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MENU

= DIM SUM PLATTER ==

HEE b

DELUXE DIM SUM (6PCS) s S N 63
SICHUAN, ASPARAGUS LAMB DUMPLING (2rcs)

PRAWN HAR GOW & CHIVES (2pcs)

EDAMAME & TRUFFLE DUMPLING (2pcs)

HEE N Lo
STEAMED (4ecs)
SICHUAN, ASPARAGUS, LAMB DUMPLING 40
w E A
MUSHROOMS DUMPLING 40
i
PRAWN HAR GOW & CHIVES 46
BELT AL FhY
SAFFRON LOBSTER 54
Fo g % g
EDAMAME & TRUFFLE DUMPLING 40
FhEM
DUCK & FOIE GRAS DUMPLING 54
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CRISPY
WILD PRAWN WONTON (4pcs) 45
4 A
CRISPY DUCK ROLLS (2pcs) 46
A 7%
SONG QI CRISPY VEGGIE ROLLS (2pcs) 40
Y

GRILLED (4rcs)

PORK & CHICKEN, CHINESE CHIVES GYOZA 40
3 bR
e OPTIONAL CAVIAR BELUGA 690
— STARTERS e

LETTUCE WRAPS

e BEEF /)3 4L 65
* WAGYU BEEF 77 Zfr o 88
¢ CARAMEL GINGER CHICKEN [ &% i+ 58
BEEF BAO BUN WITH BLACK PEPPER SAUCE 45
= Ak

MANGO CRISPY BEEF FILLET 59
Wepp Yyt

CHICKEN SATAY 45
B Bk

CRISPY SQUID WITH CURRY POWDER & SEAWEED 50
&) bkin

SHRIMP TOAST 64
IR

EGGPLANT CARAMEL MISSO 39
rhvg BT+

LOTUS CHIPS, EDAMAME DIP 43
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—— OALADS
mE
SESAME SMOKED CHICKEN SALAD 49
TR
CRISPY DUCK SALAD 79
e N
MANGO, GREEN PAPAYA & LEMONGRASS SALAD 49
e WITH STEAMED PRAWNS 24

eER SN

i
SMOKED CHICKEN HOT & SOUR SOUP 36
L RIN S
PRAWN WANTAN SOUP 42
BB F

i

% 2L g fRig
HALF DUCK, HOMEMADE PANCAKES,
CUCUMBER & SPRING ONION

i
WHOLE PEKING DUCK,

CRISPY AROMATIC DUCK

229

——< SIGNATURE DUCK »———

429

HOMEMADE PANCAKES, CUCUMBER & SPRING ONION
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PERSONAL WOK A
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 72
S RCEIRE N

e IBERIAN PORK FILLET 75
2L 0%

e BEEF FILLET 86
54 2

e WAGYU BEEF 138
PR R

e BLACK TIGER PRAWNS 129
e BELT (=

e CHILEAN SEA BASS FILLET 79
e L e

e MUSHROOMS 76
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CHOOSE YOUR SAUCE
B ERA SR/ #P

SIGNATURE SONG QI BLACK PEPPER SAUCE,
WITH ONION, GARLIC & SPRING ONION

PERFECT WITH: CHICKEN, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS

ERE Y

LEMON & MARINATED GINGER IMPERIAL HONEY,
WITH GINGER, CHILLI & CARROTS
PERFECT WITH: FISH, PRAWNS, CHICKEN
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JUICY INDONESIAN YELLOW CURRY,
WITH CARROTS, ALMONDS & GREEN BEANS
PERFECT WITH: CHICKEN, BEEF, PRAWNS, FISH

47558 vhe c@_ﬁ?

TRADITIONAL SWEET & SOUR SAUCE,
WITH BELL PEPPERS, CUCUMBER & PINEAPPLE

PERFECT WITH: CHICKEN, PORK, PRANWS, FISH,
PLANT BASED CHICKEN TENDERS

WA

CLASSIC CHINESE BLACK BEAN SAUCE
WITH BELL PEPPERS, ONIONS & SHIITAKE

PERFECT WITH: CHICKEN, PORK, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS

55 54 )

MAPO SAUCE, ONION, SHITAKE, ALMONDS
PERFEITO COM: CHICKEN, PORK, PRAWNS, FISH
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CARAMEL GINGER SAUCE, SHITAKE, ONION, SPRING ONION

PERFEITO COM: CHICKEN, PORK, BEEF, PRAWNS, FISH
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CONCEPT by RICCARDO GIRAUDI

= — NOODLES =r—

i
BLACK ANGUS BEEF HO FUN NOODLES 83
Ty e

SHRIMP & CHILI PAD THAlI HO FUN NOODLES 98
TR P

SPICY SINGAPORE VERMICELLI 86
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PEKING DUCK NOODLE — PECKING DUCK, EGG, SUCRINE 89
MR EG A e R A R

—— FRIED RICE ——
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PRAWN, SQUID, MUSSEL, EGG 98
ITHLE P D rE B

WAGYU FILLET, EGG, FRIED GARLIC & SPROUTS 95

¢ OPTIONAL FRESH TRUFFLES
N E § CERTS

=——— MEAT & FISH =
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HOUBA LEAF & JASMINE TEA SMOKED PORK RIBS WITH SESAME 81
FATEEY

BEEF SKIRT WITH GINGER & SPRING ONION 81
LERV )2

CRISPY DRAGON SHRIMPS IN TRUFFLE SAUCE 116
[ TR

CHILEAN SEABASS, MUSSELS, GINGER, XIAO XING WINE 89
L A P

DENVER ANGUS BULGOGI STYLE 129
R T Ey

BEEF ANCHO ANGUS, WASABI DE MA(;i\ VERDE, HOISIN 166 =
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LAMB T BONE , GREEN CURRY 115
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STIR-FRIED ASPARAGUS, LOTUS ROOT, CHINESE CELERY, 46
GARLIC & CLOUD EAR

BRAISED HOMEMADE TOFU & ROSA BIANCA EGGPLANT, 46
IN BLACK BEAN SAUCE & CHILI

L+ flie 3o i

ZUCHINI, BROCOLI, EGGPLANT, TOMATO, YELLOW CURRY 59
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SOYA VERMICELLI 27
ZotE e

STEAMED JASMINE RICE 23
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SPRING ONION & EGG FRIED RICE 29
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HONG KONG XO FRIED RICE 34
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