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CHEF’S RECOMMENDATIONS

ENEEEL MR $428.00
Sautéed Australian Lobster

with Black Truffle Essence

(Pre-order only, one day in advance)

EAEREREETE $108.00
Braised Bird’s Nest with Fresh
Crab Meat in Golden Broth

EEF SR T HRE T $108.00
Crispy Duck with Calamansi
and Barbecue Sauce

BN ERBLEESES A $68.00
Stir-fried U.S. Marbled Beef

ESRR 23 $38.00

Ginger Candy Prawns

REEFREGFEH $32.00
Deep-fried Chilean Sea Bass Fillet
with Thai Emperor Sauce

Prices are subject to 10% service charge
and prevailing government taxes.
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LUNAR NEW YEAR DIM SUM

ETEEWNE N $12.80
Stir-fried Carrot Cake
with Signature Chilli Sauce

2273 0=:F e
Steamed Pork & Abalone Dumpling $11.80
(3 Pieces)

FEEHS
Deep-fried Bean Curd Skin Roll $9.80
with Prawn (3 Pieces)

BN E K& $9.80
Steamed Pork Ribs with Yam

BMEKRR $9.80
Steamed Vegetarian Crystal Dumplings
with Black Truffle (3 Pieces)

Steamed prawn dumpling (3 Pieces)

EE LY $8.80
Deep fried prawn dumpling with
mayonnaise (3 Pieces)

EXRE $8.80
Steamed BBQ honey pork bun (3 Pieces)

Eemive $8.80
Charcoal golden custard bun
(3 Pieces)

Bit#ERN $7.80
Steamed chicken claw with black bean
sauce

Prices are subject to 10% service charge
and prevailing government taxes.
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CANTONESE BBQ

MIAEBAEEME (FIT) $388.00
Roasted Suckling Pig with Fermented
Bean curd (pre-order required)

HORFEILEEE (F1T) $388.00
Classic Suckling Pig
(pre-order required)

15156 48 % BG $108.00
Song Garden’s Signature
Roasted Duck

M3E M ARG $65.00
Song Garden’s Signature
Crispy Chicken

I5E R W 2 $42.00
BBQ Combination (2 Varieties)

BEiTXRE $25.00
BBQ Pork With Honey Sauce

Hig Rz 4% $25.00

Crackling Pork Belly

Prices are subject to 10% service charge
and prevailing government taxes.



TN Y2

APPETISER

HEaltBETFE $23.80
Pan-seared Hokkaido Scallop with
Mango Salsa Sauce

ERIRSRT $22.80
Pan-seared Foie Gras with
Braised Pear Sauce

(3N oh=y A=) $18.80
Crispy Cuttlefish tossed with
Salt and Pepper

WERRE $16.80
Crispy Silver Bait tossed with
Salt and Pepper

HEEER $14.80
Crispy Fish Skin coated with

Golden Egg Yolk

Prices are subject to 10% service charge
and prevailing government taxes.
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DOUBLE-BOILED SOUP

£ Per Person

Bt B Z X &6i% $11.80
Chef’s Daily Double-boiled Soup

AREHRITE $35.00
Braised Lobster with Pumpkin Puree

Served in Hot Stone Pot with Crispy

Bacon Roll

ARERS $35.00
Braised Fish Cartilage Soup with Fish

Maw

Served in Hot Stone Pot with Crispy

Bacon Roll

Prices are subject to 10% service charge
and prevailing government taxes.
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ABALONE & SEA TREASURES

43 {iZ Per Person

MIEEV T B $198.00

Song Garden’s Supreme Fortune pot

EEMNEE=Lt@E $98.00
Braised 3-Head South African Abalone
in Abalone Sauce

MEEEIEmLiRE $88.00
Braised 4-Head South African Abalone
in Abalone Sauce

BT R R RS $88.00
Braised Fish Maw and Spiky Sea
Cucumber in Abalone Sauce

Prices are subject to 10% service charge
and prevailing government taxes.
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SEAFOOD

fF it Seasonal Price

BERRENR
Steamed Coral Trout with Superior Soya Sauce

BERERE
Steamed Marble Goby with Superior
Soya Sauce

i 7K & R AR

Live Prawns

R
METHOD OF PREPARATION

BE
Poached with “Shao Xing“ Wine
=F|

Poached with Superior Soya Sauce

EIRFRMM LT
Steamed with Minced Garlic and
Vermicelli Soup

kAT

Wok-fried with Superior Soya Sauce

&t X iE
Typhoon Shelter Speciality

$60.00
XO# kb #5 FF 1 344 5 5 F
Wok fried Foie Gras with Coral Mussels and
Scallop in XO Sauce

$38.00
B IF R ENER
Deep-fried Prawns in Wasabi Mayonnaise
$38.00
HE UK
Deep-fried Prawns tossed with Salted Egg Yolk
$30.00
ERFERYGE

Steamed Chilean Seabass with Minced Garlic

Prices are subject to 10% service charge
and prevailing government taxes.
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EDRMELERBARTRE NS $98.00
Pan-seared Premium Waygu Beef
with Himalayan Salt

$38.00

e

Pan-seared Angus Beef Fillet

EFHF@E $38.00
Lamb Rack Stuffed with Fish Diced in
Feather Light Batter

oy i~ o8 F i $48.00
Wok-fried Beef Cubes with Sliced Garlic
in French Style

ZRBBEHIBER $48.00
Wok-fried Beef with Ginger and Chinese
Rice Wine

HREER $28.00

Sweet and Sour Pork with Lychee

% i 2 G HE $13.80
Pan-seared Chicken Thigh with
Superior Soya Sauce

Prices are subject to 10% service charge
and prevailing government taxes.
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SEASONAL VEGETABLES

7

HIEREENAS $42.00
Sauteed Asparagus with Wild Mushroom
in White Truffle Qil

EEEEE $40.00
Braised Tofu with Assorted Seafood in Claypot

A%, t= $25.00
Asparagus, Kai Lan

A=, BXE $22.00
Broccoli, Baby Cabbage

HAERFE $23.00
Stewed Garden Green and Gluten with Fer-
mented Bean curd

RIEE
METHOD OF PREPARATION

i
Stir-fried

FIRE
Trio Egg in Supreme Stock

#E H

Oyster Sauce

E IR

Garlic Fried

Prices are subject to 10% service charge
and prevailing government taxes.
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NOODLE & RICE

ERBEIEIR $68.00

Golden Rice Seafood Pao Fan

ZTELERNEER $48.00
Stir-fried Mashed Fish Noodle with
Lobster in Signature Chilli Sauce

T EE A $40.00
Braised Ee Fu Noodle with seafood
in Superior Stock

a3 e o $40.00
Poached Crispy Noodle with Seafood in
Superior Stock

ZWI IR $36.00

Signature Seafood Fried Rice

BIEERE LD B KR $32.00
Stir-fried Glutinous Rice with
Sakura Prawn

Prices are subject to 10% service charge
and prevailing government taxes.
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SWEET TEMPTATIONS

£ Per Person

IK T8 R F $88.00
Double-boiled Supreme Bird’s Nest
with Rock Sugar

REEREEETF $15.80
Double-boiled Hashima with Lotus Seed
and Red Dates

22 F 1% $9.80
Shredded Coconut Rice Cake

B H BT S
Chilled Mango Puree Sago and Pomelo $8.80
topped with Coconut Ice-Cream

EASE2 $8.80
Deep-fried Lychee Ball

Prices are subject to 10% service charge
and prevailing government taxes.



