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DIM SUM (6PCS) HEE B 29
BEEF, THAI BASIL & MUSHROOMS DIM SUM (2pcs)

PRAWN SHUMAI (2pcs)

KUNG PAO CHICKEN DUMPLING (2prcs)

DELUXE DIM SUM (6PCS) %@ir“,&nuffﬁ 39
PRAWN HAR GAU & CHIVES (2rcs)

KING CRAB DUMPLING (2pcs)
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STEAMED (4ecs)
SWEET POTATO, CORIANDER & SESAME DUMPLING 19
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KUNG PAO CHICKEN DUMPLING 22
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HOUSE SIGNATURE CHICKEN & LEMONGRASS DUMPLING 24
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BEEF, THAI BASIL & MUSHROOMS DUMPLING 26
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PRAWN WONTON, CHILI SAUCE 26
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@ STICKY RICE WITH PEKING DUCK, LOTUS LEAF 18
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WILD PRAWN WONTON (4pcs) 26
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BEEF SAMOSA (2pcs) 19
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SESAME PRAWN TOAST (3pcs) 22
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GRILLED (4pcs)
CHICKEN, LEMONGRASS & THAI CHIVES GYOZAS 24
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LETTUCE WRAPS
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e BEEF /U3 4k 25
e WAGYU BEEF 7 Zfr o 39
CRISPY SQUID

o DRY SATAY POWDER i §.32787) % & fEfe 27
o CURRY POWDER & SEAWEED % /) f# i 25
BEEF BAO BUN WITH BLACK PEPPER SAUCE 26
e T

HOUBA LEAF & JASMINE TEA SMOKED PORK RIBS WITH SESAME 28
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MANGO CRISPY BEEF FILLET 29
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SESAME SMOKED CHICKEN SALAD ) 24
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SONG QI DUCK SALAD 27

B pRE g

MANGO, GREEN PAPAYA & LEMONGRASS SALAD
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SUGGESTIONS OF THE MONTH

EVERY MONTH,
SONG Ql OFFERS YOU THREE NEW, CREATIVE
& UNIQUE DISHES IMAGINED BY OUR CHEF.
BE PREPARED TO BE AMAZED.

ALASKAN COD WITH CHINESE VINEGAR REDUCTION
& SESAME SAUCE
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SPICY KOREAN KIMCHI WAGYU FRIED RICE
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STIR-FRIED LOBSTER WITH XO SAUCE & PINEAPPLE
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WITH THE PERSONAL WOK, CREATE YOUR PERFECT DISH
BY FOLLOWING THE CHEF’S SUGGESTIONS
& BY CHOOSING THE MEAT OR FISH
& YOUR FAVORITE SAUCE.

e FREE-RANGE CHICKEN FILLET
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e |IBERIAN PORK FILLET
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* BEEF SKIRT
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e BEEF FILLET
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e RANGERS VALLEY WAGYU FILLET
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e BLACK TIGER PRAWNS
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e CHILEAN SEA BASS FILLET 54
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e PLANT BASED CHICKEN TENDERS \” 26
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CHOOSE YOUR SAUCE
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€3 KUNG PO WITH CHILI & CASHEW NUTS =
PERFECT WITH: CHICKEN, PORK
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©) GINGER & SPRING ONION SAUCE
PERFECT WITH: BEEF
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SIGNATURE SONG QI BLACK PEPPER SAUCE

PERFECT WITH: CHICKEN, PORK, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS
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LEMON & MARINATED GINGER IMPERIAL HONEY
PERFECT WITH: CHICKEN
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HIMALAYAN SALTED CARAMEL SOYA SAUCE
PERFECT WITH: CHICKEN, PRAWNS, FISH
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JUICY INDONESIAN YELLOW CURRY )
PERFECT WITH: CHICKEN, BEEF, PRAWNS, FISH
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TRADITIONAL SWEET & SOUR SAUCE

PERFECT WITH: CHICKEN, PORK, PRANWS, FISH,
PLANT BASED CHICKEN TENDERS
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CLASSIC CHINESE BLACK BEAN SAUCE

PERFECT WITH: CHICKEN, PORK, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS
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SPICY TAMARIND PIRI PIRI SAUCE

PERFECT WITH { CHICKEN, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS
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CONCEPT by RICCARDO GIRAUDI
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SMOKED CHICKEN HOT & SOUR SOUP / 19
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PRAWN WANTAN SOUP 25
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CRISPY LOBSTER NOODLES ) 69
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SHRIMP & CHILI PAD THAI HO FUN NOODLES ) 29
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SPICY SINGAPORE VERMICELLI ) 26
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TRADITIONAL AROMATIC DUCK
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HALF DUCK, HOMEMADE PANCAKES, 70
CUCUMBER & SPRING ONION FoRr 10R 2 PERSON(s)
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WHOLE PEKING DUCK, 98*
HOMEMADE PANCAKES, CUCUMBER & SPRING ONION

#* 3 HE AT VL FOR 2 OR 3 PERSONS

*PREFERABLY ON RESERVATION
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STEAMED CHILEAN SEA BASS FILLET, WITH GINGER SAUCE 57
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SEASONAL CHINESE VEGETABLES, BOK CHOY WITH GARLIC 19
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STIR-FRIED ASPARAGUS, LOTUS ROOT, CHINESE CELERY, 25
GARLIC & CLOUD EAR
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CLOUD EAR MUSHROOMS WITH GINGER 19
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BRAISED HOMEMADE TOFU & ROSA BIANCA EGGPLANT, 24
IN BLACK BEAN SAUCE & CHILI
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SOYA LAMIEN OR VERMICELLI 7
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EDAMAME & XO SAUCE FRIED RICE 14
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STEAMED JASMINE RICE 7
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SPRING ONION & EGG FRIED RICE 10
[T VS

© NEW




