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SEAFOOD RESTAURANT
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ATLANTIC SEAFOOD RESTAURANT

Lot TG-MW-001 & 004, Ground Floaor,
Main Wing Tropicana Golf & Country Club, Jalan Kelab Tropicana,
47410, Petaling Jaya, Selangor Darul Ehsan, Malaysia.

Tel : 03-7803 8274 HP : 012-250 9837

UNIQUE SEAFOOD PJ23

Lot 9B-3, Jalan Kemajuan, Section 13,
46200 Petaling Jaya, Selangor.

Tel : 03-7960 2088 / 2066 HP : 016-210 4266

ELITE GRAND BALLROOM

Lot 8A, Jalan 13/2, Section 13,
46200 Petaling Jaya, Selangor.

HP : 017-212 3128 / 016 715 6636

PANTAI SEAFOOD RESTAURANT

No.13575, Jalan Cempaka Kg, Kampung Sg Kayu Ara,
47400 Petaling Jaya, Selangor.

Tel : 03-7725 5099 / 1099 HP : 016-210 4366
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Steamed Alaskan Spider

o
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Crab with Egg

White
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LTHRBZARE

'Atlantic’ Signature Big Pot Fish with
Assorted Seafood

AMEFERFSFEE F&

Australian Lobster Sashimi with Caviar

&8 B 7 o 3 Hfr 0 ) ik K

Steamed Alaskan Spider Crab with Egg White

ERMREMNEEE

Braised Snow Crab in Golden Imperial Soup

AEFRFREHRLE

Indonesian Meat Crab with 'Atlantic' Chili Sauce
& Fried Bun

EEmBMLERN

Steamed Scotland Scallop with Minced Garlic
& Vermicelli

ZENZTIRER

French Style Cheese Baked Oyster

ENRKRE

Steamboat Geoduck

10.

11.

12.

13.

Rk B

Poached Live Tiger Prawn

B %957k E 4T

Poached Live Tiger Prawn

BREEBEBREN
Steamed King Grouper Fish in Slices with
Soy Sauce & Beancurd

STRIBRAKZE

‘Atlantic’ Signature Big Pot Fish with
Assorted Seafood

~th & ~ ==
HBEMBERF N

Stir Fried Abalone with Oyster Sauce & Fried
Ginger with Pickled Cucumber

EHRREM RS

Grilled Live Fish in Banana Leaves

PN EHE R R 5E%

Braised Crab with Cream Sauce in Pumpkin

ﬂ?ﬁ Mon-dember will e changed additional 10% from the prices stated above, Prices ate subjected 1o 10% Service Charge & 6% Sabes & Senvice Tax [55T) @:3"
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JE4F 25 | LOBSTER

1. RE AT 5. Kiek

Boston Lobster Big Rainbow Lobster
2. K[INERAF 6. DO AZ4TF
Big / Small Green Lobster California Lobster
3. RN AT 7. BEIRLF
Australian Lobster Mexican Lobster
a. ZsHu/hIZEF 8. HIg=7LEF
Local Baby Lobster Scotland Lobster

: | o %cnuxma STYLE r= |

A B19 O F oW E k. Ef) JE =\ 0ji nE
Steamboat with Superior Soup Salt & Pepper with Condiments Indonesian Style Curry
s BXNSREFE O c. LAHRMEE O L EAR
Sashimi with Caviar Baked with Black Truffle & Superior Soup Steamed with Egg White
c 2 O BRI M. = R £ 5%
Braised with Golden Imperial Soup Fruit Salad Combination Claypot Vermicelli with Spring Onion
. & Ginger
. ZERXZ 1B L &
‘French’ Style Cheese Baked Buttermilk Sauce N B *ﬁ vy %
e Claypot Vermicelli with Black Pepper
E =R LEBEER
Stir Fried with Spring Onion & Ginger Stir Fried with Evaporated Milk & Chili

e i AT 3~ U= & | TWO VARIETY COOKING STYLE o

1 40 R @ m EBHE®R 0
Braised Lobster Head & Claws Egg Noodles with Spring Onion
with E-fu Noodles & Ginger
n. 3k TR 56 v. EMER
L Lobster Head & Claws Porridge Teow Chew Braised Rice )
& -‘f. e A . s ks el e > OO<>
=) B AT H R R B E =
= 1 J& Ll I\ 7 i B8 F
Australian Lobster Sashimi with Caviar ; _ M
78 B & ;£ Two Cooking Style S Additional RM 20
5 0 ¥ Add Noodles RM 15 (#\/S) RM 20 (/M) RM 25 (/L)
£ 49 Steamboat FM Additional RM 25
N S

": ey I I, oy, "“&? MNon-Membar will be charged additional 10%: from the prices stated above. Prices are sublected to 10% Service Charge & 6% Sales & Sandce Tax [55T). 'ﬁ.ﬂi\"-
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Braised Crab with Cream Sauce in Pumpkin

G
Rk & 15 5 &
Indonesian Meat Crab Baked
with Salted Egg Yolk

KM% . RHETFE . XEBTEE

Big / Small Flower Crab Australian King Crab Boston Snow Crab

ENE/hRE . AHNEEE - BRE

Indonesian Small Meat Crab Australian Snow Crab Dungeness Crab

ENEXRAE . BIEKRE . BR=%

Indonesian Big Meat Crab S.African Big Meat Crab Irish Crab

)k 2%  HE=FKRE

Spider Crab ( Alaskan King Crab ) Sri Lanka Big Meat Crab

e GBEBCDDKINGSTVLE

A BEER e 2k 0k EBER

Steamed with High Heat Salt & Pepper with Condiments tir Fried with Evaporated Milk & Chili

. 24 © FRER O : 7%

Braised with Golden Imperial Soup Baked with Salted Egg Yolk Steamed with Egg White

c HERB 6. BB ERMFRE

A : L o o Braised with E-fu noodles, Spring Onion
Kam Heong Baked Baked with Black Pepper & Ginger

o BMERE O HERF O RMEIE

Braised with Cream Sauce in Pumpkin ‘Atlantic’ Chili Sauce Baked with Black Truffle

R _ AAFRFREREZE

Indonesian Meat Crab with 7% b % 3£ Two Cooking Style ————— S Additional RM 20
‘Atlantic' Chili Sauce & Fried Bun

Sin¥ AddNoodles ——————— RMI5(/S) RM20 (/M) RM 25 (%/L)

€ steambost ———M S Additional RM 25

*TF Hon-Member will be charged addtional 10% from the pricas stated above. Prices are sulbjected o 10% Service Charge & 6% Sales & Seovica Tax (S5T). ﬁﬂf}‘f‘
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EBREE
Stir Fried Geoduck with
Spring Onion & Ginger

\ A e .'._ .1\ ) & ~
LTIy
oy Stir Fried Geoduck with
Dried shrimp & Chili

1. MEXRIREF 2. M Rk

Canadian Geoduck Californian Geoduck

5 % COOKING STYLE

R k& | GEODUCK S ik % B | GALLBLADDER

A BRAHE O o EB M O I
Sashimi with Wasabi Stir Fried with Spring Onion & Parridge
Ginger

Barn O +h
SR . . o il B. *ﬂ m 't u*
Steamboat with Superior Soup gjﬁzﬁ E’: i Salt & Pepper with Condiments
B
étir Fried with Oyster Sauce with ﬁﬁ*ﬁ‘l? C] c. F§ :T:t % ﬁ ig

g }E ﬂ* E It ﬁl] E‘ =% Fried Ginger " Stir Fried with Dried Shrimp & Chil Western Style Nestum

Geoduck Sashimi with Wasabi

78 B & 3£ TwoCookingStyle ——— = Additional RM 20
5 0¥ AddNoodleg —7M8M8 —MM M RMI15(/v/S) RMZ0 (/M) RM 25 (/L)
=+ steamboat —— 0000000000000 2 Additional RM 25

"'-:.:1::}_:51 Mon-kamder will be chanped additional 10% from the preces staled above. Prices are sulbdectsd 1o 10% Sevice Charge £ 6% Sales & Sonace Tax {S5T). 'vi':‘-_":‘:“‘




B35 7k BT

Poached Live Tiger Prawn

r

BB Pactures ane for [lustration purposes only, 9

1. BAF

Tiger Prawn

A Bl O

Poached

B. ERBE

Steamed with Egg White

c. tRWVE

Mixed Fruit Salad

p. Ih &

Braised with Milky Cream

EBXEFF

Vietnamese Style Lemongrass

rESRBanuer O
Steamed with Minced Garlic
& Vermicelli

'H.‘

25

2. HEAF

Fresh Water Prawn

o % COOKING STYLE

c. &t

Salt & Pepper with Condiments

e O

Pan Fried with Superior Soy Sauce

EAXEER O

Western Style Nestum

ERE4 O

Western Style Egg Floss

. RER

Baked with Salted Eqgg Yolk

EXBER

Stir Fried with Evaporated Milk
& Chili

ﬁ- = ozt is
EERmEMLEEI
Steamed Tlger Prawn with
Minced Garlic and Vermicelli

3. PR AF

Mantis Prawn

M. HEIR

Kam Heong Baked

N. BT

‘Atlantic’ Chili Sauce

. ERWMuRE

Claypot Vermicelli with Spring
Onion & Ginger

P 5 E 1E

Baked with Marmite Sauce

OOC

=TT Non-Member wil Be ehanged agditianal 10% fram the prices stated above. Prices ae subjected 1o 10% Serviee Charge & 6% Saks & Service Tak [S5T1. @0
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%\ e ] 7t | ABALONE 5. . '

- ABALONE | > A EL D
- 4 . - /)l Live Abalone Sashimi with Wasabii}
/ o 9 ¢t 28

& ,
R ELZEWE
Steamed Abalone with

= Ginger & Tangerine Peels i _ _ b, §

S . L

. FIFRS . RN K& . RN

South African Abalone Australian Big Abalone Australian Small Abalone

% COOKING STYLE

~rBRBE O R E ERW

Sashimi with Wasabi Pan Fried with Superior Soy Sauce Stir Fried with Spring Onion & Ginger

EULBR i BRELE O

Steamed with Shredded Ginger Braised with Oyster Sauce Steamed with Ginger & Tangerine

Peels
3k 3 Fo
chEBmEm O _ ETmAaMLE
Stir Fried with Oyster Sauce & Fried Steamed with Minced Garlic &
Ginger with Pickled Cucumber Vermicelli

. - g L iR
Fa s g o ¥
! r F i - eXs CEE TR &
> ‘ r.’. el TR S £l Ay
. ' \ & :

) H R BRI
- 1 > : ; Stir Fried Abalone with Oyster Sauce
. & Fried Ginger with Pickled Cucumber

-

78 B & £ Two CookingStyle —— =m Additional AM 20

-
- 5 b0 ¥ AddNoodles — —————— RMI5(/S) RMZ20(h/M) RM 25 (/L)
— h
\ A 2 1y steemboast ——————————— B Additional RAM 25
.
A

Fgls  Pictures ang for Buskation punposes only. 23 Nan-Mamber will Be charn aoditional 10% fram the prices sialed above: Prices are sublected to 10% Service Charge & 6% Salas & Servdce Tax [S5T), G5
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2% | FISH

HB 0. REMWM 19. MIRWIKERL 28 BSAF T (BFE)
Soo Mei Tai Sing Norway Dam Tilapia Empurau / Wang Bu Liao
i3] n. 5% 20, AIEHAR 29. BE

Sea Grouper Soon Hock River Pak Sou Gong Estuary Grouper

3. EZERM 12 BT 21.

Lao Shu Ban Patin

Sea Siakap

ERH

Low Fu Pan /
Kelapu Harimau

s. MFHE 1. BAA 22. A F
Red Grouper Pak So Kong Siakap Fish 31. ﬁ/%ﬁﬂ_ﬁ;
2 Silver Pomfret /
5. RN 14. £T3EM 23. 7 BB Bawal Emas
King Grouper Red Tilapia Soo Xu Pan

32. AMISERT

6. gIE g 15. EFI E g 24. ﬁ%ﬁg Australian Jade Perch
Scallop Red Snapper China Haruan Fish Sturgeon Fish
33. EMF
s . a8 6. WEF (eRE) 25 ZFE Small Estuary Grouper
. . . ' Silver Snapper Golden Jade Tilapia Turbot Fish
: St‘-“?m"d King Grouper Fish in - Tong Sing " Hoi Thye Gai " U.S. Red Cat
=, Slices with Soy Sauce & Beancurd
o. FEI 18. & 21, BY @
Sei Sing Ma Yau Kerai Fish
' . = @) COOKING STYLE = | d
A BRE O FIREE O kB ©
Steamed, Hong Kong Style Steamed with Nyonya Sauce Crispy Deep Fried
8. ¥ & c. LB R L DREBTF M

Steamed with Spicy Bean Sauce Deep Fried with Balacan

c EESIREME O W ERBEE M. = BRE A IE

Grilled in Banana Leaves Steamed with Lime Deep Fried with Three Flavour

Steamed with Asam Sauce

p. 0 M Z& Sauce

Steamed, Teow Chew Style . ER A fF _

3 Deep Fried with Sweet & Sour Sauce N, 55 HE IR %
EWBBERESR O Sliced & Stir Fried with Yellow

Capsicum

Fish Slice Steamed with Soy Sauce J. ﬁ El': ﬁ EE ﬂE

& Beancurd Deep Fried with Peanuts in Thai Style

'..EE“EMEWH..

B - ® | TWO VARIETY COOKING STYLE

| W ER K v. # 30 Bk 3K B &% 7 1 8%t R /I 4 .
Salt & Pepper with Condiments Teow Chew Style Salted Braised with Bean Sauce & Bitter Gourd
Vegetable & Beancurd Soup
sl v T o 3 0. % 8 2 AR fn F 1
. Em%eﬂgyk vi. ﬁg% éﬁél t{g} ﬁu&?ﬁuup Braised with Beancurd Skin & Brinjal
0 y v||§ﬁﬁﬁﬁfﬁ% M. gﬁﬁﬁ?ﬁ : SR
1. g?ﬁr-%ie?wﬁ %ﬁi‘%n & Ladies Fifger %hinesegaslem Century Eqgs & Braised with Salted Fish & Brinjal
omato Soup g
— ; v. Ja 4T & X 3% fid
- iy ; i v. 2 E % E ‘;ﬂ fﬁ Vil ED e um g T|' Braised with Salted Shrimp Paste &
. xh ik . .. T 1 Beancurd & White Cabbage Soup Braised with Indonesian Curry Lady Finger
BRZRENRLAR i b
5] ]E.I i ﬁ E ﬂ i .i.I E 7 bk & ;£ Two Cooking Style 210 Additional RM 20

5 10 ¥ Add Noodles
2 1Y Steamboat

RM 15 (/v/5) RM 20 (/M)  RM 25 (/L)

Grilled Red Snapper Fish in Banana Leaves
. #M Additional RM 25

e

@ Mon-pMember will be chaged addlional 10% fram he pices siated abowve. Prices are suliected 10 10% Sevice Charge & 6% Salas & Saovice Tax [S5T). ﬂ:ﬁ-

B2 Piciunes ane for lustration purposes only, 9y



M7 | SHELL FISH J%

T W FEFR

3 Stir Fried Japanese Snail with
Driep Shrimp & Chili

- SHELL FISH LS g

teamed Scotland Scallop with
Minced Garlic & Vermicelli

'l French Style Cheese Baked Canadian Oyster

j B Pictres are for ustration purposes only, 9

I g

; - BN

Kepah Fresh Scallop

AR - MEXERE

Lokan Canadian Oyster

53 . BFE

Blood Clam Scotland Clam

5 . RieH

Siput Cangkul Gui Fei Clam

H 288 . R

Japanese Snail Black Mussel

) % COOKING STYLE

BT E E BY

Steamed with Black Bean Sauce Poached

. H& & T

Kam Heong Stir Fried with Dried Shrimp & Chili

.£t5 © B

Braised with Superior Soup "Kung Pao" Style

EERENLR O BB

Steamed with Minced Garlic & Vermicelli

Stir Fried with Spring Onion & Ginger

=
B -
Green Mussel / Kupang

FRRAER

Manila Clam

HE=RN

Scotland Scallop

e

. PR

Stir Fried with Black Pepper

BER 5

Sashimi with Wasahi

EENG A

Stir Fried with Bean Sauce & Diced
Long Bean

211/ O

French Style Cheese Baked

Naor-damber will be chamged additional 10% from the prices stated above. Prices ang subjected o 10% Service Charge & 6% Sales & Serdce Tax (557N Q‘E_E:::-"'



EBEHRS | CLAYPOT

cool. ENEMIMEZEdFE O B4 4 / SEASONAL PRICE

Curry Tiger Prawn in Indonesian Style

cooz. EB 4Tz O B¢ 4t / SEASONAL PRICE

Braised Fresh Water Prawns with Ginger, Spring Onion & Vermicelli

coos. & A A F & rRm 30 (mss) rm 60 (%/L)

Claypot Eggplant with Minced Chicken & Salted Fish

coos. BN IEIME =8 E rm 40 (m/s) mm 80 (x/L)

Braised Chicken in Taiwanese Style

DIR-HIRERE coos. HEBFRHEBEE am 40 (nrs) am 80 (kL)

Braised Venison Meat _ Braised Chicken with Yam & Salted Fish
with Assorted Mushrooms

coos. T EBMmENER & RM 35 (m/s) mm 70 (k/L)

Braised Fish Fillet with Smoked Garlic, Bitter Gourd & Black Beans

coor. ERHFMLaeERE RM 35 (mss) mrm 70 (%/L)

Braised Fish Fillet with Chilli Padi, Vermicelli & Lemongrass

coos. XOEBHEFIBEE am 30 (1/s) rm 60 (%/L)

Braised Seafood with Tofu & X.0 Sauce

coos. —RIBEBEERER O i 88 (1rs) mw 176 1xm)

Braised Sea Cucumber with Black Truffle & Onions

colo. BIR=HIRERE @ rm 50 (mss) mm 100 (x/L)

Braised Venison Meat with Assorted Mushrooms

con. [BHEMEMLE RM 28 (im/S) RM 56 (%/L)

Braised Cabbage & Vermicelli with Preserved Beancurd

coi2. REPEAMLEE R 30 (mss) rm 60 (%/L)

Traditional Braised Vegetables & Vermicelli

—BIRBEENEE P { :. co13. A ED FE W NE 1 3% ¥ 42 1% R 35 (n/s) rm 70 (k/L)

Braised Sea Cucumber Curry Mixed Vegetables & Vermicelli

with Black Truffle & Onions

152 Pictunes ane for Bustration purposes only. % y o i - . ‘@ Man-Member will be charged adiiional 10% fram he prices staled above. PHRceés are subjectéd 1o 10% Service Charge & 6% Sales & Sanvice Tax [S5T), ﬂ::ﬁ}*
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POULTRY - MEAT

L% Pichures are for Bustration purposes only, 20
| Fl

o

tEREB

Peking Duck

POO1.

POOZ.

PO0O3.

P004.

POO5.

POO06.

POO7Y.

PO0OS.

PO09.

PO10.

PO11.

PO12.

MOO1.

MOO2.

MOO03.

H®-P2 | POULTRY- MEAT

I 42 R,k 15 s O AM

* Shunde’s " Specialties Chicken

FEVEMAEL O AM

Smoked Chicken with Sand Ginger

& B RE S RM

Crispy Roasted Village Chicken

R ERERTS

Deep Fried Chicken with Dried Chili & Lady Finger

— 0 £ 15 0 B 78

Sweet & Sour Chicken

= B Z AT & ME TS

Deep Fried Chicken with Shrimp Paste & Sesame

FRAET BN

Thai Style Chicken Chop with Mango

IFETEIN

Lemon Chicken Chop

HHRBREXRST

Kung Pao Chicken with Cashew Nuts served in Yam Ring

LtEREB O

Peking Duck

7= i 5% R L 2 Y3 Me R S

Crispy Roasted Duck with Dang Gui

ife BZ XA S B9 £ % & 12 ==

Crispy Smoked Duck with Special Orange Sauce

KA RS e CHIED

Mongolian Lamb Chop Accompanied with Chilled Okra

ZENREMNER

Fried Australian Venison Meat with Ginger & Spring Onion

RWEBELFR

Fried Beef with Black Pepper Sauce

68 (/Half)

68 (%/Half)

60 (%/Haif)

RM

RM

EM

RM

RM

RM

RM

EM

RM

40 (mss)

30 (mvs)

28 (m/s)

35 (mrss)

35 (nvs)

RM

RM

RM

RM

rRM 136 (—R/Whole)

RM 136 (—R/Whole)

RM 120 (—R/Whole)

80 (x/L)

60 (x/L)

56 (kL)

70 (k1)

70 (%)

aM 45 (m#/Per Portion)

80 (mrss)

75 (nvs)

rm 160 (x/L)

rm 150 (x/L)

rRM 30 (m#/Per Portion)

RM 35 (m#/Per Portion)

50 (mrss)

50 (mss)

rv 100 (%)

rm 100 (%/L)

‘@ MNan-Member will be charged agdifional 10% from the prices stated above. Prices are subjected 1o 10% Service Charge & 6% Sales & Sarvice Tax (857, ﬁ,?::ﬁ\-r



e B

& (4

3 '_,!»

- W g
Fried Egg with Shrimp In
Hong Kong Style

—

EHMMELEHEE

112 Pictures are for ustration purposes only, 9

,BEANCURD.. EGG.

4

Braised Homemade Tofu with
Angel Luffa & Garlic

S5

:-.}: |

e

TOO1.

TOOZ2.

T0O03.

TOO4.

TOOS.

TOO06.

TOOY.

TOO08.

TOO09.

TO10.

TO11.

S JE-Z | BEANCURD-EGG

KWUZBHBERE 8/

Chilled Tofu with Onion Oil ( Cold / Hot )

AM—mBHEE

Deep Fried Homemade Tofu with Pumpkin Sauce

FAECHRER

Crispy Tofu in Thai Style

RERSABEE O

Braised Homemade Tofu Chef Signature Style

MIFEEE

* Ma Po " Beancurd in Szechuan Style

EREERETAK

Braised Homemade Tofu with Beancurd Skin & Garden Green

enMENLEaNEE O

Braised Homemade Tofu with Angel Luffa & Garlic

BEHXER

Pan Fried Eggs in * Fu Yong " Style

ZEBEKE

Steamed Egg with Salted Egg Yolk & Century Egg

BX BRI O

Fried Egg with Shrimp in Hong Kong Style

BRFeEmEEs O

Fried Egg with Crab Stick & Pine Nuts

RM

RM

RM

RM

RM

RM

RM

RM

RM

25 (mus)

28 (m1s)

28 (mss)

28 (mss)

28 (m/s)

28 (mss)

28 (imss)

23 (m/s)

20 (mss)

RM

RM

RM

RM

RM

RM

RM

RM

RM

50 (x/1)

56 (x/L)

56 (x/L)

56 (x/L)

56 (x/L)

56 (x/L)

56 (x/L)

46 (%)

40 (x/1)

RM 30 (@m#/Per Portion)

M 40 (##/Per Portion)

"zegﬁ HNon-Member will be changed additional 10% from the prices stated above. Prices are subjected 10 10% Service Charge & 6% Sales & Service Tax [85T). ﬁ?ﬂ-



VEGETABLE
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Chinese Spinach in Superior Soup |

Stir-fried Assorted Mushrooms

T2 Plotunes ane for Bustration porposes ooy, 9

with Ginger & Spring Onion

V0O1.

VDOZ.

V0O03.

V004.

V0O05.

V0O06.

V0O7.

V0O08.

V009.

VD10.

VD11.

VD12.

VD13.

VO14.

B3 | VEGETABLE

fFEMEMEAER

Claypot Lettuce with Shrimp Sauce

ASEMAXE

Fried Four Varieties Beans with Balacan

53RNk

Stir Fried Kangkung Belacan

RBELEH MEE

Stir Fried Lettuce with Salted Fish & Lime

FRMFERRE

Stir Fried Lotus Root with Petai, Dried Shrimp & Chili Padi

Hit/\RERRK

Stir Fried Assorted Vegetables with Macadamia Nuts

—wEnr= O

Hong Kong Kailan in Two Varieties

REBRHEFERER

Stir Fried Dragon Chives with Bean Sprout, Salted Fish & Lime

emLtiRFERE O

Chinese Spinach in Superior Soup

EREHI R

Seasonal Vegetable in Egg Gravy

+N\FXRER

Braised Beancurd Skin with Vegetables

2R=#1E O

Stir Fried Assorted Mushrooms with Ginger & Spring Onion

EAHURERT=

Stir Fried Hong Kong Kailan with Black Fungus & Ginger

ENHE srn/Easw/ms)

Organic Vegetables ( Dragon Chives / Broccoli / Asparagus )

«-‘33; Mon-Mamber will be chaped adaiional 10% fram he prices stated above. Prices are subjected 1o 10% Service Charge & 6% Sales & Sornvice Tax [S5T).

RM

RM

RM

RM

RM

RM

RM

EM

EM

RM

RM

RM

EM

RM

28

35

28

28

35

35

35

35

30

30

30

35

35

35

(h/S)

(h/S)

(ih/S)

(/S)

(1n/S)

(h/S)

(ihiS)

(h/S)

(1hiS)

(h/S)

(ih/S)

(ihiS)

(ih/S)

(h/S)

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

56

70

56

56

70

70

70

70

60

60

60

70

70

70

g

{X/L)

[X/L)

{X/L)

[X/L)

(/L)

(X/L)

(X&/L)

{Xx/L)

(/L)

(/L)

[&JL)

(X&/L)

[X/L)

{x/L)



e 500
Bt TE
Salt & Pepper Soft Shell
Crab with Condiments

Eﬂf‘lk ﬁ?E%

Stir Fried Scallnps with Assorted
Vegetables & Macadamia Nuts

x

HECHIRFR d) 80 (mss) rm 160 (%/L)

Salt & Pepper Soft Shell Crab with Condiments

AR ENRRTE 80 (m/s) rm 160 (x/L)

Crispy Soft Shell Crab with Salted Egg Yolk

EHEE O i} 4 / SEASONAL PRICE

BBQ Grilled Squid

ERIEEE R TR 48 (mis) rRm 96 (k/0)

Crispy Deep Fried Squid

&I T 48 (m1s) 96 (x/L)

Salt & Pepper Squid with Garlic

FNTEEBEB R T 40 (mis) 80 (x/L)

£ ek ' Deep Fried Fish Fillet with Special Sauce in Thai Style

EHRE CEmEH® 40 (vs) w80 Gx

BBQ Grilled Squid e T i Braised Fish Fillet with Onions in Claypot

EHmugaRE 40 (m/s) 80 (x/L)

Braised Fish Fillet with Vermicelli & Black Pepper Sauce in Claypot

HiE/\SHFERE O 80 (mss) mm 160 (%)

Stir Fried Scallops with Assorted Vegetables & Macadamia Nuts

XOBEZGNFEFE rM 80 (m/s) rm 160 (x/1)

Stir Fried Scallop & Garden Green with X.0 Sauce

"-ﬁ Hon-damibai will ba chaged sdditicnal 10% from the pricas stated above; Prices are soblected 1o 10% Service Chargs & 8% Sales & Sanice Tax [S5T), ﬂ““




EBE M 83X | SHARK'S FIN-BISQUE

BiEHN | SHARK'S FIN @

srol. MEEEY RM 25 (&2/Bowl) RM 120 (mss) rm 240 (x/L)

Braised Shark's Fin Soup with Crab Roe in
Traditional Way

sro2. 41 J5¢ B8 (A & rM 25 (m/Bowl) RM 120 (1/s) rm 240 (%/1)
Braised Shark's Fin Soup with Crab Meat
sro3. 41 %[5 % F D1 38 rM 25 (2/Bowl) AM 120 (4/s) Rm 240 (%/L)

Braised Shark's Fin Soup with Crab Meat &
Whole Dried Scallop

sFo4. BFFF FREARAS @ rRM 38 (2/Bowl) ”RM 190 (m/s) rm 380 (x/L)

Braised Shark’s Fin Soup with Crab Meat &
Fresh Scallop

sros. £] I8 4 33 am 25 (2/8owl) mM 120 (m/s) rm 240 (x/1)

Braised Shark's Fin Soup with Shredded
Chicken

sroe. MfE R B FHERE am 55 (1vs) rm 110 (%/1)

Stir Fried Shark's Fin with Scramble Eggs &

E :T:t % ﬁ: E Hi‘ ﬁ iﬁ ﬁ Bean Sprout

Braised Shark’s Fin Soup in Thai Style sro7. AT EY rRM 68 (2/Bowl)

with Fish Maw & Black Garlic Braised Shark's Fin Soup with Superior
= T I X - Chicken Soup

e : 4
/ Pids. sros. BN RESED aM 68 (2/Bowl)

Braised Shark's Fin Soup in Cantonese Style

sFo. RN BRIEBRETERE @ rRM 88 (&/Bowl)

Braised Shark's Fin Soup in Thai Style with
Fish Maw & Black Garlic

% % | BISQUE ’3

sool. P9 )I| BS ¥k 5 rRM 18 (2/Bowi) rm 80 (mss) rm 160 (x/1)
Szechuan Hot & Sour Bisque

Boo2. R ERSE RM 18 (&/Bowl) rRm 80 (m/s) rm 160 (x/1)
Crab Meat & Sweet Corn Bisque

Boos. BEHAFALDESE RM 18 (s/8owl) rm 80 (mvss) rm 160 (x/1)

Seafood Beancurd Bisque

R TFERA | )
Braised Shark's Fin Soup with | e | Boos. EREREBFRE RM 18 (&/Bowi) mrm 80 (4vs) am 160 (x/1)
Crab Meat & Fresh Scallop  SANNGY Vegetabe & BeetBisque

% Pictures are for Bustration purposes ony, €75 ‘ & «T¥8 . Mon-Member will be charged additional 10% from the prices stated abowe: Prices afe subjacted to 10% Service Charge & 6% Sales & Senvice Tax [S3T). G5
e -
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EE—miBkE

Dried Seafood Treasure with
Octopus in Claypot

B

B+ R A — Sk M &
Braised Whole '2-Head' Australian
Abalone with Oyster Sauce

DSO01.

Ds02.

DS03.

DS04.

DS05.

# Wk | DRIED SEAFOOD

Mt ER—LENme O

Braised Whole '2-Head' Australian Abalone with
Oyster Sauce

BEa—-R8%RE O

Dried Seafood Treasure with Octopus in Claypot

EMtEmLUBEN\Et+Ltna O

Braised '10-Head' Abalone with Eight Treasure with
Golden Imperial Sauce

g q: i ﬁ ﬁﬂ' ‘}E é I]i I@' ﬁ —XHE | 1 DAY PRE-ORDER

Stewed Whole Sea Cucumber with Assorted Seafood

ZAKkETLBE

Chilled ‘10-Head’' Whole Abalone Sashimi

RM 150 (m#i/Per Pcs)

rm 148 (mrs) rm 296 (x/L)

RM 278 (®#/Per Portion)

B 4t / SEASONAL PRICE

rRM 50 (®#/Per Portion)

‘Wfiﬁ Mon-Member will be charged addfional 10% from the prices: stated above. Prces ase subjected 1o 10% Service Charge & 6% Salas & Senvice Tax [55T). 'Q?E‘}F



i @ /'/EL

NOODLE - RIC

b

& 2 \x-.____ H—FI-’;:L_ y s g
EREHEEHERFR
Braised E-fu Noodles with Crab Meat,
Dried Scallop & Enoki Mushroom

SEEABTHE

Fried Rice with Egg White & Scallops

59 Pictures ane for Bustration purpases only. 9

[ Ro06

NOO1.

NOOZ.

NOO3.

NOO4.

NOO5.

NOO6.

NOOT.

NOOS8.

NOOS.

NO10.

NO11.

NO12.

ROO1.

ROOZ.

ROO3.

ROO4.

ROOS5.

ROOG.

¥-HE-1% | NOODLE-RICE

EEREFMHERFE

Braised E-fu Noodles with Tiger Prawns, Ginger &
Spring Onion

HAEESERERXK

Fried Vermicelli with Chef Special Sauce

A7 B RE S

" Mee Sua " in Superior Soup with Fish Paste

AUNBETETRFRE

Braised E-fu Noodles with Assorted Mushroom &
Black Truffle

BERITBEEA

Cantonese Fried Kuey Teow with Seafood & Vegetable

BtEF4Rnag O

Fried Kuey Teow with Beef & Black Bean Sauce

RUMBERZE b

Braised "Mee Pok" with Black Truffle

- 3o b O S S B

Fried Kuey Teow with Beef in Hong Kong Style
HHEREER

Signature Fried Egg Noodle with Premium Soy Sauce

BAERSHERNGT O

Braised E-fu Noodles with Crab Meat, Dried Scallop &
Enoki Mushroom

FEHERESFVER

Braised Egg Noodle with Fresh Water Prawn, Ginger &
Spring Onion in Traditional Style

Z&£KFEM@

Longevity Noodles

BASRARIR

Fried Rice in Malay Style

IREFIFEFE IR

Egg Fried Rice with Shrimp Paste & Anchovies

7 M kb R KL

Fried Rice in Yangzhou Style

BMERAREXEER

Egg Fried Rice with Minced Chicken & Olive Vegetables

FRHELZIIR

Egg Fried Rice with Shredded Ginger & Sasame Oil

SEZEAEFNE O

Fried Rice with Egg White & Scallops

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

RM

B 4t / SEASONAL PRICE

35 (mr1s)

28 (mrs)

28 (mis)

28 (m1s)

35 (mrs)

28 (mis)

35 (mrs)

28 (mrs)

35 (mrs)

RM

RM

RM

RM

RM

RM

RM

RM

RM

70 (x/L)

56 (%/L)

56 (x/L)

56 (k/L)

70 (%)

56 (x/L)

70 (x/0)

56 (x/L)

70 (x/L)

B 4t / SEASONAL PRICE

28 (ms)

35 (mrs)

28 (mrs)

28 (m1s)

28 (mi1s)

28 (mrs)

80 (mss)

RM

RM

RM

RM

RM

56 (x/L)

70 (x/L)

56 (k1)

56 (x/1)

56 (x/L)

56 (k1)

rRM 160 (*x/L)

«T88  Non-Membar wil ba charged additional 10% from the prices stated above. Prices are sublected o 10% Senvice Charge & 8% Sales & Sonéce Tax [S3T). €5
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cte )/
DESSERT
pool. EPEHRHE am 25 (mss) mm 40 (x/L)

Seasonal Mixed Fruits Platter

i

&g 22 E TEHF pooz. =R EHE M 35 (m/s) mm 70 (x/L)

Vegetarian Prawn Mango Mixed Fruits Platter

with Egg Floss
poos. 12 FHETEE

Refreshing Osmanthus Jelly with Wolfberry

poos. 2 K BF BR $R T

Crispy Chinese Pan Cake

l}m .33 o DOO0S. ﬁiﬁ & ﬁ ;4 ﬁ S
;!l] E % 1% %* A Crispy Fried Durian Puff

Mixed Vegetables in Yam Basket

RM 12 (Z|{3/Per Portion)

RM 15 (@K /Per Pes)

rRM 20 (S /Per Portion)

poos. PRI T AN

Glutinous Rice Ball with Red Bean Cream
& Preserved Mandarin Peel

RM 15 (&/Bowi)

RM 15 (=/Bowl)

Hol. ZINEHRE am 25 (m/s) rm 50 (x/0) poo7. A A

“Luo Han" Mixed Vegetables Treasure Glutinous Rice Ball with Ginger Soup

HV02. Eﬁﬁfﬁﬂ?@ rM 32 (ms) mRm 64 (k1) poos. PREEEBBLAE W RM 12 (2/Bowl) gm 30 (mv/s) mm 60 (%x/L)

Vegetarian Prawn with Egg Floss Sweetened Red Bean Cream with Preserved
Mandarin Peel

Hvos. BFME=E §H%E rm 25 (ms) mm 50 (x/1) . .
B e Enala Muskirooria poos. &F 47 ¢ R 8 i€ #H rM 12 (m/Bowl) RM 30 (mss) mm 60 (%/1)
Sweetened Longan with Sea Coconut &
Lemon
Hvoa. HINFWFEME RM 25 (avs) mm 50 (x/1)
Braised E-Fu Noodles with Mixed Vegetables Do10. *ﬁ ﬁ .H. E em 15 (2/Bowl)
Chilled Mango Sago Cream with
Hvos. ¥ 4% 7 I IR rM 25 (m/s) mm 50 (k1) Pomelo
Vegetarian Fried Rice
po11. B 48 I i 8 aM 12 (2/Bowi)
Hvos. M ﬁ i ﬁ % db rM 45 (ms) rm 90 (x/L) Sweetened Water Chestnut
Mixed Vegetables in Yam Basket
Hvor. B EEHE/\ & rM 35 (mss) rRm 70 (%k/L)

Stir Fried Assorted Vegetable with Black Truffle

« 88 Pichures ane for Bustration purposes only. | @F S

@ Mon-Member will be charged addiional 10°% from the prices stated above. Prices ase suibjected 10 10% Service Charge & 6% Sales & Servica Tax (55T). QE::}F



