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COLD APPETISERS EH/MNE

SUAN RONG PAlI HUANG GUA 7 & 5 I 108
China Jade heirloom cucumber with garlic dressing
FAERHEFEREMN

JIAO MA XIAN SUN # Jiif &£ %5 158
Bamboo shoots with spring onion and peppercorn oil

BREMHIETE

SUAN LA HEI MU ER 3 2R E 18
Hot and sour wood ear salad

BREEREARE

SHAO JIAO QIE ZI A+ 158

Steamed Ping Tung heirloom aubergine with
scorched green chillies

B 3R R0 F BT

JIE MO HEI TUN 7+ 7R 24 198
Slow-cooked Kurobuta pork jowl with Chinese leeks,
celery, mung bean noodles and mustard sauce

NARHERBRERERRRK

~

BANG BANG JI &%
Poached local three yellow chicken in sesame sauce

R E8 R A i = E

KOU SHUI JI [ 7k
Shredded local three yellow chicken in aromatic
sweet soy and chilli oil

AmFFH A =5 #

DENG YING NIU ROU /& 5 4[4
Wafer-thin crispy beef tossed with chilli oil and
sesame seeds

A= BRI RS A 4 P

HONG YOU NIU ROU #LJH 4
Beef slices in fragrant chilli oil

ERAA¥FTAR
LIANG BAN HAI ZHE & /5%

Jellyfish ribbons with sweet and sour radish slivers

HHERESFE B 1B E

A

Ve

HOT APPETISERS HEE&#®

(-

SUAN LA DOU HUA TANG #5755 108
Hot and sour ‘flower’ tofu soup

MEEIRIBES

SONG RONG DUN FAN QIE TANG A EH EIZE s 138

Tomato broth simmered with matsutake mushroom
and napa cabbage

NSRS IVE O]

~

HONG YOU CHAO SHOU #La#
Pork wontons with aromatic sweet soy and chilli oil

AmMP R ARG
XIANG GU FU PI JUAN & #: 5 7 %

Mixed mushrooms beancurd roll

MEBKE

A

VEGETABLES & TOFU BXES

kol
B

SICHUAN JIAO YAN DOU FU )| #15 T & 168
Golden soft tofu tossed with Sichuan pepper,
salt and crispy garlic

m9)I R = 5 e K 2 1S

GAN CHAO OU KUAI TU DOU SI &2/3g i + 7 4 168
Dry-fried potato and lotus root
IR EFELE

LA CHAO WO SUN %/ 5% 188
Stir-fried celtuce with chillies and garlic

EmARYEE

LA CHAO XI LAN HUA #t/2 B e 138

Stir-fried broccoli with black beans and chillies

SRHEMY AR

QIANG LIAN HUA BAI /2= 75 H 178
Stir-fried cabbage with chilli and Sichuan pepper
JIHRE BRI H 3%

~—

CHAO SHI LING SHU CAI W E< 55
Stir-fried seasonal greens with garlic

MRS ER

YU XIANG QIE ZI &% hi+

Ping Tung heirloom aubergine with
pickled chillies and ginger
AHEERERREMF

LA ROU SHAO HUA CAI i A 5 765
Cauliflower with Sichuan cured bacon and garlic

o )| K B P AR 3 7E

GAN BIAN SI JI DOU & /71 =
Dry-fried green beans with hand-chopped
Kurobuta pork

FURERZYPNEFT

MA PO DOU FU Jifi £ 5 &
Tofu with hand-chopped Angus beef and
Sichuan peppercorn

EHEFUNLREHTFTHER

158

158

188

258

188

208

248

188

178

228

198

248
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MAJESTIC SIGNATURES

-

N

Eﬁ % II‘ETE Eﬂi

~

Limited portions available PREHFE
DOU BAN YU T f 988 XIANG LA XIE & #iE2 1,088
Pan-seared whole fish with five-year Pixian chilli Whole mud crab wok-fried with Sichuan chillies
bean paste and peppercorns
IFERBEMGRIRER AR 9 BRI 5 &
HUO YAN MAO TAI SAN HUANG JI X &5 =%5% 1,288 ZHANG CHA YA JE2505 1,288
Flaming Maotai local three yellow whole chicken Tea-smoked whole duck served with Sichuan pickles,
served with scorched chilli sauce, finished tableside Sichuan pepper salt, sweet flour sauce and steamed buns
FBRINIGFE=—EHERENE FEBEMIDERE - W)INE - HEEREES
FISH & SHELLFISH &
DA SUAN SHAO HUANG SHAN 7t 75 & = 5 388 SICHUAN TANG CU CUI PI YU )| #E 15 i £2 /2 388
Stir-fried yellow eel with single clove garlic, Crispy fish fillets with sweet and sour sauce
cucumber and wood ear mushrooms B E M AW
BEFENAREDELE
SHUI ZHU YU K=& 458
YU XIANG XIA QIU &7 i 5k 348 Grouper in sizzling chilli broth
Prawns with garlic, ginger and pickled chillies il 3R % T B AR
rE R EMA KRR
SUAN CAI YU 52/ 458
GONG BAO XIA QlU = R ¥ 5k 368 Grouper stew with pickled mustard greens
Wok-fried prawns with cashews and house special gong bao BERESRAM
BRHEUETREERY KR
POULTRY & MEAT #HKHE
SICHUAN XIANG LA YANG ROU )| & % 54 428 TANG CU LI JI JEEEEE 268
New Zealand Lumina lamb with cumin, morel mushroomes, Sichuan-style sweet and sour Kurobuta pork
red and green chillies IR B B EF
BARBAAYHARSHMFEFEFERE
GUO BA ROU PIAN & A F 288
YU XIANG JI DING & Z | 308 Sizzling Kurobuta pork slices with rice crisps
Local three yellow chicken with wood ear mushrooms, EMRACREERAA
garlic, ginger and pickled chillies
BMEFEAEES =R PAO JIAO NIU ROU /Al 47 348
Angus beef short rib with Sichuan pickled chillies,
GONG BAO JI DING =#% T 308 bamboo shoots and garlic hearts
Wok-fried local three yellow chicken with AR EE B DHEETE RS
peanuts and red chillies
BRI CEY A =FH CHEN PI NIU ROU [5 7 4= 348
Angus beef with ten year-aged tangerine peel
CHONGQING LA ZI JI EEHR % 348 TEREY ZIE 4+
Firecracker local three yellow chicken with
facing heaven chillies SHUI ZHU NIU ROU K= 47 388
BRAMBEY AR = H# Angus beef in a sea of chillies
il BR55% 0T B R AR HT 4
RICE & NOODLES &%
DONG CAI CHAO FAN % 52106 108 SICHUAN LIANG MIAN 1|5 40 188
Fried rice with egg and preserved cabbage Cold noodles with pickled red radish, cucumber and
HELFWER crispy bean
ABRBESIRESE T RE
SICHUAN LA ROU CHAO FAN [0 | [iE A 10 & 188
Fried rice with Sichuan cured bacon and shiitake mushroom DAN DAN MIAN JEiE%E 228

JIIWR B P & 55 1 BR

SI MIAO BAI FAN #is & R [RE 7R 38
Steamed jasmine rice - infinite servings

HEER - BREF

Noodles with hand-chopped Kurobuta pork
in a spicy sesame sauce, finished tableside

FHERMEHARF I RER
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