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Chef’s Recommendations B 22 B 08 B

Steamed Shrimp Dumpling
Kristal Hakau
Rp 36,800

o S 2 2
Steamed Sio Mai with
Fragrant Mushroom
Siu Mai Spesial
Rp 36,800

fO i 1 B
Steamed Scallop Dumpling
Pangsit Skalop Tobiko

Rp 36,800

o K D% B

Custard Bun Filled with Chilled Butter Cream

Papo Custard dgn Knim Mentega Dingin
Rp 35,800
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Seafood Roll with
Oyster Sauce
Lumpia Seafood
Saus Tiram

Rp 35,800

W 2 71 W B
Beef Ball in Hong Kong Style
Bakso Sapi Tim

Ala Hong Kong

Rp 36,800

Steamed
Cakar Ayam Lada Hitz

HWHEBRDEA
Steamed Bun with Custard

& Lotus Paste

Tim Pao Custard

dgn Krim Biji Teratai

Rp 38,800

Steamed DimSum % % g Lt

£ 1R OR R
Glutinous Rice w/Chicken
Wrapped in Lotus Leaf
Lo Mae Kai

Rp 35,800

L EE S

Malaysian Pandan Cake Roll
Kue Pandan Gulung

Ala Malaysia

Rp 33,800

i R LB
Steamed Cha Siew Chicken Bun

Cha Siew Pao Ayam
Rp 35,800

ma

Tim Pao Custard
Rp 38,800
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Shanghai Dumpling
Shanghai Siaw Long Pau Steamed Dumpling with
Rp 37,800 Lotus Paste
Tim Pangsit Isi Krim
Biji Teratai
Rp 28,800

Steamed Dumpling with Red Bean
Tim Pangsit Isi Kacang Merah
Rp 28,800

& ot B
Steamed Shrimp Dumpling

00 e 7 1 e A

Tim Kristal Hakao Steamed Dumpling with Dragon Fruit
dgn Tinta Cumi Tim Pangsit dgn Buah Naga

Rp 38,800 Rp 35,800




Rice Noodles Roll Fi# i & 9%
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Pan fiied Rice Noodle Roll

Chiong Fun Goreng Saus X.0
Rp 35,800

Chakwe Isi Sapi
Rp 35,800

k¥ 35 b1 B

Rice Noodle Roll
Filled with Shrimp Cumry
Chiong Fun Udang
Kuah Kari

Rp 37,800

Fried Dim Sum K4{eX &

B 95 S B2 &
Fried Shrimp Roll with
Beancurd Skin

Lumpia Udang Kulit Tahu
Rp 36,800

i Wl 6 fn
Fried Shrimp Dumpling
with Mayonnaise
Pangsit Udang
Goreng Mayones

Rp 36,800

i K R HE
Deep-fried Glutinous Ball
Onde-onde Lin Yung

Rp 38,800

o8 Vi B ) R
Pan-fried Tumip Cake
Lobak Kau Goreng
Rp 35,800



Fried Dim Sum K4z X & Fried Dim Sum R4z X ¢

111 35 K 6% 085 19
Deep Fried Shrimp Dumpling
with Wasabi
Pangsit Goreng
Isi Udang dgn Wasabi

B <@ 3 W Rp 38,800

Baked Chasiew Puffs

Cha Siu Sou Panggang

Rp 35,800

N 51 4k ¥ 38 1R
Apple Pie Adam & Eva

Pie Apel Adam dan Eva
Rp 38,800

i B

Fried / Steam Chinese Bun

Mantau Goreng / Tim
Rp 30,800

&
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L F";Tm Deep Fried Teochew Dumpling
alas e 5
Re 3-55{]“% Pangsit Teochew Goreng

Rp 35,800
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(Recommendations

N Z R
Double Boiled Winter Melon Soup
w/Assorted Seafood
Sup Labu Spesial dgn Seafood
S - Rp 370,000
M - Rp 555,000
L - Rp 740,000

KBS % M B
Traditional Baked Salted Chicken

Ayam Garam Panggang Tradisional
Rp 300,000 /Whole

Chef's
Recommendations

i EE K @ OB 5 i EF RO R
Soon Tuck Large Pot Seafood Combo

Dari SunTuk Provinsi Kuah Superior Seafood

Package Malas dyn Aneka Seafood
M: Rp 540,000 /set + Fish Price
L: Rp 760,000 /set + Fish Price

[N N - R (- 3 Nl
Soon Tuck Large Pot with Flower Crab & Mix Meat Ball

Dari SunTuk Provinsi Kuah Supetrior

Package Ranjungan dgn Aneka Bakso
M: Rp 540,000 /set + Fish Price
L: Rp 760,000 /set + Fish Price
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S.up./ Soup & t;sque

L= R e B o e i s el g T A e R e 3

. Spicy Hot & Sour Sichuan Bisque .
Sup | n.Pedas Ala Sze Chuan

) : Second Flavors / Dua Rasa

(N g 2

T : 2 Fricd Rice Glased with Lober Sauce
i AR Bk Nasl Goreng Siram Saus Lohster
yDouble Bojled, Cogonut Soup. ; i S :
with*Assorted Seafao 2 ' | Dok . ; 4 ¥
BT 5:9 5.9(3:0011 " - ' - [ 7 Boiled Congee with Pearl Lobsicr Head & Claw Meal

. 1Sajikan dgn helapa ’ g i \ Do 7k Masak Bubur don Daging Lobster Mutiara Kepala & Cakar
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Wok-baked Lobder with Scallion & Ginger in [fu Nodle 0085 1
Mun Mie Ifu dgn Lobster Jahe Bawang Seasonal Price
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- Local Bamboo Lobster «

. RERERE
: Mini Sea Rock Lobster
Lalaren Wine Ain Lawt

Panggang dgn Kiju

LIVE Baby LOBSTER

Seasonal Price

® R HE o LB
Steamed with Vermicelll & Minced Garilc Wokbaked with Superior Broth
RE Tim dgn Sehun & Bawang Putih Masak dgn Sup Superior
Bk @ RODBE o GEHMEE B
Steamed with Extract Chicken Ol & Stitfry with Saed Egg Sauce : —teg
Finesi Chinese Wine Masak dgn Saus Tebur Asin e ——
Tien dign Miryalk Ayaen £ Arxk Hua Tise - ——
Cara o REETLD _—
® ok iE Wokbaked Lobster with Shallot & Glnger & HK Nodle %

Mée HE Siraen dgn Lobster lake Bawang

Goreng dgn Cabe Garam
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UDANG Flower

Seasonal Price
REB Cara Masak

P ® LEREtd
Pan-Iry with Barbeque Sauce Wok-baked with Superior Broth
Dgn Saus Barbeque Tumis dgn Saus Sup Superior
HWR iR

® Pan-iry with Superior Soy Sauce ® Pan-fry with Maggle Sauce
Gereng dgn Saus Kecap Superior Goreng dgn Saus Maggie

o 2% o Uit
Melctekad with BEAUCE ehper: Sance Wok-fried with Salt & Pepper
Tumis dgn Saus Lada Hitam Goreng dgn Cabe Garam

RSl Lmg
Bralsed King Prawn
with Fresh Coconut Milk

Tumis Udang Raja dgn Santan Segar
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4 Rp168,000

SF 5 0 AR £
Deep-fried Live Gurame with
Spicy Bean Sauce

Gurame Goreng dgn

Saus Tauco & Cabe Rawit

3 5 A R AR A
Deep-fried Gurame Fish in “SIAM” Style
Ikan Gurame Goreng Ala “SIAM”

e 46 2 T Pl 0 A
Fried Gurame Fish with
Maggi Flavar

lkan Gurame Goreng

dgn Rasa Maggi

B A 1 A A A
Deep-fried Gurame Fish
with Sweet & Sour Sauce
Ikan Gurame Gareng
Saus Asam Manis

15

lian Gurame

Live Gurame

Rp 168,000/ per ekor

B WA T A A O
Deep-fried Gurame Fish with Black Bean Sauce
Ikan Gurame Goreng Saus Tausi

00 45 % AR S
THAI Style Deep-fried Gurame Fish
Ilcan Gurame Goreng Alz THAI

il B Al S f
Deep-fried Gurame Fish with Superior Soya Sauce
|kan Gurame Goreng Kecap Superior

16
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Seasonal Price
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Live Garoupa==
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X E BT Kerapu Bintang ® ok 2 3% ®E MW K
CORAL SPOT GROUPER s Steamed with Superior Soya Sauce Steamed with Spicy Hunan Chili Pickle
Tim Kecap Superior Timdgn Cabe Hunan
o 2 B K e Jt R 3K
Steamed with Minced Scallion Steamed with Fresh Clam
Tim dgn Daun Bawang Gincang Tim dgn Kerang Batik
® 3 & XK o & R BB K
Steamed with Mineed Garlie Steamed with Spicy Thailand Sauce
Tim Bawang Putih Tim dgn Ala Thai
;-& 7n g‘i Steamed in Teochew Style ge;med “;l:: tl[l’l;lq Padi
: SEA GAROUPA T RiaToochon Tim dgn Cabe Rawit
Kerapu LUmpur Saus Taoco
o B ok K&
Poached with Salt Water Special
Tim dgn Rir Garam Spesial

e FE

CoraL TROUT
GAROUPA

& R

TIGER SPOT GARCUPA
Kem‘pu Macawn 17



CoRAL SPoT GHOUF‘ER DRAGON SPOT GAROUPA CORAL TROUT GAR l.ipA
Kerapw Bintang  Rempu Mutiora  Kerapw Tung Siwg ™
\\ 3

LR
Deep Fried Thai Sauce
Goreng dgn Ala Thai

Bom
Sweet and Sour Spuce
Saus Asam Manis

Wt
Deap Fried with Superor Soya Sauce
Goreng

RS L M

Braised with Mushreom and Bamba
Shoot in Claypot

Angsio dgn Jamur dan Rebung

fis & N ™
Claypot with Eggplant in Spicy Sauce
Sapo dgn Terong Saus Pedas

19
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Live Marble Goby Fish

KERA% L R Rk, SRR (Bde, 8AT)

Juimbo Live Marbel Goby Fish 2 Way

i Stired Fried [ Steam

Ikan Malas Jumbo 2 Rasa : Tumis Fillet / Tim

® Rk B &

Steamed with Superior Soya Sauce
Tim Kecap Superior

-
° X B K

Steamed with Minced Scallion

Tim dgn Daun Bawang Cincang

® X F XK

Steamed with Minced Garlic

Tim Bawang Putih

o MK &

Tim Ala Teochew

o 5 ok 3K

Poached with Salt Water Special

Tim don Air Garam Spesial
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Steamed with Spicy Hunan Chili Pickle
Tim dgn Cahe Hunan

1€ 3R 2K
Steamed with Fresh Clam

Tim dgn Kerang Batik

& B’ E K

Steamed with Spicy Thailand Sauce

Tim dgn Ala Thai

oK K
Steamed with (hili Padi & Brown Bean Paste

Tim dgn Cabe Rawit Saus Taoco



'-S'hark_’s Head °

& 5 5 Seasonal Price
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Marble Goby Fish Frepare in Two Ways

(Sweet and Souwr Sauce & Deep Fried Pepper Salt)
Ikan Malas Masak Dua Rasa

kol
Steamed Shark's Head with Minced Garlic
Kepala Hiu Tim Bawang Putih

(Asam Manis dan Cabe Garam) B

MO R

Steamed Shark's Head

with Minced Scalflion

Kepala Hiu Tim

dgn Daun Bawang Cincang

T
EBraised Marble Goby Fish
with Black Truffle Sauce
Angsio lkan Malas dgn
Black Truffle Sauce

£ B 5 0w
Shark's Head with Oyster Sauce
Angsio Kepala Hiu Istimewa

WG A
Deep Fried Marble Goliy Fish i WA R o
with Pepper Salt Steamed Shark’s Head
Ikan Malas Goreng with Spicy Hunan Chili Pickle
dgn Cabe Garam Kepala Hiu Tim

dgn Cabe Hunan

€ T & MR o
BE Rl KE WA S0 Steamed Shark' Head
Deep Fried Marble Goby Fish in with Mom's Recipes
Superior Soya Sauce Kepala Hiu Tim
Ikan Malas Goreng dgn dgn Recep Mama

Kecap Superior

21 22
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e F XK
Sicamed with Superior Sov Sasoe
Tim Kecap Superior Ala Hong Keng

2 H K

Sreamed with Minced Seallion

Tim dgn Daun Bawang Cincang

® %K F K
Stcamed with Minced Garlic

Tim Bawang Putih

e B M &

Steamed with Spicy Huran Chili Pickle

Tim dgn Cabe Hunan

o & B2 F B8 &
Steamed wikines {hinese Wine & Frz Whire

Tim dgn Arak Hua Tiao & Telur Putih

e X F K

Steamid in Thailand S50

Tim Ala Thailand

* %

Cras Roe

Keplting Telur

Kepiting Jumbo

= M
Brsiad nith Spicy Singapore Sile
Tumis Pedas dgn Saus Ala Singapore

AN

Wok Raked with Fepper & Vermicelli in Thailand Snyle

$apo Lada Putih dgn Sohun RlaThai

EF B F R

Shitfry with Sabied Figg Sauge

Masak dgn Saus Telur Asin

£ B

Sauteed with Seallion & Ginger

Tumis dgn Jahe Bawang

£

Panddry with Black Pepper Sance

Tumis dgn Lada Hitam

L B 4 s
Wok-bakid with Superior Hrolh
Masak dgn Saus Sup Superior

IS T

SuPER JUMBO Live CrRaB

Kepiting Jantan

23
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LIVE CRAB Kepiting Hidup

Z= il B 17
Seasonal Price

=i{EE% Cara Masak
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~ Wok-fried Crab Glazed with Cheese
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| Pacific Squid / Baby Squid
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: ; Sauteed Spicy Squid

with Asparagus & Shrimp Paste

~Tumis Cumi Asparagus
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d J / e arg ANy
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BBQ / BARBECUE - . . Rekomendasi Chef / May Star Recommendation
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. Roasted:Cha: Siew:Chicken S i o -Fried Shelless Prawn
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Dessert Selection / Pilihan Manisan
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L% ) 'SR
Honey Dew Juice
Jus Melon
Rp. 48,000 /pax

C

ae E L
LTRSS A ST
ucumber Kiwi Fruit Juice
g LR Lt N
Jus Timun Kiwi

L HE £ il

Carrot Juice

Jus Wortel
Rp. 46,000 /pax

Vi Bk
Lemon Juice
Jus Jeruk Lemon
Rp. 46,000 /pax

# B CF ah R
Avocado Honey Juice
Jus Alpukat
dgn Madu
Rp. 52,000 /pax

RN =
PG AL bl il
Tomato Juice
Jus Tomat
Rp. 40,000 /pax
4

B gn R

Apel Juice

Jus Apel
Rp. 52,000 /pax




o R \ - CREAT
Ice Mints Lemon Tea .\ Lychee Tea
Es Lemon " Teh Litchee
Peppermint Tea Rp. 46,000 /pax
Rp. 37,000 /pax

LIS
Water MelonJuices
Jus Semangka
Rp-40,000 /pax

N R (| JORE-8 p # ot U oW S R
Green Garden Pineapple Juice P i Soya Bean Soya Bean Juice w/ Coco Jelly
Jus Sayur Hijau Jus Nenas ¥ Susu Kacang Susu Kacang dgn Coco Jelly

Rp. 46,000 /pax Rp. 40,000 /pax = Rp. 29,000 /pax Rp. 36,000 /pax




IR BRI 7 PA
' Soya Bean Juice
W/ Cincao & Red Sugar

' Susu Kacang dgn
' Cincao & Gula Merah
2 Rp. 34,000 /pax

AL AL
Lychee Maojito

Mojito Litchee
Rp. 42,000 /pax

SR ok
Brewed Hor Coffee EBrewed [ce Coffee
' Kopi Panas| Kopi Dingin

I Rp. 42,000 /pax
Ses2000Tp

.,1'-7’/

Rp. 42,000 /pax

ﬁ i 'tt L: rZ '.?-':n 5& lll: ‘ﬂ.. L"'-'.—_'_‘
Mo;fro Mojito Elue Ocean
Mojito Mojito Laut Biru

Rp. 40,000 /pax Rp. 42,000 /pax




FE 15 B B
Cinnamon Caramel Latte
p\ 42,000 !pax .

Cinnamon cappuccino,
Rp-42,

i $ 17K R
Soda Green lea
Rp. 31,000 /can Rp. 31,000 /can

i M WE
Espresso
Rp. 32,000 /pax

no calories
no sugar




{8 7 AR

Glinese Stout s

GUN)JESS

FOR
\ ." E
:

"
L “nd e

\-/
e N ."\"_'

& \
_/'~, J: v— |

Tea Selectlo '

Uk oL A A AL
[ce Sweet Tea f Hot Sweet [ea
' Rp. 14,000 /pax

i 1 Ki &"";““"‘"r

\ ' ]
Bolie Chinese Tea SN smine Chinese Tea
Rp.16,000 !pax Rp. 16,000 /pax




