> Svi- NI
Appetiyers

WRFEELE )

Marinated abalone, chilli sauce

16 I EREEEL O J
Marinated wasabi jelly fish head

IEREEFR

Braised beef shank, five spice & chilli sauce

LB VIFER

Poached lamb, garlic chill sauce

BREEDR &

Roasted threadfin fish, superior soya sauce

BHERH J

Marinated sturgeon tendon, chilli sauce

FRZTEFRKDN

Dried beef lettuce salad

EHZ L NIE/R

Steamed baby pumpkin, caramel, cheese

BERETEYVNEMR

Cherry tomato, passion fruit & plum sauce

wEAX O
Qianlong cabbage

wEAX HEREARDIBEZN, SE3—ERTERERHREHAFIONE
E BEFEME SEERR BENFEAEZERZEESIHBREZR 20,
REMAMRFFOIHEORBERE, OKAN, BhHE HEAX

Qianlong Cabbage: Legend has it that during Emperor Qianlong's travels in Jiangnan, he
savored a dish of tender cabbage hearts dressed in creamy peanut sesame sauce. The
dish, symbolizing "abundant wealth" (&), not only delighted the emperor with its
harmonious blend of rich sauce and natural sweetness but also moved him with its
profound meaning, reflecting both the prosperity of the empire and his own simplicity
and dedication to his people. He was so impressed that he bestowed the name
"Qianlong Cabbage".
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RS A K Whole/R
Traditional Peling Roasted Duck

B EERmUE (1) O 788/398
Tang . Roasted Peking Duck with caviar (whole/half)

& EERBUERS 688/344
Tang. Roasted Peking duck (whole/half)

EREHEEM EEALFAREE (AT420F—589F) , METFHAARMEEATE (A
1368F—13984F) Hjs], HHEEMEATHENILR, RYIREEZMZMIZEXR,
TEREEEE, XEEEFENEARE, MAKRKELENES. BEMLGE. K
A, TRESHXHENEOREIZE CRALHNHEERLEAR, XEERKTENE
ok, L EEIRESS .

The history of Peking Duck dates back to the Northern and Southern Dynasties (420-
589 AD) and reached its peak fame during the reign of Emperor Zhu Yuanzhang (1368-
1398 AD) of the Ming Dynasty. It was introduced to Beijing following the imperial court's
relocation, initially reserved as a delicacy for royalty. During the Jiajing period of the
Qing Dynasty (1796—1820AD) , this exquisite dish gradually made its way to the
public, becoming a culinary legend. With its aromatic flavor, crispy skin, and tender
meat, whether enjoyed with a touch of sugar, favored by elegant ladies, or paired
traditionally with sweet bean sauce, this time-honored delicacy is sure to impress you.

B REIABE (SHRE) O 108
Tang. Crispy pigeon (daily limited)

BEERATE With your choice of cooking method

MIKLBE J Baked in Sichuan red pepper

E R E Deep fried crispy pigeon

RIEAUARAS, BET-FRGINERBEHNTALR, BEE, Z2KE, XF, #E
K, RE=RWAXRTE, BHNERAREHAIBOENHEEERESERE, A
Wt AFRE—4%.

Using 14 days baby pigeon only, marinated for 4 hours with a blend of dozens
of secret spices to infuse flavor. The preparation involves a meticulous process:
scalding the skin, air-drying, and coating with a special glaze, repeated three
times for optimal results. The pigeons are then cooked through low-
temperature oil immersion and finally fried at 180°C to achieve a golden, crispy
skin while retaining a tender, juicy meat.
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ﬁﬁ J‘H ZK& Eﬂ W@E I:H-( Portion/f3
Marinated & Barbecwed

MK AEREL (R/FR) 0O 1380/690
Marinated,48-months Chenghai goose head (whole/half)

M EKBE O 368
Combination of marinated goose palm, goose wing, goose
meat,goose gizzard,tofu

AYIEEY (R/¥R 236/118

Poached sunflower chicken (whole/half)

el mal (R/¥R 236/118

Deep fried crispy sun flower chicken, garlic, sand ginger (whole/half)

MR KEIEE 168

Marinated goose palm Chaozhou style

MR AKEHAF O 132

Marinated goose liver Chaozhou style

EEEMFXXE ¢ 388

Barbecued wagyu beef, pineapple

FZ BRI E EE PRI FMEF RN, XA AXERNIRFE, WE, 4K, B
o, REREERE TEERRE, SKEZEH, AOBENERR FRLRIET LREEEH
ALTRRAR ZaxA P E N —EREX.

Using aged Chaozhou budda's hand citrus infused into a secret char siu marinade, Wagyu beef
is marinated for 4 hours and prepared following the Cantonese traditional method. Includes
needling the meat, rinsing, marinating, repeated charcoal roasting, and glazing with sugar. It is
then paired with pineapple and garnished with aged calamondin for a refreshing and balanced
flavor. The beef is tender, juicy, and bursting with mixed citrus flavor

FMEPERR, TaIRFEIE
The golden censer’s fragrance lingers, songs and dances flow with wine
LB 48 & 7 h BB & 503 2R B

All prices mentioned above include 7% municipality fee and 5% VAT.



‘}% § Person/fir

MEREEER? © 428

Double boiled fish maw soup, matsutake mushroom

R IREE L7 228

Tang. Double boiled sea conch soup, matsutake mushroom

FHESZETIS L 198

Double boiled chicken soup,sea cucumber, morel mushroom

AN R BRIE S 2 98
Double boiled fish soup with Chinese herbs

FHheess 88

Wild yellow croaker soup Shunde style

BN AR L RS % 78

Double boiled duck soup, Chaozhou salty lemon

REE ) 68

Hot & sour soup, tofu
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Bk O 998

Tang. Buddha jump over the wall, chicken broth, abalone, dried scallop

RREBANLS, hEFERE HEECERSKEIAFERMNER, e, 55,
BAE, 83 KR BASHTFHEREN, 23RMZEMT, FHEMNET LU
MKEME, ERFE, FEINE.

With the jar opened, the savory aroma wafts through the neighborhood, tempting even
the Buddha to abandon meditation and leap over the wall." Buddha Jumps Over the
Wall originated in Fujian during the Qing Dynasty. This luxurious dish features dozens of
premium ingredients such as abalone, sea cucumber, dried scallops, fish maw, and
shark's fins, each meticulously prepared separately. They are then simmered together
with abalone sauce over a slow fire for several hours, resulting in a dish that is both
highly nutritious and irresistibly fragrant.

EEN4LEFrmEETAT = 1388

Braised superior whole drled abalone with oyster sauce (4 heads)

FEEMI0KEIFTmT 728

Braised whole dried abalone with oyster sauce(10 heads)

FEEMOLmIETHTHESTS 378

Braised whole abalone (30 heads), sea cucumber

TR
Fil maw
6LEILIREER S (RIE) 5888

Premium Zhanjiang fish maw (portion)

ASKIEMRIER 428

Africa fish maw

BEERATE With your choice of cooking

HEHN [ Braised with superior oyster sauce
BMEBEEANL J Braised with crab meat hot&sour sauce
WP NKER Braised with Shanxi millet

1557 Double boiled with superior chicken soup

BERETABRL —METAE NASSROBRREONTRBNEERERE. #
$%%§iﬁﬁﬁ%$ﬁﬁ%mﬁi,mﬁﬁﬁﬁﬁ,@WW&%M%%ﬁ\Eﬁﬁ%
AHRENR.

Tang Town carefully chosen Zhanjiang fish maw which is one of the top premium fish
maws, prized nutritional delicacy renowned for its high collagen content and zero fat.
Its rich nutrients support cell regeneration, accelerate body recovery, and significantly
improve skin elasticity while delaying signs of aging.
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=
BRI R With your choice of cooking method
50 H:5: 328
Premium sea cucumber 50 heads
EHETE [ Braised with mushroom sauce
Y Braised with shallot
603L37 % 198
Sea cucumber 60 heads
WF/NKERE Braised with Shanxi millet
1557 Double boiled with chicken soup
BLE 458
Huian Bird’'s Nest
AR Braised bird nest
20 ERrREEE D Double boiled with 20 years tangerine peel, honey
BB Double boiled with almond soup
MLABLT R A9ATKE Double boiled bird’s nest, mixed red jujube, wolfberry
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AN Y S

L\'»WW

BABRRBTTE

REN

Star grouper
B

Ry KRR O
XO #{HER

IFEEARER [

NRAZ J
e

ERR

Grouper

=
BRIZRIHEE )
XO #&Ek
NMIKE I
[y

BE D 5757 R

Mantis shrimp

WEL
AR (RAETTUE)

RN Az 4R

Australian lobster

=& L
WHENE

N HETFTTER
MKZE J

# &

D Gmut 1A
Boston Lobster
BEERMER [
BMNF T EREL

KG/AFT

With your choice of cooking method

1450

Steamed

Poached in congee soup

Stir-fried with XO sauce

Steamed with 9 years fresh lily

Poached with chilli & pepper, Sichuan style
Poached with sour pickled vegetables, Sichuan style

396

Steamed

Steamed with diced chilli

Stir fried with XO sauce

Boiled with chilli &pepper Sichuan style

Poached with pickled vegetables,sour &chilli,Sichuan style

1288

Stir-fired with fragrant garlic & pepper
Cooked and marinated with wine sauce (reserve in advance)

1000

Stir-fried with crispy garlic, oats
Steamed with minced fragrant garlic
Sauteed lobster, steamed egg, caviar
Baked with Puning soyabean, basil
Poached in chilli oil, Sichuan style
Sashimi

760

Baked with black truffle, orzo pasta
Braised with handmade glutenous rice cake
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INET
Baby lobster

FEE

BN
EpE+E
METEL J

BT H T N7 £ 2
Alaskan king crab
TR R

TR R
iR O
LN PO /I

s
ERR

BE

Roe crab

EFMETEER
X OB £ 1b iR 1

ZRL

R iE

Steamed with fragrant garlic

Steamed with egg, huadiao wine

Baked with cheese, superior chicken broth
Braised bean noodle, hot & sour sauce

Stir-fried with fragrant garlic, pepper
Steamed with minced fragrant garlic
Steamed with egg white and Huadiao wine
Baked in clay pot

Boiled in superior chicken soup

Boiled in soya bean soup

Baked with Puning soya bean
Baked with vermicelli, XO sauce in clay pot
Stir-fried with garlic, shallot

New Zealand black abalone

XO %k
36373
TIES ) P STV

SKE
Geoduck

36373
XO %t
ETE S T STV

N #2

Conch

XO &b

Hé&

Turtle
TR

5 (ERITE)
i

£

£

Stir-fried with X.O sauce
Boiled in superior chicken soup
Stir-fried with Chaozhou preserved raddish, basil

Boiled in superior chicken soup
Stir-fried with XO sauce
Stir-fried with Chaozhou preserved raddish, basil

Stir-fried with X.O sauce

Braised with superior chilli sauce

Simmered with chicken (reserved in advance)
Stir-fried with ginger

ENEPERRK, GRNFEHE
The golden censer’s fragrance lingers, songs and dances flow with wine
P Fr B NS & T B R SE

All prices mentioned above include 7% municipality fee and 5% VAT.

KG/AFT

900

1388

598

1588

1388

858
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iﬁﬁi;ﬁ Portion/f3

EHIBREKE 298

Poached sliced grouper with preserved cabbage

N#HEeE O J 298
Poached grouper, Sichuan chilli, pepper

BINEIBEGRER O 258

Stir-fried tiger prawn, truffle

MK SR EEER 258

Stir-fried fresh abalone with Chaozhou preserved raddish, basil

XO¥ L =EH T 198

Stir-fried scallop with Chinese yam, XO sauce

= REER J 168

Sauteed prawn, pepper, chilli soya sauce

FITHMNEBEAEFXE 158
Braised cabbage with hand made squid ball in chicken broth

SYPEAITRFFIZEER 128

Braised hand made tofu in clay pot, dried shrimps, dried scallop

BEHEZEMNECEE (f2) J 98

Braised soya bean noodle with crab roe, chilli sour sauce (person)

BN ESMBFEERATE (1) 98

Streamed grouper with Chaozhou preserved raddish sauce (person)

RO IE SR 88

Sauteed prawn with sweet sour sauce

ANTFRHEL (R/¥R 888/458
Thousand island organic fish head (whole/half)

BEERAETE With your choice of cooking method

FEzE J Steamed with Sichuan chilli

EBARBI2/NBTFUE) Braised organic thousand island fish head with

pancake(2 hours in advance)
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I
Beef, Lamd, Pouliny

ETREBMOASEEMNFN O
Stir-fried A5 wagyu with basil, black pepper

ZWRASE MG [ J

Pan-fried A5 wagyu, Yunnan chilli

BN (4])
Stir-fried beef with pickled vegetable Chaozhou style

MERIASE AN () £
Pan-fried A5 wagyu beef (person)

HIM RS AR  O
Braised beef Chaozhou pepper in clay pot

NIWMERKEESFR )
Poached beef, Sichuan chilli, pepper

EENRRFER

Stir-fired lamb with shallot, scallion

RIAEHEE

Braised chicken with black truffle in clay pot

BFRORMEHE (£2)

Pan-fried lamb chop (person)

NREFE  J

Deep fried chicken, peanut, Sichuan chilli

NRAKRESE J

Poached beef, tofu in chilli oil chicken broth

ENEPERRK, GRNFEHE
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798

798

268

258

198

198
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128
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ﬁ%;ﬁ Portion/f5l
Vegetalle

BERZIRF R With your choice of cooking method
FE 68
Asparagus
HEEH Y L Stir-fried with lily, fresh peach kerne
=y Sauteed
A= 68
Broccoli
Rk Stir fired with garlic
=v9% Sauteed
3 68
Lettuce
#E Sauteed with oyster sauce
AN Sauteed with shrimp paste
W22 [EFL KD Sauteed with fermented tofu
GEE S 68
Baby cabbage
e Sauteed with vinegar sauce
b7/ Poached with chicken broth
pi 3 68
Spinach
sbY/| Poached with chicken broth
V3% Sauteed

FMEPERR, TaIRFEIE
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=

Kale

£
FEDRE D

Rl

Chinese cabbage

icEE e

5

Potato

BEK> )

5)::]
String beans
LS

ilile
Eggplant

& TR

Sauteed with ginger sauce
Sauteed with shrimp paste in clay pot

Sauteed with fragrant garlic

Sauteed with vinegar sauce

Sauteed with minced beef, preserved green mustard

braised in clay pot, salty fish
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TR
R;»OC, Wm, M\g@(, W”"g"

BN IR B 38

Braised assorted seafood, congee in clay pot

MR

Fried rice, baby abalone, shrimps, egg, vegetable Chaozhou style

RMEIBHHR C

Fried rice, black truffle, goose liver

KBEFRKEK

Handmade beef and chive dumplings

SKHTOERTY O

Fried Beef, rice noodle, superior soy sauce

BOMEKPE

Pan fried noodle with oyster sauce

ARFIHAE (f)

Braised diced beef in handmade noodle soup (person)

EMNFITRERNZHKY (f7)

Chicken noodle soup with hand made squid ball (person)

EHEEAE (A7)

Chicken Yuntun in chicken broth (person)
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198

168

188

88

88
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BB

Steamed beef rib, black pepper sauce

RERANGE
Pan fried wagyu bun, black pepper

BRENIKE O

Steamed crispy red rice shrimp dumpling

roegea®R L
Steamed shrimp dumpling

EEFERN

Steamed chicken feet, board bean sauce

MR EE R (RO BHE)
Steamed shrimp dumpling,
Mushroom dumpling

Siew mai (Dim sum platter)

B g R
Deep fried chicken dumpling

PR

Steamed dumpling, scallop, squid

FuyEEL
Deep fried shredded taro spring roll
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HH am
Dessents

RISHER [

Fried durian pastry

#EEDH 2REE) O

Baked bird’s nest egg tart (minimum order 2 pieces)

PMERSIE O
Steamed salted egg yolk bun

PR & TR
Baked egg tart

wHE (L)

Chilled sago cream with mango and pomelo (person)

0FEBFRRATHE (fL)
Glutenous rice dumpling in red bean soup, 20
years aged tangerine peel (person)
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