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Chef Tan hails from Zhanjiang and brings over 30 years of experience and a deep connection to the MICHELIN
Guide. Accomplished in Cantonese cuisine, he draws on classic techniques with personal interpretation and
artistic sensitivity.

Since joining The House of Dynasties, Chef Tan and his team have upheld the restaurant’s “Farm to Table”
philosophy, rejecting out-of-season produce and controversial ingredients in favor of sustainable, non-pollut-
ing farm produce for their signature dishes.

Artisans craft dishes that reflect their philosophies. Rooted in a small seaside town, Chef Tan champions the
classics. This menu for The House of Dynasties is Chef Tan’ s labor of love, shaped by his life journey, experi-
ences, beliefs and passions. Through carefully selected ingredients and refined Cantonese techniques, he
presents his vision of the best contemporary Cantonese gastronomy.
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Every meal is a journey home.
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Our story begins in the ancient coastal town of Anpu in western Guangdong, the
culinary birthplace of Chef Shiye Tan, and the source from which all our flavors

spring. Here, the sea moves to the rhythm of the tides, the land follows the cycle of
the seasons, and the kitchen becomes nature’s truest interpreter.
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This menu is a letter from home, written with ingredients as ink and craft as pen.
Guided by the old saying, “Prawn in the first lunar month, crab in the second,” we
transform the predawn vitality of Zhanjiang’ s harbors into a vibrant pulse upon the

plate and with the warmth of an Anpu grandmother’ s touch,
we revive the richness preserved by time.
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From tidal flats to deep ocean, from hearth to feast, we invite you to share in
“Zhanjiang in motion”, a journey through a fertile land where sea and soil intertwine,
and a taste of Lingnan that is deeply local, yet resonates far beyond.
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All we do is return food to where it began.
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Taste of Zhanjiang
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Anpu-Style Poached Chicken with Chicken Oil Rice
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The crystal-clear jelly between the skin and flesh of our local free-range capon is the signature of Anpu-style poached chicken. The
chicken oil rice is made with Anpu’ s native Siliao rice; its long, slender grains fully imbued with rendered chicken oil, gently fried with
aged ginger and scallions. Each grain turns golden and glossy, rich yet never greasy. This plate of chicken rice is a portrait of my
hometown.

ﬁ’ﬁﬁif[ﬁlm—l: n <= CNY 80/ ﬁ?Person

Steamed Zhanjiang River Shrimp with Aged Huadiao Rice Wine
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The creek behind my childhood home was once teeming with live river shrimp. Small and delicate, their shells were so thin they
seemed sheer; the river’ s fresh sweetness sealed inside the tender meat. Steamed with fifteen-year-aged Huadiao rice wine, the shells
blush to a faint crimson as the fragrant wine evaporates. That pure, sweet freshness is a taste I earned only by lying on the river stones
through long afternoons as a child.

‘_ﬁ %ﬁﬁﬁ%ﬂi m = CNY 300/ 117.Person

Anpu Double Boiled Soup, Fish Maw, Chicken, Duck
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My hometown, Anpu, is one of Guangdong’s four great ancient towns, long celebrated for its culinary heritage. This soup combines
Anpu red-crowned Muscovy duck, firm-textured and fragrant, with prized Zhanjiang fish maw. Slowly double-boiled in the traditional
manner, the broth emerges rich and profound, offering both deep flavor and gentle nourishment.
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Silky Fish Broth with Sandworms & Seasonal Seafood
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Sandworms are a classic homestyle delicacy in Zhanjiang. I remember my grandmother simmering a pot of small-fish broth, adding a
pinch of sea salt, then tossing in sandworms and a handful of scallions before taking it off the heat and drizzling in peanut oil. The
freshness of the broth melded with the sandworms’ sweetness and the oil’ s mellow richness. A bowl enjoyed right by the stove carried
a pure, penetrating sweetness, still the most exquisite taste I know.

‘ZE‘?I:T:Q@E&F CNY 1580/ WIJPortion cNy 790 / ¥WJHalf Portion

Zhanjiang-Style Wok-Fried Lobster
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Zhanjiang meets the sea, drawing freshness straight from the waters. I select flower lobsters weighing around half a kilogram, prized
for their firm texture and pure sweetness. Flash-fried with local sand ginger and premium soy sauce, the rising wok-hei marries the
lobster’ s natural sweetness with the savory aroma of the sauce. Cooked to precision, the meat is flavorful on the outside and remains
tender, almost custard-like at the core, a finish that lingers.

ﬁ%ﬁ'ﬁf D A CNY 130//I\Piece

Crispy “Golden Coin” Shrimp Cake
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A specialty of Zhanjiang grandmothers: using the liveliest green-shelled river shrimp from the inlet behind the house. The shrimp is
hand-chopped into distinct grains, mixed with diced water chestnuts and pork, then patted into cakes. They sizzle in the oil until both
sides turn golden and glossy, resembling ancient coins. As a child, I’ d hover by the stove for the first piece, even if it burned my fingers,
to taste that crisp shell giving way to a tender center, where the light saltiness of the river meets the sweet richness of young shrimp,
woven together in every bite.

2 ATFHAIE/SUSTAINABLE - B&7196%/SEAFOOD ¥ & 74741/PORK
FRE s N R B S RSS2t M AH B 2%, All prices are in CNY and include service charge and prevailing taxes.
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Stir-Fried Australian Wagyu with Mountain Wampee

TEAZ BLE UL IRARES A2 AL 2 B AR, SR T I N e e e PR A <o FRIE IR AR A3 50 U] Fr, 5112 B R A,
Wz 22— [RIEJCRAD BRI A R HI0 AHLER, A IR & B R, AT R — IR 2 KN, & BRI —Z, JE
R, IS IR RAVE H, HATTAR T

I remember the wild wampee tree behind the hill; when its fruit ripened, the yard would fill with a sweet-tart fragrance. I slice rich
Australian wagyu against the grain and stir-fry it swiftly over high heat with wampee pulp and slender young ginger. The tangy juice
penetrates the meat, while the beef’ s fat embraces the fruit’s aroma. A splash of hometown rice wine just before serving releases a
scent that tells me: the long, lingering summer of Lingnan has truly arrived.

?&?57[(%3% cny 980 / WIJ Portion CNY490 / EI—&WIJ Half Portion

Roasted Suckling Pig over Jackfruit Wood
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I use a Zhanjiang spotted pig weighing around sixteen catties-plump, well-marbled meat that fills the air with aroma when roasted, just
as it did in my childhood memories. The fire is fed with Zhanjiang-grown jackfruit wood, whose charcoal imparts a distinctive fragrance
during slow roasting. Only with premium ingredients, carefully chosen wood, and time-honored technique can this taste of home be
revived in the fire and elevated through tradition.

Iaje } | Iﬁ%ﬁi*’/"*ﬁ am =, CNY 280 / fljlj Portion cNY 140 / Eléfﬁlj Half Portion

Wuchuan “Well-Seasoned” Wok-Fried Rice Noodles

TES) 1588, SRiIH, KIERE, SR A SIFE W, DA B H RN, B SERH SFIR 5 At R MEAE2E I, TR LI
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On the lanes of Wuchuan, the more seasoned the wok, the fiercer the fire and the more even the seared aroma. Wuchuan’s own fine rice
noodles, fresh shrimp from Wuyang, and locally pressed peanut oil dance and toss in the red-hot, well-used wok. That robust,
wok-kissed fragrance is the loudest, clearest echo of home.

?ﬁg ﬁ* & cNy 60/ fiperson

Baked Jackfruit Custard Puff
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In 2014, my original “Baked Swan Custard Puff” won the hearts of discerning diners. This Baked Jackfruit Custard Puff is its evolution.
The filling is made with Zhanjiang jackfruit; golden, sweet, and richly aromatic, an ideal match for the flowing custard. A gentle bite
releases the delicate, crumbling layers, followed by the warm, velvety jackfruit filling that coats the palate with a lingering, fragrant
finish.

BEiFE/SEAFOOD W8 &34P/PORK & &3iH/LARD
FRE s o N R HL S RSS2 M AH B 2%, All prices are in CNY and include service charge and prevailing taxes.







Zhanjiang Style Marinated
Butterfly Clam

MR EREX

Marinated Jelly Fish with
Yue Xi Pickle

EPEI R A

Marinated Fresh Squid
with Mustard

Kik&ad

Sand Ginger and Crab
Meat Jelly
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Pickled Cauliflower
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Traditional Zhanjiang Pickled
H:JE@ with Aged Tangerine
Pee
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Marinated Twisted Eggplant
Sticks with Tomato-Infused
Vinegar and Chili
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Marinated Beef Shank with
Dried Chili and Sichuan
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Stir-Fried Dalian Scallops
with Asparagus

HARERK

Wok-Fried Sandworm with
Ginger and Leek

RIDDH

Wok-Fried Pork with Pineapple
and Sweet and Sour Sauce

Kix 28K

Honey-Glazed Fried Silver Cod
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Wok-Fried Fish Maw and Fresh
Bamboo Shoot with Sand
Conch Essence

AWLUZRER

Crispy-Fried Sandworm Cake
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Wok-Fried Wagyu Beef
with Shallot

KIRID &4

Wok-Fried Beef and Choy
Sum with Oyster Water

ERIRRFK ¢

Stir-Fried Pork Tripe Tips in
Zhanjiang Black Bean Sauce
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Crispy-Skin Zhanjiang
Chicken
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Pan-Fried Turnip Cake with
XO Sauce
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Barbecue Dim Sum

s A

&6 /SEAFOOD ¥ S3%P/PORK 4 &% HY/NUTS

TR 55 28 AR, All prices are in CNY and include service charge and prevailing taxes.
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Wok-Fried Iberico Pork, Red Fermented Bean Curd

ﬁ é %‘Z’%Xﬁ% CNY 320/ flj'JPortion CNY 160/ El'-"‘WIJHalf Portion

Steamed Chicken Wrapped in Lotus Leaf

%kil{[] J:’/I‘L-F/J \1:5"5 cNy 540 / WIJ Portion cNY 270 / 3"—"15“ Half Portion

Wok-Fried Beef Short Rib with Soy Sauce

IKEB/NHE & cny 580/l portion

Boiled Beef Short Rib in Spicy Peppercorn Chili Oil

‘I’/I‘ %@ﬁ%@t cNy 460 / WIJ Portion CNY 230/ ¥WJ Half Portion

Wok-Fried Squid with Sand Ginger

ﬁ}t@gﬂﬁ?% B\j’ﬁ?ﬁ <. CNY 290/ ﬁ“Portion CNY 150/ EIéfﬁlealf Portion

Steamed Minced Pork with Squid and Water Chestnuts

ﬁﬁﬁﬁ%i@@@i =0 CNY 240/ W‘J Portion cNY 60 / ﬁZPerson

Wok-Fried Rice with Black Chicken and Huadiao Rice Wine

E[ﬂ:*} ﬁ¥£ﬁF£ﬁﬁ w <z CNY 320/ W'JPortion CNY 80/ 1ﬁPerson

Shrimp Wonton Noodle Soup with Dried Shrimp Roe and Yellow Chive

éE‘E:EE[ )—lf % CNY 240/ WIJ Portion CNY 60/ ﬁZPerson

Fish Fillet Congee
ﬁg?/f\‘\ Izlij‘;ﬁg]:ﬁ?’/h cNy 60 / 1fl.Person

Red Bean Soup with Xinhui Dried Tangerine Peel

TEiHE/SEAFOOD ¥ SH#A/PORK Y &1RF/NUTS 4 Biilk/SPICY
FRAE st o N R LS IR S5 2 M AE B 2%, All prices are in CNY and include service charge and prevailing taxes.
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AiSEAppetizer - ALERE I g

Beibu Gulf Seasonal Seafood

JIRIER

Cantonese Barbecue

JRAE T

Marinated Twisted Eggplant Sticks
with Tomato-Infused Vinegar and Chili

AuLDim Sum w - BAEE R

Siu Mai with Minced Pork, Shrimp and Scallop

73ESoup YRSt

Silky Fish Broth with Sandworms & Seasonal Seafood

F3Main Course < TR I B

Zhanjiang-Style Wok-Fried Lobster

LLis BRI

Stir-Fried Australian Wagyu with Mountain Wampee

B A

Wok-Fried Pork with Pineapple and Sweet and Sour Sauce

Uy v I 38

Lingnan Seasonal Vegetable

F & Staple Food ZIRTF L5k

Homemade Rice Noodles with Soy Sauce,
Peanut Oil and Sesame

fifDessert o I ik

Baked Jackfruit Custard Puff

MR

Homemade Tofu Pudding

0 ATHRLIE/SUSTAINABLE - &7t /SEAFOOD W SJ4A/PORK Y SIRF/NUTS & &J4iH/LARD
FE s 2w N R HLS IR S5 B B A 2B 2%, All prices are in CNY and include service charge and prevailing taxes.
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As an Officially Designated Strategic Partner of the Zhanjiang Government, we
possess a deep understanding of the sea’ s rhythms and the wisdom of its fisher-
men. Inspired by the local saying, “Prawn in the first month, crab in the second,

yellow croaker in the third, and conch in the fourth,” we honor this ancestral
cadence selecting only what each season offers at its very best.

MALTRTES )RR E R A 0, TATTS (SRR A R AR M, PO Ik 2 5
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From the dawn-lit waters of the Beibu Gulf to the dusk-hued shores of the South
China Sea, we collaborate closely with trusted fishing vessels, harvesting each
variety only within its optimal seasonal window. Whether it is sandworms from
Caotan in Suixi, wild reef fish from Naozhou Island, or lobster and king crab from
the open deep sea, every catch is part of a carefully timed race. Hauled in before

dawn and delivered to our kitchen by afternoon, each ingredient arrives at your
plate when the ocean’s flavor is at its most intense and vibrant.

BATLAET AR G 5 B 2 B 2 DO AR B — IR, BRTE 75 DA HA, bk DA
Hofie, Ve DIASHIRF A B8, 022, ELEANR, LEIRIIRIE,
FERIE SR 5 R, RS
With the reverence inherited from Zhanjiang’ s fishers, we treat every gift from the
sea: steaming to honor its essence, stir-frying to capture its vitality, and accenting

with local allies; garlic, sand ginger, fermented beans. Here, the ocean’ s true flavor
is revealed, born from the harmony of season, ingredient, and human hand.

HERIEIN TS, B A RAL,
The sea keeps its rhythm;
Freshness finds its source.
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Marinated / Wok Fried
Poached in Rich Broth CNY 68/person

iﬁyﬂ j‘Em—F Australian Lobster CNY 1350/ SOOg

LRI [ BT | HOAPIRER

Braised with Ginger, Scallions, Butter / Zhanjiang Style Wok Fried / Stir Fried Lobster

ﬁjl‘im: Coral Lobster CNY 1450/500g

LD | FREZR | P OADERER
Zhanjiang Style Wok Fried / Steamed with Minced Garlic / Stir Fried Lobster

%Hﬂ: Greasy Back Shrimp CNY 500/ SOOg

B0/ B [ B

Poached / Wok Fried with Soy Sauce / Wok Fried with Asparagus

F\Eﬁ:{ Red Spotted Grouper CNY 1400/ SOOg

7R ) BoThER | HIRIR ) TRARIDER
Steamed with Soy Sauce / Steamed with Yellow Chilli Pepper / Steamed with Shredded Pork and Shiitake Mushrooms /
Wok Fried with Asparagus

% B%ﬁ_{ Yellow-Skinned Tiger Grouper CNY 350/ SOOg

THZ | RPN | TR2K | BBERIDBR
Steamed with Soy Sauce / Boiled with Sichuan Pepper and Chili / Steamed with Shredded Pork and Shiitake Mushrooms /
Wok Fried with Asparagus

%@%ﬂ_{ Wild Grouper CNY 1300/500g

THZ / (IBERZKD | TR0 [ 52D BR

Steamed with Soy Sauce / Wok Fried with Wampee Fruit / Traditional Steamed / Wok Fried with Asparagus

%)‘tg’b@ Marble Goby CNY 400/500g

THZK /B / iR

Steamed with Soy Sauce / Boiled with Hainan White Pepper / Deep Fried

%ﬁay—\l Butterfly Clam CNY 450/ SOOg

ok RETR [ L)

Marinated / Wok Fried with Oyster Sauce / Double Boiled with Chicken Soup

kﬁ)ﬁm\ Dalian Scallop CNY 150/500g

WETHHDLAT / RGN

Pan Fried with Oyster Sauce / Wok Fried with Asparagus

%?EE Razor Clam CNY 650/500g

RPE

Marinated / Wok Fried with Fermented Soya Beans

%EE% King Crab CNY SOO/SOOg

LN | AR [ K22 sR [ X

Wok Fried with Ginger and Spring Onion / Steamed with Huadiao Rice Wine and Chicken Sauce / Braised with Bean Vermicelli /
Wok Fried with Minced Crispy Garlic and Chili

km% Mud Crab CNY 700/500g

ZEBYY | SRR | Ky22ts | X

Wok Fried with Ginger and Spring Onion / Steamed with Huadiao Rice Wine and Chicken Sauce / Braised with Bean Vermicelli /
Wok Fried with Minced Crispy Garlic and Chili

FAE s 2w N R HLES IR S5 B B AE 2Bt 2%, All prices are in CNY and include service charge and prevailing taxes.
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Chet's Table Experience
Start from CNY2,600 per person (minimum 6 guests required)
A Taste of Zhanjiang

DAL N R T 55 iU 10% IR 55 B8 R AE B IR 5 IR 55 B s A L 1 A S (E

All prices are in CNY and subject to 10% service charge and any value-added tax.
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