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STARTERS

bR

01. & #HH| 588 10. ZibEEBEEL | 658
Jiangnan style sweet and sour pork ribs & & o Jellyfish salad with mature vinegar and scallion oil
02. fbHEAR A%k | 588 11 B /N3 | 398
Poached free range chicken in Shaoxing yellow wine 7 e AR 2T 3k
By Ice soaked baby spinach with red radish
and chili dressing Q%

03. AT KIERE | 488

Lotus root filled with glutinous rice §&

04. HEEFEH | 218
Preserved white radish in aged white vinegar %

05. I BIE R | 658
Wasabi oil infused poached free range chicken
and sea conch

06. T EA/NE T | 288
Chilled cherry tomato in osmanthus sauce 6%

07. R T4 | 388
Pickled cucumber salad with bean curd and dried
shrimp

08. EIRW AT | 488
24-hour marinated salted duck

09. &M x| 338
Assorted crunchy vegetable tartar $&

%Vegetarian Nuts @ Pork ié Rooted in Nature (s

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes

Chef’s signature dish



F ROASTED & FLAMED
b X btk

12. MR KE H# | 2,988
Roasted whole free range chicken stuffed with

glutinous rice, conpoy, dried shrimp, preserved meat

and black mushroom (Preparation time: at least 30mins)

13. 3y H e — 6 =
Zvz MR ERAR
TR B
ENNCEE S
WUEL R 2R | 5,488

Ming dynasty roasted Peking duck

Choose a preparation from below for the
second course:

[0 Stir-fried diced duck served with lettuce

[ Diced duck meat with fresh mango

[ Duck bone soup with salted vegetables and tofu
[ Deep-fried duck bone with salt & pepper

14. BERIAE 2K | 9,888

(pre order 24 hours in advance)
Stuffed suckling pig with dried shrimp and
taro fried rice &

15. {62 % L8 1
Y5 half 3,988 1 whole 8,888
Fire roasted suckling pig 7>

16. FLE R PEAE | 2,388

Flamed trio barbecue sampler &>

(Honey glazed Iberico pork, roasted Peking duck
and suckling pig)

(7. M EsE X% | 1,288
Roasted organic honey glazed Iberico pork neck

%V&getatian @ Nuts @ Pork fRootedin Nature (v

18. 1t B % 3L 1
1/2 half 828 1 whole 1,588
Crispy free range chicken with five spiced salt

19. BITHE BB A | 788
Macanese style crispy pork belly &>

20. LR K ZEFF AR | 888
Crispy chicken in iceberg lettuce with crispy yam
and sesame sauce

21. BSABFRAKE | 1,288
Crispy pigeon infused with lemongrass and
fresh citronella

Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




SOUP (individual) )

m (f2)

22, X2 H % | 388
Yangzhou style soft bean curd soup with shrimp
and organic egg white G0 &=

3. RBZLBHET | 618
K& &

Hot and sour soup with jumbo crab claw and

crispy spring roll &=

2. WA ETEAL B | 588
Double boiled pigeon with black Maca soup &>

25. BEAE I | 1,788
Double boiled sea cucumber soup with abalone,
conpoy and fish maw &

26. % LB IEEE AL | 588
Braised seafood soup with crab roe and fish maw

27. AR A TR K | 648
Double boiled sea conch soup with green olive

and Jinhua ham @&

08. WM T K | 618
Huaiyang style lion head meatball with baby bok
choy and golden broth @&

29. BREFAEFMHET | 518
Double boiled mushroom soup with bamboo pith
and wood fungus

30. & H 177 | 298
Chef’s special soup of the day &>

XL
ey )
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%Vegetarian @ Nuts @ Pork fRooted in Nature (49 Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




" MARKET FISH | SEAFOOD |
8t

I 88 FRp 4V o

Selection of our live catch seafood from the aquarium
T oA [ 2 B T B 7E; Please check with our
colleagues for the price % /per item

EHSEE XO¥XK

BT, Ik, WE

8%

You can choose from your favorite cooking methods for
the below dish: steamed with X.O. sauce, black bean
sauce, braised in superior soy, steamed in soy sauce,
Qilin steamed

31. FFIE | 2,288/ 100g
Pacific grouper

32. A | 2,188/ 100g
Red spotted grouper

33. # R | 888/ 100g
Tiger grouper

4. FHEMA

Green grouper

588 / 100g

%V"'gmﬂan @ Nus (0> Pork fRooted in Nature [

LT BEY, BTE, BX

BEEY gy e, REY, ERY, RS
You can choose from your favorite cooking methods for
the below dishes:

Stir fried ginger and spring onion

Steamed black bean sauce

Steamed in soy sauce

Bi feng tang style

Poached in cheese sauce

Fried with salted duck egg

Oatmeal flavor

S0 000000

Stewed in curry sauce

35. AHLBESK | 2,188/ 100g

Green lobster

36. ZLH % | 588/ 100g
Red mud crab

Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




SEAFOOD DISHES
s

37. XO8#EE AW ALEE | 1,288
Stir fried surf clams, lily bulb and snow peas
in X.O. sauce

38. BH LM BIEEL A | 848
Grilled marinated squid ring with mixed
spiced chili powder

39. ERAMLEFIFE| 1,388

40. RAZE PRIFIR | 1,388
Aged kung pao prawn in black vinegar and

roasted hazelnut )

0

41, B HEERGATE 3K | 1,288

Prawn mousse coated in almond flakes and foie gras =

42. BB ®WT | 1,388
Wok fried U.S. scallop with broccoli in

black truffle sauce

43, FOVES KA LU E2FE | 1,288

Prawn and cauliflower curry in colorful steamed buns

240
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44. RABIFEEREM | 1,388
Soy glazed stir fried prawn with red tea leaves

45. MBEVEFEARE ER | 1,488
Wok fried Atlantic cod and walnuts in truffle sauce

46. MEERSSHIE A AL ((H) | 228

Crispy stuffed crab claw with hibiscus sauce (per piece)

47. HERXARA N | 758
Szechuan style poached chili grouper fillet with
pickled vegetables

48. REMIIEEEE | 1,088
Steamed egg custard with crab roe

49. 3 NE L DR | 1,388
Crispy salt & pepper soft shell crab

50. REAT AT REE AR (1) | 988
Gratinated garlic Marennes Oleron oyster and
black caviar (3 pcs)

%Vegetarian @ Nuts @ Pork fRooted in Nature J“& Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




MEAT &

7]_

’\-r

POULTRY
R AHE

BT SRBCKE T AT AL | 2,288
US beef tenderloin in crispy garlic pepper sauce

and foie gras L

000

52, WA\ BRIV A ER | 888
Fried pork ribs infused with shrimp paste with
assorted fruit salad &3

53. RWZIMAR T | 668
Leshan flavored organic chicken with dried chili and
Szechuan pepper 5

54, AHETEHRE | 748
Mmgnan style pork belly wrapped in bean curd sheet

55. MEWE &R wk g ] | 748

Sweet and sour Iberico pork tenders &

56. & #/\ KB R W | 888
Wok tossed pork knuckle with spicy crispy garlic @&

7. AR N FEA | 1,188
Stlr fried UL.S. lamb loin with spicy cumin and
green pimento

58. BB HEMIERTEN | 788

Iberico pork neck and mushrooms in chili

black bean sauce &
59. KB B MR M 4 F | 928

Salted Australia beef tongue with pine mushroom
and celery

60. FAEELMEZ REDK | 748
Wok tossed chicken thigh in green lime and
osmanthus sauce

61. B &FF EEFMHE | 1,388
US beef short ribs infused with lemongrass and green
onion gravy

62. BRI ZHEHT AL | 888
Omaha beef short belly with enoki mushroom and pick-
led chili broth

%Vegetarlan @ Nuts @ Pork fRooted in Nature rM;

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes

Chef’s signature dish




{ BRAISED DISHES

R

63. WG LB AR | 1,488 66. W)l FR%E L JE & | 598
Braised pork tendons with sea cucumber and chestnut  Iberico pork ma po tofu dusted with Szechuan pepper
&

67. AR GEHEELE | 528

64. BAEFER TR | 528 Homemade black soy bean curd and white mushroom
Minced chicken with spicy eggplant and salted fish in clam broth

65. MEHETHER | 688 68. T 4 B AR ME LMK | 528

Simmered free range chicken with shallots and Pork belly with cauliflower and garlic in shrimp paste €&
black truffle sauce &=

N

%Vegetarian @ Nuts @ Pork fRooted in Nature (49 Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes



VEGETABLES & GREENS

3x 2
IR

69. FEEHEY LN | 588
Homemade soy milk tofu and asparagus in mixed
mushroom gravy %ﬁé

70. WX THRIZFE | 598
Sautéed French beans in pickled leaf mustard % @

71. LARFANER | 528
Bok choy, wood fungus and wolfberries in

superior broth %

72. W TRINE | 538
Guangdong style ginger-flavored kailan @ﬁ%

73. ZXOE W A AN FHE | 528
Wok fried celery and pine mushroom in vegetarian
X.0. sauce QQ)%

74. M HEEA | 528
Asparagus wrapped bamboo fungus and wolf berry
in pumpkin superior broth %

75. BEAAFIE | 588
Steamed stuffed cucumber with broccoli and
soft egg white

76. AR E AR K | 488
Braised spinach with golden garlic and two eggs in
superior broth

77. AR FIELE: EY | 488
FE,

W, HY B, EAY

You can also choose your favorite cooking methods for
the above dishes: Stir fried, garlic fried, oyster sauce,
poached, superior broth, ginger flavor

78. HEE A E /Y | 488
Wok fried five treasure vegetables %% @

IS L AL T T
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%Vegetarian @ Nuts @ Pork fRooted in Nature Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




RICE &« NOODLES

79. BB HILR | 748
Fried xiamen style noodles with seafood,
pork and napa cabbage €&

80. TTTEINKMR | 688
Dried seafood and pork belly rice wrapped in
lotus leaves &5 @

81. J FREIB MM | 858
Canton road signature fried rice with sea urchin, shrimp
and US scallops &+

82. F LMW ALK | 528
Boiled cabbage and pork dumpling with ginger vinegar

> &5

83. TWHHIFH | 648
Wok fried flat noodles with marinated tender beef
and golden chives

84. EXAEHRWBAET | 628
Hong Kong style noodles with chicken and
green chives

85. MBEFVEETIME | 688
Crispy seafood noodles with egg white gravy

86. MWK | 658
Yangzhou style fried rice &>

87. Bl 2 THRFE | 548
Braised Ee fu noodle with straw mushroom and
assorted vegetables %%

88. Jk A ER YR | 628
Fried rice with salted fish, diced chicken and
shredded lettuce

%Vegetarian @ Nuts @ Pork fRooted in Nature (49 Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




SWEET TREATS

5

89. WRAMER (31 | 228
Hong Kong style baked organic egg tart (3 pcs)

90. FHRIEL (3 /) | 228
Swan shaped crispy taro puff pastries (3 pcs) @

o1. %AkBERZ MRz E | 268
Walnut soup with black sesame glutinous rice ball @

92. M A B HEEALS M AN | 1,388

Bird’s nest almond soup in coconut

93. BZRZ L BB EMIT | 288
Oven baked black sesame cheesecake with
raspberry coulis

94. ¥5 I N EARE R R EAEIT | 248

Moist chocolate cake with salted caramel sauce

95. K& 4 A A Bk | 248

Dalandan & calamansi tartlet with vanilla ice cream

96. M H BEANIEEK A& | 328

Chilled mango sago cream with papaya pancake roll

97. KRB MR BT 9T 445 | 228
Matcha créme briilée with mixed berries and
coconut biscuit

98. FREKEFAACK | 288

Tropical seasonal fruit combination

%Vegetarian @ Nuts @ Pork fRooted in Nature Chef’s signature dish

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing local government taxes




MINGCHA EINE TEA

GOURMET TEAS per person PREMIUM TEAS per person
Jasmine Silver Tips .68 Green Spring Spires ‘ . 288
Green Spring Classic .68 First Picked Longjin ‘ . 288
Genuine White 68 Tanyang Golden Rim 148
Green Oolong 68 Teguanyin Supreme .128
Lapsang Souchong .68 Mandarin Orchid 148
Yunnan Tippy Puer .68 Phoenix Osmanthus .228
Wauyi Dark Rock . 148 Wuyi Supreme(Da Hung Pao). ... 228
Teguanyin Classic (Monkey Pick) ... 128
FLOWER TEAS Menghai Tippy Puer .228
Wild Chrysanthemum .78 =] 1
Rose Buds 78 SIGNATURE TEA (per person)
Jasmine Pearls 78 CantonGardehy W sy s B 88
Jasmine Blossoms 118 =] =




