cucumber

IR ETROB A IEEE &
bbg baby duck drumstick & preserved tomato

e 2 T Y
fiery baby duck

5 1F RS- 40w
pan-fried beef fillet

B EE RS m
poached US beef fillet
with enoki mushroom & silver sprout

2 H P s A AR e

stirfried beef with mushroom & black pepper

. Chef Specialty 7 Vegetarian H Beef \ Spicy

28

L/ per pax

28

B/ per pax

58
15 /per portion

138
&1}/ per portion

50

B/ per pax

98

FH/each

88

&1 /per portion

88

&1/ per portion

88

13 /per portion

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

Pictures shown are for illustration purpose only.






R imE

BEANCURD

EEEETR®

braised imperial beancurd with spinach

i 38 7k 1) 2 /R

beancurd with crab roe sauce

HEHEBRAE

crispy beancurd topped with minced meat sauce

MR I AR ®

claypot beancurd puff with crab meat

WFEALETER

braised ‘sing kong’ beancurd

BYREERT

poached chinese lettuce

BEMWTR

claypot brinjal with minced meat

Einix

spinach in superior soup

BEMICT

braised wolfberry shoots with eggs

RASERMAFEE
stirfried asparagus beans with olive
& preserved black bean

. Chef Specialty 7 Vegetarian H Beef

32
1}/ per portion

36

&1/ per portion

38

&1}/ per portion

48

&3 /per portion

45
&1}/ per portion

33

153/ per portion

38

&1}/ per portion

38

13/ per portion

38

&3 /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.






}
!

i 5%

sy g

seasonal vegetables

AMEE LA TERSE / choice of vegetables:

A/ EX / FE /B / hEEXR / BEX
BEX / A=k / Wi / BERE

celery, spinach, ‘kai lan’, ‘nai pak’, chinese lettuce,
local chinese leftuce, organic dragon vegetable, broccoli,
wolfberry shoot, hong kong ‘choy yuen’

AEE LT E % / methods of preparation:
mEY /B / @RE / it

stir-fried with garlic

stir-fried

braised with three varieties of egg
braised with goji berries

kL E

stirfried egg with tomato
BHRANEE LN
stirfried organic dragon vegetable
with fresh lily bulb & shimeji mushroom

Ryt 3R

braised spinach with crab meat & egg

I I AN = B kb & 56 L
stirfried fresh ‘huai shan’
with dried shrimps & black fungus

“RKET=

hong kong ‘kai lan” prepared in two ways

HE/N\x@

stir-fried mixed vegetables with macadamia nuts

e HERE

fish maw, lettuce & cuttle fish cake in superior soup

p R OF CE
stirfried mixed vegetable
with fresh lily bulb, mushroom & xo sauce

Z3E G R I

braised ‘seng kwa’
with fish maw & dried scallop in ‘put chai’

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

&5/ per portion

33

13 /per portion

38

15 /per portion

38

&1}/ per portion

38

&1}/ per portion

38

15/ per portion

38

153/ per portion

48

&1}/ per portion

48

1}/ per portion

68
&1}/ per portion

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

Pictures shown are for illustration purpose only.






& A5 TR

claypot pork oil rice

REZER

ginger rice

IR &SR T IR

steamed rice with braised pork belly & anchovies

BEXRERBFIR®

steamed rice with waxed meat hakka style

=T RAFIR

steamed rice with mushrooms & pine nuts

ffe KEX R BE A AT IR

steamed rice with soft shell crab & crispy rice

BT 25 1 Bl B TR

steamed rice with pork belly & shrimp paste

Bm 2 7 R A T IR

steamed rice with whole fresh water prawn

. Chef Specialty 7 Vegetarian H Beef \ Spicy

7

F{L/per pax

7

B/ per pax

18

L/ per pax

18

B/ per pax

18

L/ per pax

18

B/ per pax

18

B/ per pax

38
L/ per pax
AL min 2 pax

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

Pictures shown are for illustration purpose only.






w2y 1O AT Ab T i

garlic fried rice topped with foie gras

IR & 17 kb iR

fried rice with anchovies

i & K IR

braised rice with abalone

EFEERE L

steamed fresh water prawn with glutinous rice

B 5 IS IS D AR NG
aberdeen sizzling fried rice
with chef’s special spicy sauce

R E SRR A EIR

fried multigrain rice with black truffle & sweet corn

BARZ 2 KRR

shunde fried rice

TAXBRTEFERE

crispy soft shell crab & garlic fried rice

feRkZ 1388 R N R IR

baked rice with seafood & cheese in pumpkin

BEREMBHBZBTEZER®

steamed salted chicken & ginger rice

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

L/ per pax

38

153/ per portion

38

L/ per pax

38
* 2 /half
AL/ min 2 pax

38

13 /per portion

48

&1}/ per portion

48

&5/ per portion

58

&5/ per portion

68

153/ per portion

128 218

$0/half | BR/each

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

Pictures shown are for illustration purpose only.






I

B2 SR 6T & K1)

rice noodles with cod fish & preserved vegetable

RiRERH®

claypot ‘loh shu fun’

&8 & a0 1 A K

braised rice noodles with brinjal & minced meat

ThHEER
fried noodles hokkien style

ZTtEm

egg noodles village style

ZREMRIETE

braised egg noodles with fresh water prawn

FERFIE I E3EH N\
stirfried shanghai rice noodles
with vegetable in teochew spicy sauce

B BN 25 i 73 L ML D 5T 493
fried ‘hor fun” with clams, chinese sausage
& shrimp paste

22 70 L M D 28 B oK 4

stirfried two variety rice noodles with clams

Y it 8 IR A
seafood 'hor fun' cantonese style

ZRBEFTAAYH

beef 'hor fun' cantonese style

EMBEAMARAFTEZE

buckwheat noodles
with iberico pork & black truffle

HHEEEIKE
rice noodles with deep-sea garoupa head
served in superior soup

7/ IEI8 K

steamed / fried bun

' Chef Specialty 7 Vegetarian H Beef \ Spicy

38

L/ per pax

38

&1}/ per portion

38

15 /per portion

38

&1/ per portion

38

&1}/ per portion

38
F 2 /half
AL/ min 2 pax

38

®13/per portion

38

&1}/ per portion

38

&1}/ per portion

40

&13/per portion

48

13/ per portion

48

&1/ per portion

168

&1}/ per portion

8

41/ 4 pieces

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

Pictures shown are for illustration purpose only.






i on

AEME

lemongrass jelly

BERESE
chilled layered herbal jelly & mango pudding

=AM
coconut jelly pudding

FLEHRMEBEH

double-boiled sea coconut with snow pear

L& 20K

chilled aloe-vera & dried longan

T M Hk B 2B AR

chilled peach resin in snow pear

HEBRKROgb
red bean paste double-boiled
with old orange peel

RERFHE &

golden pudding with bird’s nest in whole orange

TE Dk

thousand layered cake

. Chef Specialty 7 Vegetarian H Beef \ Spicy

12

B/ per pax

11

L/ per pax

12
314/3 pieces

11

B/ per pax

11

L/ per pax

15

B/ per pax

12

B/ per pax

28

L/ per pax

12
314/3 pieces

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

Pictures shown are for illustration purpose only.






i &n

TR E 15
charcoal custard bun 3%1/3 pieces
ZMELE 12
sesame ball with azuki red bean 31/3 pieces
g AR 16
glutinous rice dumpling with sesame seed 4%i1/4 pieces
wnE 18
peanut lava carrot 314/3 pieces
b R 18

gula melaka honeycomb cake 3/3 pieces
= kg TV 20

red bean paste in pumpkin pancake H/per piece
LS 5
longevity piglet bun 241/2 pieces
K J5% 18 S 1A 20

chilled durian tart A%/ 4 pieces
Eyppex o 28
oriental landmark petits platter S1/per portion

. 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.



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

R ORIENTAL STAR
EkoCheras Mall | 603 9134 8488

ZIER THE MING ROOM
Bangsar Shopping Centre | 603 2284 8822

MERBR THE HAN ROOM
The Gardens Mall | 603 2284 8833

W= RUYI

Bangsar Shopping Centre | 603 2083 0288
fEl 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

/EtH5 SEAFOOD WORLD
Plaza 33, Sec 13 | 603 7931 8633



