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MENU
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= DIM SUM PLATTER ===
HEE Lo

DELUXE DIM SUM (6PCS) E S N 67
SICHUAN, ASPARAGUS LAMB DUMPLING (2pcs)

PRAWN HAR GOW & CHIVES (2pcs)

EDAMAME & TRUFFLE DUMPLING (2pcs)

HEE S

STEAMED (4pcs)

SICHUAN, ASPARAGUS, LAMB DUMPLING 45
PR S

MUSHROOMS DUMPLING 44
e

PRAWN HAR GOW & CHIVES 49

BT L 3R

SAFFRON LOBSTER 59

oK AT FA

EDAMAME & TRUFFLE DUMPLING 44
%/hEA

DUCK & FOIE GRAS DUMPLING 56
v by R A F

CRISPY

WILD PRAWN WONTON (4pcs) 49
A IEElE &

CRISPY DUCK ROLLS (2pcs) 56
fpg%

SONG QI CRISPY VEGGIE ROLLS (2pcs) 43
BARE S

GRILLED (4¢cs)

LOBSTER GYOZA, SHISSO, PONZU SAUSE 63
AR AT fh #

PORK & CHICKEN, CHINESE CHIVES GYOZA 44
ey TR

e OPTIONAL CAVIAR BELUGA 690

= —— STARTERS &

LETTUCE WRAPS

e BEEF /344 4 76
o WAGYU BEEF 70 Zfc 4o 89
o CARAMEL GINGER CHICKEN & &% /=5 69
BEEF BAO BUN WITH BLACK PEPPER SAUCE 49
EFNE

MANGO CRISPY BEEF FILLET 66
%%Pwiﬁ

PORK BAO BUN, SHITAKE TEMPURA, MISO SAUCE 59
FpE RIFE AT Eéi?f

PORK BELLY, XIAOXING, CHILI GARLIC SAUCE 59
I iR J—?Mﬁ%?f

CHICKEN SATAY 48
g L

CRISPY SQUID WITH CURRY POWDER & SEAWEED 59
&) hEfR

SHRIMP TOAST 66
IS

CRISPY SHRIMP BITES, SWEET CHILI, CORIANDER 72
AR E

EGGPLANT CARAMEL MISO 45

rRRE EpEIT+

SALADS

3
CRISPY DUCK SALAD 79
B e v
MANGO, GREEN PAPAYA & LEMONGRASS SALAD 55
e WITH STEAMED PRAWNS 26

e RN

CRISPY AROMATIC DUCK

% 2Lf pRvg
HALF DUCK, HOMEMADE PANCAKES, 249
CUCUMBER & SPRING ONION

—< SIGNATURE DUCK »——

1%
WHOLE PEKING DUCK, 449

HOMEMADE PANCAKES, CUCUMBER & SPRING ONION
# 3

rid4 PERSONAL WOK——— &
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 %{ 78
F b p S

e IBERIAN PORK FILLET (T\f’ 81
2 RIS

e BEEF FILLET 94
4 & ey

e WAGYU BEEF 139
A VRIS s

e BLACK TIGER PRAWNS 129
HU HELT (=

e CHILEAN SEA BASS FILLET 89
Eaed

CHOOSE YOUR SAUCE
BrE ARSI S E /¥

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

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

£ HF

LEMON & MARINATED GINGER IMPERIAL HONEY,
WITH GINGER, CHILLI & CARROTS
PERFECT WITH: FISH, PRAWNS, CHICKEN

EN A S-S

JUICY INDONESIAN YELLOW CURRY,
WITH CARROTS, ALMONDS & GREEN BEANS
PERFECT WITH: CHICKEN, BEEF, PRAWNS, FISH

it oo

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

PERFECT WITH: CHICKEN, PORK, PRANWS, FISH,
PLANT BASED CHICKEN TENDERS
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CLASSIC CHINESE BLACK BEAN SAUCE
WITH BELL PEPPERS, ONIONS & SHIITAKE

PERFECT WITH: CHICKEN, PORK, BEEF, PRAWNS, FISH,
PLANT BASED CHICKEN TENDERS
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CARAMEL GINGER SAUCE, SHITAKE, ONION, SPRING ONION
PERFEITO COM: CHICKEN, PORK, BEEF, PRAWNS, FISH

EABE A NEE
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SOYA VERMICELLI 28
s ok ks

STEAMED JASMINE RICE 25
SRR

§BRlNG ONION & EGG FRIED RICE 29
i kves

HON(;S{KONG XO FRIED RICE 34
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CONCEPT by RICCARDO GIRAUDI

= —— NOODLES ===
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CHOW MEIN = CARROTS, ONIONS, BROCCOLI,
CAULIFLOWER, CHARD, SINGAPORE SAUCE 86
BEEE§ L ERER AR

SKIRT BEEF HO FUN NOODLES 89
2L e
SHRIMP & CHILI PAD THAI HO FUN NOODLES 99

FRIEN PR

SPICY SINGAPORE VERMICELLI 89
RS L

PEKING DUCK NOODLE — PECKING DUCK, EGG, SUCRINE 96
# R Rk 3RS F

= — FRIED RICE ————=
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SHITAKE, ASPARGUS, GINGER, NORI 89
A5 ¥ 24 gy

PRAWN, SQUID, MUSSEL, EGG 98
LTid P b

WAGYU FILLET, EGG, FRIED GARLIC & SPROUTS 98

e OPTIONAL FRESH TRUFFLES R$S/C
X R ok s

=———— MEAT & FISH =
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HOUBA LEAF & JASMINE TEA SMOKED PORK RIBS WITH SESAME 86
FAEEREY

BEEF SKIRT WITH GINGER & SPRING ONION 88
LERYFZ ]2

CRISPY DRAGON SHRIMPS IN TRUFFLE SAUCE 18
s % T

SHRIMP, SQUID, MUSSELS, CARAMELIZED MISO SAUCE 139
B 1D, R §

ANGUS FILET, WASABI DE MA(;A VERDE, HOISIN 116
S R R T

=—— VEGETARIAN rc———=
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STIR-FRIED ASPARGUS, LOTUS ROOT, CHINESE CELERY, 56
GARLIC & CLOUD EAR

BRI

BRAISED HOMEMADE TOFU & ROSA BIANCA EGGPLANT, 58
IN BLACK BEAN SAUCE & CHILI

A UET o0

ZUCHINI, BROCOLI, EGGPLANT, TOMATO, YELLOW CURRY 59
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SMOKED CHICKEN HOT & SOUR SOUP 45
RIS
PRAWN WANTAN SOUP 49
R e BE




