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Oyster [ Seasonal ]
King Crab [ $48/1b | [Ask server for detalil ]

GOLDEN-EYE

JAPANESE

SNAPPER

JAPANESE
RED SNAPPER

Japanese Fishery [ Seasonal ]
[ Ask server for detail ]

Sashimi Platter

Small [ 18 pieces ] [ $38]
p N Medium [ 28 pieces ] [ $58 ]
Large [ 38 pieces ] [$78]

Lobster Sashimi [51bup]l [ Seasonal ]

" .
- Geoduck Sashimi [ Seasonal ]
x [ Ask server for detail ]
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CHINESE YAM, WOLFBERRY
WITH DANGSHEN AND
BLACK-BONED CHICKEN

o e

-

Wild Ginseng with Conch and
Black-boned chicken

Fritillary bulb, Snow Pear with
Coconut and Partridge

Chinese Yam, Wolfberry with Dangshen and
Black-boned Chicken

(All' of above are required to pre—order one day prior to dine—in)

[$68]

4
Premium Fin Soup

- Bidiaogiang outside the Mincai — the most prestigious cuisine
Premium Fin Soup [ $28/order ] - [ Abalone, Ginseng, Shark Fin-all premium and luxury Chinese ingredient ]

«~with Crab Meat ,
lpans oo onconteatetttsntittittitittittntttetiatntnns [ Sma|| | For5 persons | $360 ]

___:j__ibremium Fin Soup with [ $36/order ] R Toone 5620 ]
" “Abalone and Ginseng | _

(Above are required to pre—order two da;'y:s prior to dine—in)




g Cé) Premium Fin Soup [ For 2] oh Cé) Premium Fin Soup [ For 2]
3 & | AGrade Lobster[2.51b] 3 & | Braised Abalone, Sea Cucumber
= 7 | [Body] Steamed with Egg White and & 7 | and Goose Web [For2]
& S R A S T et A
~ = %TCK Yg:k g with Madgie S ~ =3 | A Grade Lobster [2.51b]
& = | [Clawl Stirfried with Maggie Sauce > = | [Body] Steamed with Egg White &
é ge | [Tomalley] Stir Fried Rice g 7 Duck Yolk
) Pea Sprout Braised in ) g [Claw] Stir Fried with Maggie Sauce
Premium Fish Soup a [Tomalley] Soup with Rice
Deep Fried Oyster, g Deep Fried Oyster with Honey
with Honey Dressing [ 2 pcs ] @ Dressing [ 2 pcs ]
o= 0 Pea Sprout braised in Broth
A | [$128] s=
C O M B O ¥ | [$180]
Sashimi Platter [ 15 pcs
2 = 3 Pel'sons g ?Cf -B".-.";j.é."" ..... I;.d.:r.E)...é]rj]. ...... I; ....2..
28 E ralsecaopanlgerrlmp [or] g g) Japanese Fish Sashimi
w A AT A NI RANAY T EArD]1 320302090 (0 e | eeecececccccccccccccccccccccsccccsccscscsccscce o
=T PremmmSoupoftheDay .[. For2] . 9; ("__3 Sashimi Platter [15pcs ]
@ 20 A Grade Lobster [ 2.5 1b ] S— E. AGradeLObSter["S'lb] """"""""
S [Body] Baked with Golden Cheese = = i . .
5 I . . [Whole] Stir Fried with Garlic and
= [Claw] Stir Fried with Maggie Sauce g) 22 | Noodle Fish
[Tomalley] Stir Fried Rice ...... g Q | [Tomalley] Soup with Rice
- Pea Sprout braised with Premium I R I R AR
. . ) Steamed Green Bass [1.51b]
HJ Fish Soup T P
== [ oo | DeaSproutbraisedinBroth ..
R Premium Fin Soup [ For 3] = % ($128] % | Deep Fried Oyster with Honey
= NN /¢ W e & Dressing [ 3 pcs ]
1= Braised Abalone, N 0 | ceececeiiiii e
Sea Cucumber & y
0T | GooseWeb[For3] =3
- g Stir Fried Dungeness Q g Sash|m| Platter [ 15pcs] ............... %
S 92 | Crabwith Noodle Fish Z 93 | Lobster Soup [For2]
, 2
g8 | edCariclS by N ® = | Griled Wagyu Beef [ For 2]
S .............................................
e 7 Steamed GreniZaEy [15|b ] Q g A Grade Lobster [2.51b ] ge U0 | Premium Fin Soup [ For 3]
Qe | Doep Fried Oyster = = | [Booy) Baked wih Golden Cheese o .
g g with Honey Dressing [ 3 pes ] o &r | [Claws] Stir Fried with Maggie Sauce % = Web [ For 3]
S& | poasprontsrakedin | romaleystrFredrice R il ik —
< Premium Broth =l Pea Sprout braised with Premium <= AGrade Lobster[51b]
Lo HEEOQRERE AELReRE o - Ay Fish Soup ~ [Whole] Stir Fried with Garlic and
Shark Fin with Rice 25 R —— $1% | Noodle Fish
[$288]| Sweet Papaya with Mik and <8 52 | Momatensopvinmes
Cubilose [ For 3] Y | [$150] S =~ | Steamed French Turbot[21b]
................................................ c ©00000000000000000000000000000000000000000 o
= | Deep Fried Oyster with Honey
Dressing [ 3 pcs ]
Pea Sprout braised in Broth
B |
&y | [$288]

A GRADE LOBSTER




KING CRAB STEAMED
WITH GARLIC
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Sashimi Platter [ 15 pcs ]

King Crab [61b ]

[Body] Stir Fried with Maggie Sauce
[Claws] Steamed with Egg White &
Duck Yolk

[Tomalley] Stir Fried Rice

Premium Soup of the Day [ For 3]

Braised Sea Cucumber and Goose
Web [ For 3]

King Crab [61b ]

[Body] Stir Fried with Duck Yolk
[Claws] Steamed with Black Truffle
[Tomalley] Stir Fried Rice

Deep Fried Oyster with Honey
Dressing [ 3 pcs ]

Sashimi Platter [ 15 pcs ]

Braised Scallop and
Tiger Shrimp [ For 3]

King Crab [61b ]

[Body] Steamed with Sake
[Claws] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice
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LOBSTER

COMBO

For 4-5 Persons

Sashimi[16 pcs ]

A Grade Lobster [61b ]

[Whole] Steamed with Black Truffle
[Claw] Stir Fried with Garlic
[Tomalley] Rice with Soup

Pea Sprout braised in Premium
Fish Soup

Braised Sea Cucumber and
Goose Web [ For 4 ]

A Grade Lobster [61b ]

[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Rice with Soup

Deep Fried Oyster with Honey
Dressing [ 4 pcs ]
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Sashimi Platter [ 16 pcs ]

Braised Scallop
with Tiger Shrimp [ For 4 ]

A Grade Lobster [6 1b ]
[Whole] Baked with Golden Cheese

A Grade Lobster [ 7 Ib]

[Body] Stir Fried Garlic and

Noodle Fish

[Claws] Stir Fried with Maggie Sauce
[Tomalley] Stir Fried Rice

Deep Fried Oyster with Honey
Dressing [ 5 pcs ]

STEAMED EEL WITH
BLACK BEAN SAUCE

(R R
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Lobster and Fin Soup [ For 51

Braised Scallop and
Tiger Shrimp [ For 5]

A Grade Lobster [ 7 Ib ]

[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

Steamed Dungeness Crab
with Garlic[51b ]

Deep Fried Oyster with
Honey Dressing [ 5 pcs ]

STIR-FRIED LOBSTER
WITH NOODLE
FISH AND GARLIC




KING CRAB

COMBO

For 4-5 Persons

KING CRAB
BOILED WITH SAKE

MALAYSIA STYLE

¥ 191507
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LAMB RACK

Premium Appetizer, served Cold
Premium Soup of the Day [ For 4 ]

King Crab [61b ]

[Body] Steamed with Black Truffle
[Claws] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

A Grade Lobster[4 1b ]
[Whole] Stir Fried with Maggie Sauce

Pea Sprout braised in Broth

Premium Dessert

Sashimi Platter [ 16 pcs]
Premium Fin Soup [ For 4 ]

Braised Scallop and
Tiger Shrimp [ For 4]

King Crab [61b ]

[Body] Stir Fried with Maggie Sauce
[Claws] Steamed with Egg White &
Duck Yolk

Steamed French Turbot [ 2 1b ]

Pea Sprout braised in
Premium Fish Soup

Mixed Rice with Shark Fin

BRAISED ABALONE
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Sashimi Platter [ 20 pcs ]

Premium Soup of the Day [ For 5]

KingCrab[61b]

[Body] Steamed with Sake
[Claws] Stir Fried with Garlic and
Noodle Fish

Steamed Green Bass [1.51b ]
Malaysia Style Lamb Rack [ 5 pcs ]
Mixed Rice with Shark Fin

Pea Sprout braised in
Premium Fish Soup

Premium Fin Soup [ For 51
Braised Scallop and Tiger Shrimp [ For 5]

King Crab [61b]

[Body] Steamed with Garlic
[Claws] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

A Grade Lobster [4 Ib ]
[Whole] Stir Fried with Maggie Sauce

Steamed Green Bass [1.51b ]
Pea Sprout braised in Broth
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™ U | SashimiPlatter [18 pcs ]
s 2
n =
—
= B
®) oo A Grade Lobster [10 |b ]
= [Whole] Stir Fried with Garlic and
g ? Noodle Fish BRAISED SEA CUCUMBER
S g [Tomalley] Stir Fried Rice : AND GOOSE WEB
= ’
H
o ~d
pdes
‘% =W Japanese Fish Sashimi
= =
7 Z | SeshimiPetier(18pes] .
g = Premium Fin Soup [ For 6]
Op. | GrledWagyuBeeflFore]
= % A Grade Lobster [101b ]
S o [Whole] Stir Fried with Garlic Flake
-
UQ ......................................................
’é Steamed French Turbot[2 1b ]
we Pea Sprout braised in Premium Fish Soup
a Stir Fried Eel with Vegetable
go Mixed Rice with Shark Fin
T
i 5 [$628]
=)

g - Japanese Fish Sashimi
gg Sashimi Platter [18 pcs ]
G‘Q .......................................................
5 C:D Premium Soup of the Day [ For 6 ]
~Z A Grade Lobster [101b]
g n [Whole] Stir Fried with Garlic and Noodle Fish
o5 | Llomaley]StrinedRice ..
< g’d Steamed Dungeness Crab with Garlic [ 5 1b ]
oo Steamed Green Bass [1.51b]
- — T R R R R
g

LOBSTER
COMBO

A GRADE LOBSTER
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KING CRAB

COMBO

Japanese Fish Sashimi W 0))
.=
Sashimi Platter [15 pcs ] G% g
Premium Soup of the Day [ For 6] ~7
= T
King Crab[7 Ib ] & E
[Body] Steamed with Black Truffle S
[Claws] Stir Fried with Garlic and g3 e
Noodle Fish E g
A Grade Lobster[61b] g g
[Whole] Stir Fried with Ginger and g
Scallion =
[Tomalley] Rice with Soup e
Steamed Green Bass [1.51b ]
Pea Sprout braised in
Premium Fish Soup
Premium Soup of the Day [ For 7] =
Braised Scallop and Tiger Shrimp [ For 7] E g
King Crab[7 Ib] B~
[Body] Steamed with Sake C_? g
[Claws] Steamed with Egg White & o o
Duck Yolk < E
[Tomalley] Stir Fried Egg Q g
A Grade Lobster [ 7 Ib ] g So
[Whole] Stir Fried with Garlic and S
Noodle Fish g
[Tomalley] Stir Fried Rice g
Steamed Green Bass [1.51b ] g
Pea Sprout braised in broth oo
Ol
STEAMED TURBOT FISH R

——
5
. - f ‘_ .

Japanese Fish Sashimi

Sashimi Platter [15 pcs ]

Premium Fin Soup [ For 6 ]

Braised Scallop and Tiger Shrimp [ For 6]

King Crab [7 Ib ]

[Body] Stir Fried with Maggie Sauce
[Claws] Steamed with Egg White &
Duck Yolk

A Grade Lobster [ 7 Ib ]

[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Rice with Soup

Steamed Green Bass [1.51b ]

Pea Sprout braised in
Premium Fish Soup

Japanese Fish Sashimi
Sashimi Platter [ 15 pcs ]
Lobster and Fin Soup [ For 7]

Braised Sea Cucumber and Goose
Web [ For 7]

King Crab [7 Ib ]

[Body] Stir Fried with Maggie Sauce
[Claws] Stir Fried with Garlic and
Noodle Fish

A Grade Lobster [ 7 Ib ]
[Whole] Stir Fried with Premium Broth
[Tomalley] Rice with Soup

Steamed Green Bass [1.51b ]
Pea Sprout braised in Broth

KING CRAB STIR FRIED
WITH GARLIC




Braised Scallop and

LOBSTER SOUP Tiger Shrimp

SEAFOOD

COMBO

8 Persons

SU0SII

g J10,]

Stir Fried Dungeness Crab with
Garlic and Noodle Fish[51b]

@) g Japanese Fish Sashimi > ? Japanese Fish Sashimi

c ............................................. o bm | cccccccccccccccccccccccccccccccccccccccccccn o

= g Sashimi Platter [15 pcs ] 0% g Sashimi Platter [15 pcs ]

g E{ Premium Soup of the Day ®) S | Lobster with Fin Soup [ For 8] ®) Premium Soup of the Day [ For 8]

..... ........................................l H -............................................l o 00000000 RceRRRRRRRRROOOROOOORROIOORORROOOROROOROROROROORTOTS

o Braised Sea Cucumber and o @0 | Braised Sea Cucumber and = Braised Scallop and Tiger Shnmp[ForS]
U GOOSGV\/eb[FOl's] c‘r GOOSG\/\/eb[FOFS] U‘ ............................................
el S S (NS, | crrreeeeeere = Stir Fried Lobster with Garlic and
= A Grade Lobster [12 1b ] = g King Crab [8 b ] Noodle Fish [151b ]
ae [Body] Sashimi = g [Body] Stir Fried with Maggie Sauce St """" dDCbth """"
E | [Claws] Stir Fried with Maggie Sauce S = | [Claws] Steamed with Egg White and Gansﬁ?meS e
R R Rl &0 | Duck Yol arlic
7
)
H
o
=y

Pea Sprout braised in
Premium Fish Soup

.............................................

[Tomalley] Stir Fried Egg

A Grade Lobster [10 b ]
[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

Pea Sprout braised in
Premium Fish Soup

191SqOT] 3 [97] % do[[BOS
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Pea Sprout braised in
Premium Fish Soup

[$768]

[ $1088]
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SEAFOQOD
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KING CRAB
BOILED WITH SAKE

Japanese Fish Sashimi

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

King Crab[81b]

[Body] Steamed with Sake
[Claws] Steamed with Garlic
[Tomalley] Stir Fried Egg

ooooooooooooooooooooooooooooooooooooooooooo

A Grade Lobster [101b ]
[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

Deep Fried Oyster with
Honey Dressing [ For 10 ]

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

Pea Sprout braised in
Premium Fish Soup

ooooooooooooooooooooooooooooooooooooooooooo

Japanese Fish Sashimi

oooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

Braised Sea Cucumber and
Goose Web [ For10 ]

ooooooooooooooooooooooooooooooooooooooooooo

King Crab[91b ]

[Body] Stir Fried with Maggie Sauce
[Claws] Steamed with Garlic
[Tomalley] Stir Fried Egg

ooooooooooooooooooooooooooooooooooooooooooo

A Grade Lobster [81b ]

[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

ooooooooooooooooooooooooooooooooooooooooooo

Steamed Eel with
Black Bean Sauce [41b]

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo
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BRAISED SEA CUCUMBER
AND GOOSE WEB

Japanese Fish Sashimi

ooooooooooooooooooooooooooooooooooooooooooooo

A Grade Geoduck[21b]
[Body] Sashimi
[Gall] Chillied and Salted

ooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooooo

Braised Abalone, Sea Cucumber and

ooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooo

Deep Fried Oyster with
Honey Dressing [ 10 pcs ]

ooooooooooooooooooooooooooooooooooooooooooooo

Pea Sprout braised in
Premium Fish Soup

ooooooooooooooooooooooooooooooooooooooooooooo

Goose Web [ For10]
King Crab [10 Ib ] —
[Body] Stir Fried with Maggie Sauce -
[Claws] Steamed with Egg White and CED
Duck Yolk —y
[Tomalley] Stir Fried Egg with ;
Dried Scallop
............................................. m
A Grade Lobster [151b ] g
[Whole] Stir Fried with Garlic and =
Noodle Fish =)
o
®)
=
=
o
=

ooooooooooooooooooooooooooooooooooooooooooooo

Sweet Papaya with

Milk and Cubilose [ For10]
[$1528]

STEAMED GREEN BASS

oooooooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooooooo

A Grade Geoduck [2.51b]
[Body] Sashimi
[Gall] Chillied and Salted

oooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooo

Braised Abalone, Sea Cucumber and
Goose Web [ For12 ]

oooooooooooooooooooooooooooooooooooooooooooooo

King Crab [10 1b ]

[Whole] Stir Fried with Garlic and
Noodle Fish

[Tomalley] Stir Fried Egg

oooooooooooooooooooooooooooooooooooooooooooooo

A Grade Lobster [18 1b ]
[Body] Sashimi
[Claws] Braised in Premium Soup

oooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooo
ooooooooooooooooooooooooooooooooooooooooooooo
oooooooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooooooo

Sweet Papaya with
Milk and Cubilose [ For 12 ]

oooooooooooooooooooooooooooooooooooooooooooooo

[$1688]
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