


GET ON THE ORIENTAL JOURNEY WITH OUR NEW MENU. DISCOVER THE RICH TAPESTRY OF FLAVORS, FROM 
SAVORY DIM SUM TO SIZZLING WOK CREATIONS. WHETHER YOU'RE IN THE MOOD FOR CLASSICS WITH A 
TWIST OR EXPLORING NEW TASTE SENSATIONS, OUR MENU OFFERS SOMETHING FOR EVERY PALATE. VISIT 

US AND SAVOR THE SUMPTUOUS CHINESE CUISINE PREPARED IN OUR KITCHEN JUST FOR YOU.

IN SUPPORT OF OUR GREEN GLOBE SUSTAINABILITY 
EFFORTS, WE OFFER HALF PORTIONS TO HELP REDUCE 
FOOD WASTE. IF A SMALLER SERVING FEELS RIGHT FOR 
YOU, SIMPLY LET US KNOW.



CRISP CHINESE SALAD OF JULIENNED CUCUMBER, GREEN PEPPER, CELERY, AND 
CILANTRO, DRESSED WITH A LIGHT SOY VINAIGRETTE
VEGETARIAN  14   
BEEF   20  
CHICKEN  16  
PRAWN  18  

STARTERS

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME

D Y N A M I T E  P R A W N
CRISP-FRIED PRAWN WITH A DELICATE HOUSE SPICY SAUCE

1 8

S P R I N G  R O L L
CRISP SPRING ROLLS FILLED WITH SEASONAL VEGETABLES SERVED WITH A 
SWEET CHILI SAUCE
CHICKEN  14
SEAFOOD  16
VEGETABLE  12   

D E E P  F R I E D  S O F T  S H E L L  C R A B
CRISP-FRIED SOFT SHELL CRAB GLAZED WITH A SWEET CHILI SAUCE

2 0

C H A R  S I U  C H I C K E N  W I N G S
CHICKEN WINGS MARINATED WITH AROMATIC CHINESE SPICES AND GENTLY 
FRIED AT LOW TEMPERATURE AND TOSSED IN A REFINED CHAR SIU SAUCE

1 8

B E I J I N G  D U C K  S A L A D
THINLY SLICED, CRISP-SKINNED BEIJING DUCK WITH GLASS NOODLES AND 
SEASONAL VEGETABLES AND LIGHTLY DRESSED IN SESAME MAYONNAISE 
AND HOISIN

1 6

L A O  H U  C A I



SOUPS
W O N T O N  S O U P
TRADITIONAL SEAFOOD WONTONS SERVED IN A LIGHT, AROMATIC SEAFOOD 
BROTH WITH SHREDDED VEGETABLES, MUSHROOMS, RICE NOODLES, AND 
FRAGRANT SPRING ONIONS

2 5

H O T  &  S O U R  S O U P
AROMATIC LIGHTLY SPICED BROTH WITH ASSORTED MUSHROOMS, BAMBOO 
SHOOTS, AND EGG, FINISHED WITH DARK SOY AND CHILI OIL
VEGETABLE  20 
CHICKEN  22
BEEF   24

M A L A  R I C E  N O O D L E  S O U P
RICE NOODLE SOUP FLAVORED WITH SPICY MALA SEASONING AND 
CORIANDER
PRAWN  22
BEEF   20

D U C K  N O O D L E  S O U P
RICH AND AROMATIC BROTH WITH TENDER DUCK, RICE NOODLES AND 
SEASONAL VEGETABLES

2 0

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



C H O W  M E I N
WOK-FRIED EGG NOODLES WITH CRISP VEGETABLES, FINISHED WITH A 
FLAVOR SOY DRESSING
VEGETABLE  22
CHICKEN  24
SEAFOOD   26
BEEF   28

C H O W  F U N
STIR-FRIED FLAT RICE NOODLES TOSSED WITH FRESH VEGETABLES IN A RICH, SAVORY 
SOY-BASED SAUCE
VEGETABLE  22
CHICKEN  24
SEAFOOD   26
BEEF   28

H O R  F U N
FLAT RICE NOODLES IN A FLAVORFUL CANTONESE-STYLE GRAVY WITH 
SEASONAL VEGETABLES
VEGETABLE  22
CHICKEN  24
SEAFOOD  26
BEEF   28

L O  M E I N
TRADITIONAL EGG NOODLES STIR-FRIED WITH SEASONAL VEGETABLES IN A 
RICH, FLAVORFUL SAUCE
VEGETABLE  22
CHICKEN  24
SEAFOOD  26
BEEF   28

B E E  H O O N
RICE VERMICELLI STIR-FRIED WITH YOUR CHOICE OF PROTEIN, FRESH 
VEGETABLES, AND A LIGHT, FLAVORFUL SAUCE
VEGETABLE  22
CHICKEN  24
SEAFOOD  26
BEEF   28

NOODLES

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



VEGETABLE
M A P O  T O F U
SILKEN TOFU WITH SHIITAKE, SHIMEJI AND BLACK FUNGUS, GENTLY COOKED IN 
A CHILI BEAN SAUCE, FINISHED WITH BLACK VINEGAR, DARK SOY, CHILI OIL, 
AND A HINT OF SESAME

2 2

C H A P  C H Y E
FRESH SEASONAL VEGETABLES WOK-FRIED WITH MUSHROOMS IN A DELICATE 
GARLIC SOY SAUCE

2 0

S T I R  F R Y  G A I  L A N  &  T O F U
TENDER GAI LAN AND TOFU, WOK-SEARED WITH A DELICATE STIR-FRY SAUCE

1 8

X O  F R I E D  R I C E
WOK-FRIED RICE WITH SHRIMP AND CALAMARI FINISHED IN A DELICATE XO SAUCE

2 6

C A N T O N E S E  E G G  F R I E D  R I C E
LIGHTLY WOK-FRIED JASMINE RICE WITH EGG AND SPRING ONIONS, SEASONED 
IN CLASSIC CANTONESE STYLE

2 2

RICE
J I A O  W U  F R I E D  R I C E
SEASONAL VEGETABLE FRIED RICE, SUBTLY SPICED WITH HOUSE CHILI PASTE, 
FINISHED WITH FRIED EGG AND TENDER CHICKEN SKEWER
VEGETABLE  22
CHICKEN  26
SEAFOOD  26
BEEF   28

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



CHICKEN
H U N A N  S T Y L E  C H I C K E N
TENDER CHICKEN SAUTÉED WITH BELL PEPPERS, ONION, BROCCOLI, CARROTS,
MUSHROOM, GARLIC AND CHILI BEANS

2 6

G O L D E N  C H I C K E N  
CRISPY GOLDEN-FRIED CHICKEN SERVED WITH YOUR CHOICE OF BLACK PEPPER, 
SICHUAN, OR HOT & SOUR SAUCE
SICHUAN SAUCE  22
BLACK PEPPER  22
HOT & SOUR   22

K U N G  P A O  C H I C K E N
CHICKEN, MIXED BELL PEPPERS, ONIONS, AND CASHEW NUTS, STIR-FRIED WITH
DRIED CHILI, OYSTER SAUCE, AND SOY SAUCE

2 2

SEAFOOD
X O  P R A W N
SUCCULENT PRAWNS COOKED IN A FRAGRANT AND SPICY XO SAUCE

3 0

S T E A M  F I S H  H O N G  K O N G  S T Y L E
DELICATELY STEAMED FRESH FISH WITH FRAGRANT GINGER, SPRING ONIONS, 
AND A LIGHT HONG KONG-STYLE SOY SAUCE

2 8

S E A F O O D  O Y S T E R
FRESH CALAMARI, BARRAMUNDI, AND PRAWNS WOK-TOSSED WITH BELL 
PEPPERS, SPRING ONION IN SAVORY OYSTER SAUCE

2 6

G O L D E N  B L A C K  P E P P E R  S E A F O O D
CRISPY FRIED CALAMARI, BARRAMUNDI, AND PRAWNS TOSSED WITH BELL 
PEPPERS, RED ONION IN RICH BLACK PEPPER SAUCE

2 6

S E A F O O D  W I T H  S W E E T  C H I L I  S A U C E
FRESH CALAMARI, BARRAMUNDI, AND PRAWNS COATED IN CHINESE SPICES, 
FLASH-FRIED UNTIL GOLDEN AND CRISPY, THEN WOK-TOSSED WITH BELL 
PEPPERS, PINEAPPLE, TOMATO IN HOMEMADE SWEET CHILI SAUCE

2 6

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



BEEF BLACK PEPPER

MEATS
H O N G  K O N G  B R A I S E D  L A M B  S T E W
SLOW-BRAISED LAMB WITH MUSHROOMS AND SEASONAL VEGETABLES IN A 
RICH HONG KONG-STYLE SAUCE

2 6

B E E F  B L A C K  P E P P E R
BEEF STIR-FRIED WITH BELL PEPPERS, FINISHED WITH A DELICATE BLACK 
PEPPER SAUCE

3 0

G O L D E N  B E E F  S I C H U A N
CRISPY GOLDEN-FRIED BEEF TOSSED IN WOK WITH A BOLD, SPICY SICHUAN 
SAUCE, PEPPERS, AND ONIONS

3 0

H U N A N  S T Y L E  B E E F
TENDER SLICES OF BEEF SAUTÉED WITH BELL PEPPERS, ONIONS, BROCCOLI,
CARROTS AND MUSHROOMS WITH BOLD FLAVORS OF GARLIC AND CHILI BEANS

2 8

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



DESSERTS
F A  G A O
LIGHTLY STEAMED CHINESE SPONGE CAKE, PAIRED WITH COCONUT ICE CREAM, 
CRUSHED PEANUTS, AND A DELICATE CHOCOLATE DRIZZLE

1 2

DIM SUM
G O T T I E
SOFT BITE-SIZED DUMPLINGS OF CHICKEN OR PRAWN, SEASONED WITH AROMATIC 
HERBS AND LIGHTLY STEAMED, PAIRED WITH A DELICATE SOY SAUCE
CHICKEN  22
SHRIMP  24

S H U M A I
WONTON WRAPPER STUFFED WITH MINCED CHICKEN/PRAWNS, SERVED WITH
CHILI OIL AND SOY SAUCE
CHICKEN  14
SHRIMP  16

H A R G O W
SOFT HAR GOW WRAPPER STUFFED WITH CHUNKY PRAWNS, SERVED WITH
CHILI OIL AND SOY SAUCE

1 6

D I M S U M  S E T
JIAO WU DIM SUM SET OFFERS A DELIGHTFUL ASSORTMENT OF BITE-SIZED DELIGHTS, 
INCLUDING CHICKEN AND PRAWNS SHUMAI, HAR GOW, FLUFFY BAO, SERVED WITH 
ACCOMPANIED BY CHILI OIL AND SOY SAUCE

4 0

I C E  C R E A M
VANILLA, CHOCOLATE, STRAWBERRY 6
SESAME     8

J I A O  W U  C O C O N U T  F I R E
COCONUT PUDDING, SUBTLY SPICED WITH LEMONGRASS, SERVED WITH 
PINEAPPLE COMPOTE FOR A REFINED TROPICAL FINISH

1 4

C H I N E S E  M A N G O  P U D D I N G
A SMOOTH AND REFRESHING MANGO PUDDING MADE WITH RIPE MANGO 
PUREE AND A TOUCH OF SWEETNESS

1 2

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME



KIDS MENU
C O N G E E
TRADITIONAL CANTONESE RICE PORRIDGE SLOW-COOKED TO A SILKY TEXTURE 
WITH COMFORTING SAVORY FLAVORS.
PLAIN  6
CHICKEN 8

F R I E D  R I C E  
WOK-FRIED JASMINE RICE WITH EGG, VEGETABLES, AND A LIGHT 
SAVORY SEASONING
PLAIN  6
CHICKEN 8

N O O D L E S
FRESH EGG NOODLE WOK-TOSSED WITH VEGETABLES IN SOY SAUCE 
PLAIN  6
CHICKEN 8

C H I C K E N  N U G G E T S  
DEEP FRIED CHICKEN NUGGETS SERVED WITH
POTATO FRIES 

6

F I S H  F I N G E R
BREADED FISH FINGERS SERVED WITH FRIES

6

K I D S  C H I C K E N  D U M P L I N G
MINCED CHICKEN GENTLY WRAPPED IN DELICATE WONTON SKINS, SERVED 
WITH A LIGHT SOY DIPPING SAUCE

6

PRICES ARE QUOTED IN US DOLLARS, SUBJECT TO ADDITIONAL SERVICE CHARGE & APPLICABLE GOVERNMENT TAX
In support of our Green Globe sustainability efforts, we offer half portions to help reduce food waste. If a smaller serving feels right for you, simply let us know.

GLUTEN SPICY DAIRYVEG SEAFOOD NUTS SESAME


