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HIUNE

APPETIZER

WEFIBE

smoked vegetarian spring roll

EPNTE e T

golden shimeji mushroom

EEZE

sautéed black fungus with chinese wine

BE kD = %E

stirfried mushrooms with oyster sauce

P 72 Bfe in
deep-fried eggplant with chicken floss

BREIAIERE®
deep-ried century egg in fish paste

P EEEEHN

pacific clams & lily bulb in oyster sauce

WERRE&
salt & pepper white bait fish

RINEEG T &

thai style cuttlefish

HEREK®

salted egg yolk fish skin
e 12 5% Firl ) e

roast pork

TR

bbq ‘char siew’

RIFFRE LA
crispy pork belly with garlic

7x 5% O R 3 P P KUK R
charcoal grilled iberico pork neck
garden green salad

. Chef Specialty 7 Vegetarian H Beef

22

153/ per portion

22

&1}/ per portion

28

19/per portion

28

153/ per portion

22
1}/ per portion

28

&15/per portion

33

&1}/ per portion

38

&1}/ per portion

40

&1}/ per portion

33

13 /per portion

40

15 /per portion

40

&1}/ per portion

48

13/ per portion

55

&1/ per portion

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

AEET T

baked scallop with salad

AR EE
soft shell crab in money bag

BRBEEES

crispy white tuna with pomelo sauce

FIAREN BRI AR E

wasabi cream prawn & winter melon

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

B IRERER

baked seafood in crabshell with cheese

A #4 e P & &

crispy cod fish roll with chicken floss

ik 25 80 & 3 [E R i

abalone with sesame sauce in whole tomato

ZEXEE T
three scallop treasures
P e G

scallop in garlic sauce *

EMETT=
baked scallop with black truffle in filo pastry

HERIKR S T

scallop in superior stock

. Chef Specialty 7 Vegetarian H Beef \ Spicy

16

B/ per pax

16

B{iL/per pax

22

&L/ per pax

22

B/ per pax

28

L/ per pax

33

B/ per pax

38

B/ per pax

38

B/ per pax

48

F{L/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

P& M

crispy oyster with lemon

TR R S B BN e A R
deep-ried oyster wasabi sesame sauce
topped with fried minced soy bean

XA RTER A 32 DU FF 2L B AR
teriyaki sauce seafood cake
& chilled prawn in mango sauce

X AN FTER ML SZ DU 4% 2L B wh 3k
teriyaki sauce seafood cake
& wasabi cream prawn

REBEWM=FH*

oriental pavilion’s three treasures

BHERE

foie gras with winter melon

HE BT Hie B I

teriyaki sauce foie gras & stuffed scallop

—LHERREE
soft shell crab with chef’s special cocktail sauce

ENELBETTESR
hokkaido scallop with black truffle

. Chef Specialty 7 Vegetarian H Beef \ Spicy

33

L/ per pax

33

&L/ per pax

26

T/ per pax

26

B/ per pax

28

&L/ per pax

38

T/ per pax

55

L/ per pax

55
1 /per portion

58

B/ per pax

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

Pictures shown are for illustration purpose only.






RERTL®

double-boiled imperial teapot soup

NEZH

double-boiled eight treasures soup in old cucumber

BB PR EE \C

hot & sour fish maw bisque

RINEE—mE
dried seafood with bitter gourd bisque

28 FELRT &

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

RERFEstmmn o
beef & enoki mushroom
with double-boiled superior soup

in japanese paper wok

i & AN

double-boiled abalone nourishing soup

Bt H 2 X fB7

soup of the day

BEREH M LIS
double-boiled fish maw soup with squid ball,
glass noodles & vegetables

—mAirIRA®
teochew prosperity seafood soup

. Chef Specialty ﬂ Vegetarian H Beef \ Spicy

28

F{L/per pax

38

F{L/per pax

33

B/ per pax

38

F{L/per pax

38

B/ per pax

38

B{iL/per pax

38

B/ per pax

78

&3/ per portion

58
1}/ per portion

188
15 /per portion

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

Pictures shown are for illustration purpose only.






LI £ 8 [k
ABALONE

& DRIED SEAFOOD

AT ES LT

braised sea cucumber
with mushroom & shrimp roe

EERE S
braised abalone roll with prawn paste
& asparagus

SN A

braised sliced abalone with goose web in foil

IR &
braised japanese scallop in melon ring
with crispy cod fish

BT INA R SR B4

braised lingzhi mushroom with abalone sauce

RININIBE &

claypot goose web with bitter gourd

=N T B 2 BT R
braised superior fish maw with vegetables
& imperial sauce

TRIFRESR®

claypot shank’s tendon & sea cucumber

lﬁu*_l:lﬂJ\

claypot dried seafood combination

IR 922 3 51 T L 0 £ o

braised whole abalone shunde style

ARTEMB DR ERB =T

braised whole fresh australian green lip abalone

with broccoli

HAREES

braised whole stuffed sea cucumber

. 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.

43

I/ per pax

40

L/ per pax

43

®{iL/per pax

48

|{iL/per pax

58

&1/ per portion

88
13 /per portion

B Y

/seasonal price

118
&1/ per portion

188
&1}/ per portion

298
F¥i/each

188

FHi/each
298

FHi/each

788
F%/each






i i
SEAFOOD

BE A
cod fish

A{EIE LT E % / methods of preparation:
ERA® / EBL M/ BRRA®/ BN ZEEZ®

pomelo sauce in whole orange

braised with carrots

baked with orange cubes P

steamed with fresh beancurd skin & black fungus W

& 4R
fresh water prawn

A{EIE LT &% / methods of preparation:
FIMEE /) BEEEE / BUHETR /
ENEUMREHTES B N\

steamed with radish cake

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

indonesian style served with fried buns P \_

RKIEBEEEESR

baked white tuna with miso

mHMLERNEN®

steamed large scallop with glass noodles & garlic

A RIS H 4R

lobster meat with scrambled egg in lettuce wrap

. B RTER 15 R

stuffed large prawn with superior soy sauce

&% i P B = AR R

prawns with tomato & minced meat

HEE BRIk ®

salted egg yolk prawn medallions

Z A KERENE

claypot king prawns with chinese wine

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

F{L/per pax

38
3 R /half
FAAL#S/min 2 pax

22

F{L/per pax

48

B/ per pax

68

®15/per portion

38
L/ per pax
FAALES/min 2 pax

68
&1}/ per portion

78
&1}/ per portion

88

15/ per portion

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

Pictures shown are for illustration purpose only.






deep-sea garoupa

AR L T &% / methods of preparation:
LRE / BUREE / BRE / HENLERE®

steamed with preserved vegetable

steamed with fresh beancurd skin & black fungus
steamed hakka style

claypot head & belly traditional style P

NN 4 I3

RIBIZIE

ocean garoupa

AI{EIE LA T E % / methods of preparation:

B He / BRA®
blanched in fish soup ¥

steamed with vegetable in superior soy sauce ¥

FIETERAS® / BHIERKE
steamed with clams & black beans @
steamed with fresh fish maw

B LFE S IRE
steamed with prawns & garlic taishan style

BFIRERR
claypot ‘soon hock’ with beancurd skin & yam

T NEFKEE &
braised live australian perch
with bean sauce & garlic

nbi=3ik Y 8 - A
steamed live australian perch
with shanghai style chili sauce

R R 5 1 R B
deepried tiger garoupa with lychee
in sweet & sour sauce

. Chef Specialty 7 Vegetarian H Beef \ Spicy

168
&1/ per portion

330
§%/each

368
8L/ per portion for 8 pax

388

B8/ per portion for 8 pax

168
13 /per portion

168

F%/each

168
F%/each

330

% /each

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

Pictures shown are for illustration purpose only.






=
F

FH B SR

crispy shatin chicken with mango & pomelo

RIGEIE HEE 2RIt
charcoal grilled iberico pork ribs
served with chilled citrus juice

IR HEE

charcoal grilled spare rib

AHEBEER

deep-fried spare rib with red wine sauce

DZRIAMTEI®
pan-fried iberico pork chop

R IA 7 22 &
bbqg platter

HiFE RN

braised pork village style
WMFEFREN

claypot pork trotter with dried chilli

xR 2 T RGRR IR
bbg baby duck drumstick

with preserved tomato

xR 2T RS
bbg baby duck

E A FEID &
steamed chicken with salt

EEFFIHFETIERS

grilled lamb cutlet with garden greens

. Chef Specialty 7 Vegetarian H Beef

(W)

(2 combinations)

(=HH

(3 combinations)

\ Spicy

18

B/ per pax

18
10052 /per 100gm

28

B/ per pax

28

L/ per pax

28

B/ per pax

78
15 /per portion

98

15 /per portion

88

&3 /per portion

88

153/ per portion

50

L/ per pax

98

& H/each

198 368

$ 0/ half | R/each
48

B/ per pax

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

Pictures shown are for illustration purpose only.






)
\J-
7~

7L5%

suckling pig
W/ BEOR(EE)® / BEEREERTT / 638
S S 8§ H/each

bbq traditional style

bbg with butterfly buns (two courses) fip

roast-finest macau style served with chilled citrus juice
bbq with glutinous rice

RIRFRE FRAT 638
bbq with garlic served with chilled citrus juice R /each

*FEIRATIT/advanced order is required

FE R R AR 1B

claypot shank’s tendon with ‘chu hou’ sauce

ffe B2 1% 75

roast chicken

HE O 7K 35 ofe

smoked farm chicken

R 417 9\ 4 o

pan-fried australian beef steak

@ 17 RIA-100 % o
pan-fried beef fillet

ZhEEe

claypot beef brisket with carrot

B %% E B 4-mr
poached US beef fillet

with enoki mushroom & silver sprout

tEAEIE(me)®

peking duck (two courses)

. Chef Specialty 7 Vegetarian H Beef

88

15 /per portion

60 118

#0/half | BR/each

78 148

0/ hdlf | R /each

38

F{I/per pax

88

15/ per portion

88

14/ per portion

88

15 /per portion

158

HH/each

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

Pictures shown are for illustration purpose only.






F;/muﬂ

BEANCURD / VEGETABLES

EEEEDR

imperial beancurd W|’rh spinach

i 348 b 16 2/

beancurd in crab roe sauce

HEHEERAE

crispy beancurd topped with minced meat sauce

HEER

braised treasure chest beancurd

becmcurd ma po style with steamed egg

WIFENXLETER

braised ‘sing kong’ beancurd

_lil-l_l'h %Z_%E':_r—

steamed beancurd with scallop & black bean sauce

g'@—a-_l_ 7*

claypo’r beancurd
with fish maw & roast pork traditional style

claypo’r yam & pumpkin

aEREKk@
stir-fried pumpkin & bitter gourd

B&EmTR

claypot brinjal with minced meat

AIREME

stir-fried tomato & egg in hot stone casserole

EIIREXREA
seasonal vegetable with three varieties eggs

FR D 38 3 22

hong kong ‘kai lan’ prepared in two ways

. Chef Specialty 7 Vegetarian H Beef \ Spicy

32

&5/ per portion

36
&1}/ per portion

38
&3 /per portion

36
&1/ per portion

38

1}/ per portion

45
1}/ per portion

48
15 /per portion

58
15 /per portion

38

&19/per portion

38

15 /per portion

38

&3 /per portion

33

&1}/ per portion

38

&5/ 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.






mEMLEENA®

steamed pumpkin with glass noodles & garlic

mE Y\ K E
braised seasonal vegetable
with minced meat & egg

NS M 25 PR [ AR S
aberdeen sizzling chinese lettuce
with shrimp paste

H2E/\x

stir-fried mixed vegetables
with macadamia nuts

M B, T SR AR
poached spinach with teochew fish ball
in superior stock

Mas T EI\ K

braised seasonal vegetoble
with shimeji mushroom & bamboo pith

FHEBEAMT

braised brinjal with fresh crab meat & raw egg

tm 15 B ER fin T

stuffed brinjal topped with xo sauce

RJtERe®

braised spinach with crab meat & egg

EREBU AN A®
crispy lotus root stuffed with meat
& pumpkin fries

tmAF T D& EZ R TN

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

AR AT RS e
sze chuan style fomato & sliced beef
in hot stone casserole

' Chef Specialty 7 Vegetarian H Beef \ Spicy

33

&5/ per portion

38
13 /per portion

33

&1}/ per portion

38
&19/per portion

38

&1}/ per portion

38
13 /per portion

48
&5 /per portion

42
&3 /per portion

38
13 /per portion

42

19/per portion

68

13/ per portion

88

&5/ per portion

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

Pictures shown are for illustration purpose only.






R %R

wIN\EETH

double-boiled vegetarian soup in old cucumber

Z I 74 e i
steamed brinjal with soy sauce & sesame seed

ERIRE IR

fried rice with mushrooms & sweet corn

TXhRE®
stuffed beancurd puff with diced vegetables
& mushroom

AN TEDE S

braised assorted vegetables

PN=ECE/ e

braised seasonal vegetable
with japanese mushroom

R ER

phoenix prawn with pomelo sauce

EEASIIESR |

sautéed vegetables served in pumpkin

. Chef Specialty 7 Vegetarian H Beef \ Spicy

33
FL/per pax

28

19/ per portion

28

14 /per portion

36
F1%/per portion

33

14/ per portion

38

14/ per portion

38

19/ per portion

48

14/ 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

HERF AR B I TR

garlic fried rice topped with foie gras

i) £ S TR

braised rice with abalone

i — A kb R

abalone sauce fried rice

I7F £ UDRER IR

fried glutinous rice with waxed meat

Bk & ) 2R TR

steamed rice with salted egg & meat cake

MES MEE 6 25 R 4 kD OR
aberdeen sizzling fried rice with venison
& shrimp paste

BOMEE AT IR

charcoal flamed claypot rice
with fresh water prawn & superior soy sauce

4 5 e P B TR

baked rice with cod fish in hot stone casserole

= TEERER

baked rice with seafood & cheese

BRZZ KRR

shunde fried rice

AN BN IR

fried rice W|th crab meat & scallop teochew style

A 5w R A4 & kb IR e

fried rice with beef & tomato in hot stone casserole

BRATTIMBRe
boiled rice with crab meat & scallop
in superior crab 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.

20

F{L/per pax

38

B{iL/per pax

38

B/ per pax

38
&1 /per portion

38

1}/ per portion

58

&19/per portion

38

15 /per portion

38
3 R /half
FAAL#S/min 2 pax

58

&19/per portion

58

&1}/ per portion

48

13/ per portion

58
1}/ per portion

68

19/per portion

118
&1}/ per portion






I

& 4R

fresh water prawn
A{EE LA TE % / methods of preparation:
WbEEIR

‘hor fun’ in superior prawn soup

ZAEHER

braised with egg noodles

4FEiHE T e

egg noodles in beef tenderloin soup

ChEEEE®
fried noodles hokkien style

LS 5 b R ey

ee-fu noodles with shrimp roe

ZTm

egg noodles village style

el b=t ) AN
stirfried shanghai rice noodles
with vegetables in teochew spicy sauce

BETE TR

fried vermicelli with seafood & celery

. Chef Specialty 7 Vegetarian H Beef

\ Spicy

38

B/ per pax

38
*3/half
FAL#S/min 2 pax

28

L/ per pax

38

&1}/ per portion

38

1}/ per portion

38

1}/ per portion

38

1}/ per portion

40

13 /per portion

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

Pictures shown are for illustration purpose only.






I

XI55 5%

braised egg noodles with ‘char siew’

0 1 17 K )

rice noodles with abalone sauce

BTk 50 e

fried ‘hor fun’ with beef & black bean sauce

ZRENMRER®

ee-fu noodles with tiger prawns

TrR4 i e

fried noodles with beef tenderloin

FIrREEARE [

braised egg noodles with shank’s tendon

EZRFARTER

braised egg noodles with ‘soon hock’

Uit E2&ELKE®
rice noodles with deep-sea garoupa head
served in superior soup

. Chef Specialty 7 Vegetarian H Beef \ Spicy

38

15 /per portion

48

13 /per portion

48

&1}/ per portion

58

19/ per portion

68

&1/ per portion

88

&1}/ per portion

168

&1 /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.






i &m

1 EW%

lemongrass jelly

EHXIE

summer breeze coconut jelly

i H 5=

chilled mango with sago cream

L& 7 20K

chilled aloe-vera & dried longan

EZRiAN

glutinous rice dumpling in ginger tea

ARy

double-boiled hasma with red dates

REKF B %

golden pudding with bird’s nest in whole orange

PKTEJEE 7
double-boiled bird’s nest soup

TEDREE

thousand layered cake

HEXRSH

white lotus paste with chinese pancake

':F'ql\ ~i,-)l-l,

gluhnous rice dumpling with sesame seed

f5% MR Bk 57 48 3E

crispy durian puff

.~
b

fned red bean puff

fm

. Chef Specialty 7 Vegetarian H Beef \ Spicy

12

L/ per pax

16

B/ per pax

15
F{L/per pax

11
L/ per pax

12
B/ per pax

18

B{iL/per pax

28
B/ per pax

158
L/ per pax

12
34/3 pieces

16
B/ per piece

16
4%i1/4 pieces

16
14/ per piece

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



