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SBILPRRRTE G 5 2 R AR R S, AR ASRBERT SRS f™ i, IXf4E Eggscellent HYHK

FEWEE . Smiling Gecko Farm AYREAIFNF, Prosit Farm AYEE3% AR Ratanak PulRoth Samaki f&NVE1E
FERIAOR, BN & sR A OR4F DAY 25 BN R L 2= R 2 FE I B

PARTNERS IN PROVENANCE

Rosewood's Partners in Provenance commitment stems from a deep respect for local farmers, indigenous
agriculture, and a dedication to delivering the highest quality foods. Rosewood Phnom Penh collaborates
with local farms and purveyors to provide our guests with fresh, seasonal produce throughout the year.
This includes free-range eggs from Eggscellent, pork and fish from Smiling Gecko Farm, vegetables from
Prosit Farm, and rice from the Ratanak PulRoth Samaki Agriculture Cooperative. The overall concept

places emphasis on maintaining a seasonal and diverse menu featuring local fare.






HSWNGAMIMIG{HH Sua MO FRER
DIM SUM LUNCH SET MENU

UNMIANGUN FA2EEIFEE Shrimp Dumpling “Har Gow”
ﬁjfﬁ“l fﬁﬁﬂfimﬁ uin 84 ﬂﬁ’[ﬁ 1 1J5¢32 Pork, Shrimp, Fish Roe Siu Mai
ﬁj@’&jﬁﬁﬁﬁﬂé‘[}lﬁuﬁ Li#g/VERL Shanghainese Xiao Long Bao, Pork Dumpling
Unmiﬁﬂﬁtjtpiﬁngméﬁm UR XO XO¥ T iR Shrimp Dumpling with Dou Miao, XO Sauce
ﬁ]fﬁ_giﬁ%‘% I E1% Mixed Mushroom, Vegetable Dumpling

ﬁwmfmﬁiﬁﬂéﬁﬁﬁ EEYR a7 Rice Roll with Crispy Shrimp Roll
ﬂﬁ]ﬁﬁﬁﬂrﬂﬁiﬁ;ﬂjﬁ'@ ffWR)EE K24 Bean Curd Roll with Shrimp
SURAIIANGTRAN D XAk Barbecue Pork Puff
ééﬁﬁﬁﬁﬂﬁifﬂmﬁﬁﬂﬁmﬁﬁlﬁlﬁéiﬂ%mm R Z MK Deep-fried Dumpling with Minced Pork, Preserved Radish
é%ﬁmﬁﬁjsmﬁuﬁjﬁﬂfﬁ[ﬁﬁﬁs FEWRRITE N Pan-fried Turnip Cake with Chinese Sausage

ﬁjﬁ‘[}ijm%@ N H 7% Soup of the Day
ASIAIANT RNt SRjRURTT B M4 4+ Braised Oxtail, Beef Tendon, Spicy Sauce
m[ﬁiﬁﬂéﬁ SMY WD éﬁ‘[ﬁi—gﬁ ZIMPEE T £% Xiamen Rice Vermicelli with Fragrant Garlic Oil

U{tﬁﬁiﬁjmﬁ@ﬁj it H & Chilled Mango Cream with Pomelo, Sago

iy me Haninugn

35 &4 Per Person

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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F_Lﬁﬁﬁ]ﬂj§ﬁ FREE RF LB Sk Zhoushan Jelly Fish with Aged Vinegar
INGHEUMS MBIBIT Cherry Foie Gras
méLﬁmﬁlﬁi L3 7K X8 Chilled Free-range Chicken with Chili and Peanut Sauce
RARUMGHOSMyWEARUMES§Y FHMH %R Passion Fruit with Pomegranate Sauce

AU SIURMGUCTIUIH{AN D SEMITT A XL fa 7
Cabbage, Bamboo Pith, Free-range Chicken with Australian Abalone Soup

UGN MRz LAY Roasted Crispy Pigeon
Uﬁﬁfﬁfll Ujmié[ijéﬁm URXO XO#7E IR Steamed Green Lobster with XO Sauce
fie iﬁltﬁéﬁ’[}j mﬁ{gﬁﬁﬁ Wi i 7% F5¢ 1 Steamed Goby Fish with Egg, Chaozhou Olive Sauce
Mgy ywEianishywinguniiesa s EERH
Chinese Lettuce, Matsutake Mushroom with Supreme Broth
AN MYWmW SNERRUMGIU] 88H1ERH R Braised Fish Maw with Rice, Abalone Sauce

o

i

Ufﬁﬁiﬁjmﬁ@m it H#& Chilled Mango Cream, Pomelo with Sago
SUNANNGT BZHBR Black Sesame Balls

MY 9MC JANIFRYA

138 #fi Per Person

Including one cocktail per person.

F(L H 5 — A SE 1,

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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INDIVIDUAL SET MENU |
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INTHZUMS MHRAF Cherry Foie Gras
ENGIEADM Slig Jfi B2 B2 Roasted Pork Belly
[HEUUIS TR NYN M SR BBERETHIFER Poached Clam with Basil Vinegar Sauce
MAIAYUMEWEREDRAT %8 Crispy Cucumber, Premium Soy

FGUSUSIBMYWICTU] 74l e AR £
Double-boiled Dragon Conch Soup, Abalone

IMUBNi MRz FLAY Roasted Crispy Pigeon
Uﬁﬁﬁﬁmi—gﬁjéﬁm URNieSEY E7 4 HIF Wok-baked Green Lobster with Superior Broth
SiAN:RMYWEMGIU] SHERE Braised Fish Maw Steak
Lﬁﬁﬁiﬁtﬁiﬂﬁﬁiﬁ Ujéﬁﬁjﬁfﬁiﬁj U {HZXI 2B Steamed Spotted Grouper with Premium Soy
NWmNGINLIT AN HHERITEXEKDIR Fried Rice with Iberico Ham

UG RTURTAIG) AR H73MET AT
Double-boiled Bird’s Nest with Xinjiang Red Dates (iﬁl 4 Hot)
éﬁﬁfgﬂjﬁ:jﬁmsl PRfLEE k(T Baked Egg Tarts
iy 960 HHNYA
198 7L Per Person

Including one cocktail per person.

BE(L H 5 — A SE 1,

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.



HSWHUANTINA S RER
INDIVIDUAL SET MENU |

* PLUM BLOSSOM *

Qﬁﬁﬂﬂjéﬁ FREEFFLLIHEEE 3L Zhoushan Jelly Fish with Aged Vinegar
INGHEEMS MBIBIT Cherry Foie Gras
ﬁﬂﬁmﬁﬁm é%g i Bz )5 Al Roasted Pork Belly
igind SuengnannwthywERRUATOMTNG +4ERRRES Bk R

Fruit, Lettuce Salad, Ten-year Dried Tangerine Peel Dressing
QU AU Llﬁ'ﬁl A EEE Monk Jumps Over the Wall

U S’]ﬁfﬁiﬁﬁjmﬁuﬁjﬁjﬁmé KWK TH R Steamed Green Lobster with Egg

ENGIFHANIU M9 MYWTEGANG 1 B AR AL A4 P42 HE M9
Mayura Station Australian Full Blood Wagyu Beef Striploin M9 with Kampot Black Pepper

PaMARNESWHEWERGHININ 2GR Steamed Spotted Grouper with Premium Soy

MangEwmywEiants §ajtuniiesa s EERH
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

giAn: My SHERRUMGIU] SHERB IR Braised Fish Maw with Rice, Abalone Sauce

U%ﬁiﬂ“fiﬁjﬁ{ﬁiﬁjﬁﬁil HiIRET AlE #€ Double-boiled Bird’s Nest with Xinjiang Red Dates (iffl #% Hot)
SHREJIUEIRNS BRLEHAT Baked Egg Tarts

wy VG aninugn

248 47 Per Person

Including one cocktail per person.

TEL H & — VG SE

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.



HSWHUAINTINA S RER
INDIVIDUAL SET MENU |

CHERRY BLOSSOM

=

Qﬁﬁﬂﬂjgﬁ FREE FFLLIHEEE 3L Zhoushan Jelly Fish with Aged Vinegar
INGHEUMS MBIBAT Cherry Foie Gras
UIIMARMYWANGS90R) SAMKREH & HUF Mantis Shrimp with Ten-year Hua Diao Wine
IﬁﬁjHLSLﬁJ: m’tgtﬁﬁ WD S AHFREETRIAER Poached Clam with Basil Vinegar Sauce
MHAMENMYWERRINRI B EMF Duck Tongue with Premium Soy

FQUINA R SREMN B MBS Monk Jumps Over the Wall

UGN iz LAY Roasted Crispy Pigeon
Bimiﬁﬁl@ ﬁjgﬁﬂqm JE il R L £ Braised Whole Australian Abalone
v EgEmywada SUNNP Caviar AT HITEZHIRE AT
Wok-baked Green Lobster with Cheese Broth, Steamed Egg, Caviar
Lﬁﬁﬁiﬁlﬁmﬁfﬁﬁ, Ujg FH KRB Steamed Spotted with Ginger Sauce
DWMNGIMEANT M9 gt iiicons MIMALIAIE MO (AT XD
Mayura Station Australian Full-blood Wagyu Beef M9 Fried Rice with Iberico Ham

UBATUREIG) A HT3EL0 AU #E Double-boiled Bird’s Nest with Xinjiang Red Dates (il #4 Hot)
%gmﬁ[}ﬁj 0 57K Seasonal Fresh Fruit

fY MGG JANIHNYA
348 i Per Person

Including one cocktail per person.

TEL H & — A SE I,

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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[RARGUMEMASYWERRUAESEY FifHHE &R Passion Fruit with Pomegranate Sauce
fﬁjjﬁLﬁﬁnﬁmqmnh S'ﬁLU K ENMaaEZ Crispy Fish Skin with Salted Egg
mHELMANMYWERRRINRI Bl ST Duck Tongue with Premium Soy
EUHIS UMY WR MM SR HBFREH KT Poached Clam with Basil Vinegar Sauce
métﬁmﬁiﬁi L3R ITT7K 138 Chilled Free-range Chicken with Chili and Peanut Sauce

U STUMyUIETUTHIANCD SERRTTAE X HbD 4 17
Free-range Chicken with Australian Abalone Soup, Cabbage, Bamboo Pith

LmUi'_’mt& ffafz#LAY Roasted Crispy Pigeon
SMUNGENWMYWSE SRS FEHIZLIEIE T Steamed Razor Clam with Garlic, Bean Vermicelli
éﬂﬁéimmiﬁ‘?ﬁiﬁjSmﬁuﬁj§ﬁﬁjﬁf AR SEE 2/ MVHE Pan-fried American Beef Short Rib with Premium Soy
Ziﬁﬁ@SmB;[ijLﬁﬂztﬁ éﬁéﬁi}j ﬂjﬁimiﬁ i3 TERR RS B2 42 3% Braised Fish Maw, Goose Web with Abalone Sauce, Lettuce
Lﬁﬁ?ﬁiﬁl mmﬁuméﬁﬁjﬁf XO HEigHEZEFF i Steamed Sand Goby Fish with Egg, XO Sauce
mSiS’I{ﬂmﬁﬁjmqm8‘jﬂ@Qjﬁii’ﬁ]H SHNNMY BEAEEE 29 ME/T Braised Dried Scallop, Crab Roe with Luffa
Uin Qi‘%ﬁ‘ﬁmﬁutﬁﬁ §1'73§ﬁﬁ:1’ RS £ L4 A SRR Baked River Lobster with Noodles, Golden Cheese Broth

éﬁ‘ﬁﬁﬂﬁiﬁﬂ ﬁjﬁ X )5k Barbecue Pork Puff
Utlieit) 245 Double-boiled Fresh Milk with Ginger Juice (iffl # Hot/ (R /4 Cold)

fiy 9060 Hagi ﬁjLB‘li'ﬁij]i 90 A
USD1,088 ffk+ A For 10 Persons

Including 10 cockrails or a bottle of house wine.

D& 1 0F NG JE P 26 2 — N 2 7 5 1

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.



FAMILY SET MEN
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URROARMYWENSS90R) +4E1EMEE $UF Mantis Shrimp with Ten-year Hua Diao Wine
Uﬁﬁf{jﬁﬁ%ﬁm ffjsmigtﬁﬁﬁiﬁ mﬁ%§9§ﬁ Fitfi T E &R Passion Fruit with Pomegranate Sauce
TEURRTNRMYWNNGN ME MR Crispy Fish Skin with Salted Egg
F\T,ﬁﬁﬁ]ﬂj?}ﬁ FAREE RHLIRFBESK Zhoushan Jelly Fish with Aged Vinegar
INTRZUMS BT Cherry Foie Gras

(YUY BEF ARG 7% Conch with Abalone Soup, Dried Scallop

fjWS%g RHFERY Roasted Goose

URUGTIUNYWERENA XO (RYWHIUYN) XO®EHEH RIF kL)
Steamed Green Lobster with XO Sauce (Half Piece Per Person)

RENSIMNAJHIANTNGUIEEANT ST SHRAHM sFi
Pan-fried Australian MBS 5 Wagyu Beef Tenderloin with Kampot Black Pepper Sauce
HWS'%LﬁijMI’.ﬁBLﬁHZLﬁ §1‘j§ﬁ‘[ﬁ ﬂjﬁiﬁiﬁ: fifg3t-TE MM ¥ Braised Fish Maw with Free-range Chicken, Abalone Sauce
LﬁﬁﬁfﬁLﬁiﬂHﬁiﬁ tijé, FZH IR DT Steamed Spotted Grouper with Ginger Sauce
GU SIS UYL SHENGMUMYWRHMNS 1 F TSR Steamed Flower Clam, Crab Meat with Egg, Luffa
wmanGinwImATeas PRI KB IR Fried Rice with Iberico Ham

SNy Fy‘i@ HZRRER Black Sesame Balls

vigutin ywlBsays SunewRjs LRSI
Double-boiled Peach Gum, Ginseng with Red Dates

iy 9NGE O MLH]ﬁifj]i 90 A
USD1,788 ffk+ A M For 10 Persons

Including 10 cockrails or a bottle of house wine.

L& 10F NG SE W 26 2 — N 2 7 5 s

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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LﬁﬁJHLQLﬁjimHutﬁﬁmﬁfﬁ BARHREE T IAER Poached Clam with Basil Vinegar Sauce
F\T,ﬁﬁﬁ]ﬂj§ﬁ PG RHLLIEFBESK Zhoushan Jelly Fish with Aged Vinegar
méLﬁmﬁiﬁi L3R I17K 138 Chilled Free-range Chicken with Chili and Peanut Sauce
INGHEHMS MBERIAF Cherry Foie Gras
ﬁﬂfi[ﬁim ﬂfifj;ﬁ Hﬁiﬁjﬁ % i L H 1 Shanghainese Smoked Halibut

SGUURASIBMYWAN &% IR Golden Soup, Lobster with Fish Maw

ST SREILIBILIE 2K Roasted Whole Suckling Pig
IMUBNR i LAY Roasted Crispy Pigeon
ZImiﬁi—QL@ﬂ? JE R U NI £ Braised Whole Australian Abalone
SwukhhAhywanm Sh{anGS90m) H4E LR & 1785 iF
Steamed Mantis Shrimp, Egg White with Ten-year Hua Diao Wine
Lﬁﬁﬁ%ﬁLﬁiﬂHﬁtﬁ ﬁi‘?’}ﬁfﬁﬁfﬁifﬂ U TH 2K BT Steamed Spotted Grouper with Premium Soy
mangnapgwhygwiiatts SunRruhiiun Lz EEE
Chinese Lettuce, Matsutake Mushroom with Supreme Broth
mwmanGinsImAneuns FHEEFITEABEDIR Fried Rice with Iberico Ham

SthisgruenGiening 14T 1L Wagyu Beef Bun
Uiﬁﬁﬁiﬁﬁﬁiﬁitﬂﬁﬁﬁ HTHRELAYE B M Double-boiled Bird’s Nest with Xinjiang Red Dates
Al BAGE G AU 90 A
USD2,788 i+ A For 10 Persons

Including 10 cocktails or a bottle of house wine.

L E 10 G JE B ECE — M d) % H

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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ANGIHRUN Fﬁﬁﬁ Hﬁ%ﬁ‘jﬂ ¥ gL H 1 Shanghainese Smoked Halibut
iﬁﬁiﬁmqﬁﬂmﬁfﬂ%ﬂf{]ﬁ G P Sweet Bean Tossed with Live Abalone
I?Lﬁﬁﬂﬂj§ﬁ [REERHLLIEFEE 3L Zhoushan Jelly Fish with Aged Vinegar
UHIMATINYWRNES90§) +4EFERMES B4R Mantis Shrimp with Ten Years Hua Diao Wine
INGHGHMS MBERIAF Cherry Foie Gras

ﬁjﬁiﬂﬂﬁfﬂ@j’igﬁﬁ Eﬁ]ﬁ AR EkE Monk Jumps Over the Wall

ijUj,ﬁ%@ EBREIGIEFLIE 21K Roasted Whole Suckling Pig
NUBNY MRz LAY Roasted Crispy Pigeon
ﬁ]ﬁmﬁjlﬁjfsjfiﬁSﬁﬁﬁﬂU i EEEPIZ Live King Crab, Two Cooking Methods
Uih: [iiju[ﬁ§ﬁLﬁ EUfT X9 7% Steamed with XO Sauce
MMMYWHUI SWIHG #ER Spicy Salt
Simiﬁﬁlﬁﬂ ﬁjmﬁumLﬁHZLﬁ JE RN b 2 AE S\ Braised Australian Abalone with Fish Maw Steak

ENGIMHIAND M9 TNYUGHORT A Al AT o A2 Pa 02
Mayura Station Australian Full Blood Wagyu Beef Striploin M9, Premium Soy

Lﬁﬁiﬁ, mmﬁuﬁj§ﬁﬁ?ﬁfﬁiﬁjm 1H 7515 E 25 M Steamed French Turbot Fish, Premium Soy
MENGNRWHYWHHtUs ShEnRuAliicuey EZME AR Chinese Lettuce, Matsutake Mushroom with Supreme Broth
Uil S’]ﬁﬁlﬁ‘ilfmti?}ﬁﬂfifdmij[ijﬁ 12 N5 WEFHiTH Baked Green Lobster with Noodles, Golden Cheese Broth

SUNH fUig BZRRER Black Sesame Balls
U{Q‘Hﬁiﬁ_@ﬁ[ﬁiﬁjﬁﬁﬁ PRl AHE #E Double-boiled Bird’s Nest with Xinjiang Red Dates

fiy MOCC Hai mlmi'mj]i 90 QA
USD3,688 -+ A For 10 Persons

Including 10 cocktails or a bottle of house wine.

L E 10 G JE B ECE — M #) %W

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.






STEAMED

UNMIENGUIN S22 EEIRTE © 10 Sthirgufiams FEd e 5
Shrimp Dumpling “Har Gow” Lava Custard Egg Bun
UNMINGUINMYWERRUA X0 10 figMIaNGIgA i NVER © 6
XO # G iR o Shanghainese Xiao Long Bao,
Shrimp Dumpling with Bean Leaves, Pork Dumpling
Dou Miao, XO Sauce

MiCgUUNGUIW L0 T 9
OINWANGERA U Sanid frresz o 7 Poached Prawn Wonton, Chili Oil
Pork, Shrimp, Fish Roe Siu Mai

miegiulg W L o 7
it Sﬁiﬁl mmﬁumiflﬂﬁi@ SRV S Mixed Mushroom and Vegetable Dumpling

Chicken Feet, Black Bean
an:esinNRiguANGEA vin SudnRumdivl

Lﬁiﬁﬁﬁﬂéimmqmﬁiﬁﬁmﬁgﬁi{ﬁ]’a BREFAL 6 SRR O 9
Beef Ball with Dried Tangerine Peel Pork with Shrimp Bean Curd Roll, Abalone Sauce
SUNWSBBANGY: R 15 SEUIUTR UINMYWIGEOTNA R A 10
Zhan Liang Steamed Dumplings Combination Fisfl, Shrimp Dumplings with Pickled Chili

N AWSNMBHRISIING 7k o

STEAMED RICE ROLL

AWSNMBieNGaN Xrsak 6 AWIMAaiguUlg HELIN # 6
Barbecue Pork Roll Crispy Vegete'{rian Roll
AWSUMABTENGUL BHIFIEK 8
Crispy Shrimp Roll

& vEcAN ?}é PARTNERS IN PROVENANCE Q CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.
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FRIED AND BAKED

Stniengiem AAFli o
Wagyu Beef Bun

SIFMYWERAEIAXO XO %% M
Turnip Cake, XO Sauce

ST UIRMU U TAATEES 5 TR 2

Black Truffle Paste, Mushroom Pumpkin Puff

SIMISNNAIIUANGS SUU AETA
Chicken, Prtawn, Shiitake Mushrooms,
Taro Croquette

IBWGNHIANGIEA SHUI EMEERENES © 8
Pork and Silrimp Spring Roll with Yellow Chive

piEaNGUN NG S iR ©
Shrimp, Lychee, Cheese Ball

S8uritnaiumiensgndhism
REZRKHA

Deep-fried Dumpling, Minced Pork,
Preserved Radish

<

‘mim:] S @mmﬁmﬁmﬁumfgﬁqm w
e
Pan-fried Pork and Chive Dumpling

SHAMIUEDRNS BRL E RS
BakeduEgg Tarts

SisiywanGelye Shansigh
DREREALE S 2BRYE
Turnip Puff, Dried Scallop, Chinese Ham

nN:ENATEIUUIN BHIFIE i
Bean Curd Roll with Shrimp

SHRMUANGIR XAk
Barbecue Pork Puff

SR SIYWANGIRAES BTN [N
Pan-fried Turnip Cake, Chinese Sausage

& vEcAN ?éé PARTNERS IN PROVENANCE /\_;? CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

10






RAGUMEMUSNYWENRUMES§Y AT EER 2
Passion Fruit with Pomegranate Sauce

Eathihehywisiu BT RLR 2

Marinated Cherry Tomatoes, Sour Plum, Sweet Vinegar

mMipafpy YRR % #m
Crispy Cucumber, Premium Soy

igind angpEnwmywERR RN BHT0R) HEME BRI 2 ©
Fruit, Lettuce Salad, Ten-year Dried Tangerine Peel Dressing

USRI YR W S A HBRETHOER

Poached Clam with Basil Vinegar Sauce

BATNUATUL S HlEhEEeL
Fried Squid with Spiced Salt

RMBURMYGUNN D R P
Fried Soft-shell Crab with Salted Egg Yolk

oMY WHBULY MRS 2
Salt and Pepper Tofu

& vEGAN %‘é PARTNERS IN PROVENANCE @ CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.






ISTEMAUT LRIk 43
Chilled Free-range Chicken with Chili and Peanut Sauce

ARG WNN e RE Mtz
Crispy Fish Skin with Salted Egg

MY IENENYWEN S ek Kok
Marinated Beef Cheek with Herbs, Coriander

mHAMaNMYWERHINN BTN S
Duck Tongue, Premium Soy

MASNUEN BRES LT, ©
Zhoushan Jellyfish with Aged Vinegar

i ywimGainng & o ks
Sweet Bean Tossed with Live Abalone

ENGIRUNUGE HUTYY % LigEEE @ o
Shanghainese Smoked Halibut

URROATDYWENES908) HE1EHEE Stir
Mantis Shrimp with Ten-year Hua Diao Wine

infRGums MR o
Cherry Foie Gras

& vEGAN %‘é PARTNERS IN PROVENANCE @ CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

10
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16

20

28






migiﬁﬁ'ﬁﬁ JEEERS ($2RG24/NMN T5E) Peking Duck (Requires 24-hour advance order)
BB aGRSaNG MR 7R Choice of Cooking Style

UNABIIYES HIERIEAE Spicy Salt

ﬁlﬁ];n @ﬁmﬁ[ﬁtﬁﬁ JOREFA Minced Duck Wrapped with Lettuce

FUIRANG 15)Ri% Winter Melon Soup

SRRigSMYIU SEISBTLIE 2K FRNI24/MNFIE)
Roasted Whole Suckling Pig (Requires 24-hour advance order)

TSUIMe LRk
Roasted Suckling Pig

MSig HIHHR

Roasted Goose

g W e
Roasted Duck

ANGIIRENIGALT st s
Honey-glazed Barbecue Pork

CNGIRTMSig Mk bem
Roasted Pork Belly

IMuding Mgz gLey ©
Roasted Crispy Pigeon

WISHAMYWIY ZhHg
Roasted Chicken with Sesame

eNGIgTUE HewkiEaL (Hem, BTt U, MeRkem)
Barbecue Combination
Roasted Duck, Honey-glazed Barbecue Pork , Roasted Crispy Pork Belly

& vEGAN ?t% PARTNERS IN PROVENANCE @ CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

58

188

48

30

15

11

11

18

22

20






URRTFUMGUNCIUTHANCD SEMPTZE T
Free-range Chicken with Australian Abalone Soup, Cabbage, Bamboo Pith

Suirneid g 18igl 8BSy AL AL S
Black Chicken with American Ginseng Soup, Dried Scallops, Fish Maw

GUINMNYWIRNR S e ©
Golden Soup with Fish Maw, Scallop

RjUgHSIANYEMFAs FHRER
Double-boiled Dragon Conch Soup, Dried Scallops

EOUUONT LAkt
Double-boiled Mineral Water Soup of the Day

CQURITIUTT BRBREEAIT 2757
Hot and Sour Soup with Shrimp and Pork Wonton

GUYRIGHGS EHEITE IR HY o
Double-boiled Soup, Morel, Matsutake Mushroom, Bamboo Pith

& vEGAN %‘é PARTNERS IN PROVENANCE @ CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

32

28

28

16

10






SiL‘ﬁlﬁ uygaugME Fnunvma (AUiin uiksig Unthywan SRy Shgl)
SRR R (it 1B, KSKUF, FEPIRRAL, )

Marine Delicacy Treasure Pot, Golden Broth

(Abalones, Fish Maw, River Lobster, Shrimp and Pork Balls, Scallops)

enGRRTMSIg Marker o
Roasted Pork Belly

{muting MagzgLey ©
Roasted Crispy Pigeon

ihgROnGUY N T -
Deep-Fried Pork Trotter with Spicy Salt

SUNWRRNSINYWGIURN KSLIFERE
Steamed Egg with River Lobster Roe

ANGINGHRANGINE Mg T
Braised Beef Tendon, Short Rib, Oxtail with Basil

MW zjﬁﬁﬁitﬁjﬁmﬁumimﬁiﬁﬁ}mm BEFE( ELRIE K BRAD IR
Fried Rice with Iberian Ham and Dried Scallop

& vEcAN ?}é PARTNERS IN PROVENANCE Q CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

98

11

18

18

48

47

28






Biﬁ‘ltﬁﬁlﬁmﬁ i 5 LR £

vyl a

Braised Whole Australian Abalone

SNy MaIv) st 1Em
Braised Fish Maw Steak with Abalone Sauce

MPENSRNYWRE SUanGmy HAED LR A
Stir-fried Fish Maw with Crab Meat and Egg

SIMMSINYWIRN 7 LR 3
Braised Fish Maw, Goose Web with Abalone Sauce

82MANG jtjiiﬁ]’ti NAMBMYW SIS FEAE 2T
Braised Dried Scallop, Crab Roe with Luffa

#*

SiAM YIS ANRIM BRI UATM (TN UhNGIg UNMYWANGEERYUT Shantam)
EIIERIE T (WA, I, KSR, R AR AL, )

Marine Delicacy Treasure Pot, Golden Broth

(Abalones, Fish Maw, River Lobster, Shrimp and Pork Balls, Scallops)

oifin:ifi fimigl wimSougiEmytomciv] sy RUTIERAE S
Braised Fish Maw, Dried Flower Mushrooms, Chicken Feet in Clay Pot with Abalone Sauce

& vEcAN ?éé PARTNERS IN PROVENANCE /\_;? CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

68

118

50

33

38

98

48






URARNE FIAF Green Lobster

URRGRIS 1 2AF Boston Lobster

mm&jtiﬁﬁ']tﬂ: WREEJE Mapo Tofu
iﬁﬁjmﬁuﬁjﬁjﬁﬁ‘lé Y537 Lobster Broth, Steamed Egg
Lﬁ[ﬁmqﬁjgﬁﬁj i H.7% Steamed with Garlic
MNWHWEARUAXO XO#7 Steamed with XO Sauce
N YWEY Sy MER#RHk Deep-fried with Spicy Garlic

Ce Gl Go C3e

U pUeS JEUEEf Whole Live Abalone
fi"Lﬁl mmqméﬁﬁ?ﬁf 157% Steamed with Premium Soy Sauce
Swhywive §1’:’1§ﬁjﬁ W H K 227% Steamed with Garlic, Bean Vermicelli
IG)SENYUBGANG T4 EHU Pan-fried with Kampot Black Pepper

g} ¥ Razor Clam

SUWMYWSYA SIEOIG ##HE#HFE Steamed with Garlic, Yellow Pepper
fﬁ.ﬁl mmqmmﬂm@ B9t 7% Steamed with Black Bean

& viGcaN

?‘% PARTNERS IN PROVENANCE @ CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

18/100 g

15/100 g

18/ each

8/100 g






ﬁTHﬁj‘IEIi A% Mud Crab Meat

NAMBE) 78 Female Crab Roe
MMNYWIHGHNG 576 BHUR Wok-baked with Kampot Black Pepper
mmﬁ;[ﬁg 81 fij,ﬁgiﬂ' R Wok-baked with Ginger and Spring Onion
SOy SMianGs FREEIERETE F 78 Steamed with Shaoxing Wine and Egg White

‘[ﬁi—iﬂr{nﬁ%&i 1£EZ 5 f French Turbot Fish
RBIRFEUNY B Spotted Grouper

{ﬁﬁjﬁi@ / Lﬁﬁ?iz)ﬁﬂl‘ / %#37¢44 Dragon Tiger Grouper / Sand Goby Fish
iﬁ:mmqﬁjéﬁﬁ?ﬁf i57% Steamed with Premium Soy

NwywEGiin £ 7% Steamed with Minced Ginger

ﬁﬁﬁ@ﬁﬁmﬁummﬂﬂ 7 5 % ¥H Baked with Puning Yellow Bean in Clay Pot
GUIBUAITSNYWIMANG F3EH Sichuan Pickled Mustard Broth

iﬁﬁﬁﬁﬁﬁj iT8 7k# Poached in Sichuan Style

ﬁﬂﬁmqmg&ifﬂiﬁi MR Deep-fried with Spicy Garlic
ﬁﬂﬁmqm@ﬁﬁjﬁfﬁiﬁjﬁj iz Deep-fried, Premium Soy

£t Glo Gle

& vEcAN ?éé PARTNERS IN PROVENANCE /\_;? CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

7/100 g

9/100 g

19/100 g
12/100 g

7/100 g






[RERRRGRMYWIEGANG Jifi BN R M
Baked Cod with Kampot Black Pepper

OO UMBRGWANGUN FEKRRE!
Deep-fried Crab Claw Stuffed with Shrimp Mousse

SUwmuits: MYWENGS90R) SRty HEIEHEE A 7ALER
Steamed Flower Crab Meat with Egg White, Ten-year Hua Diao Wine

MUNMNYWNRRMILN 475 FigiF s

Stir-fried King Prawn with Caviar

MSMMNYWE MM YA SRk -
Wok-fried Sliced Conch with Basil, Chili

UINUNAMYWNNSIY &4 R E IRk
Deep-fried King Prawn with Salted Egg

UMy wEREUmURG U TrRRER ©

King Prawn with Spicy Tomato Sauce

Uﬁﬁ["ﬂﬁ ‘B U Mantis Shrimp
misﬁmgﬁ FEh Salt and Pepper
GUNUY WA gﬁlﬁﬂﬁSG)O@ FAEAEMESE 7% Steamed with Egg White, Ten-year Hua Diao Wine

SMEUYIEMMNYWERRUAX0 X0 T
Wok-fried Scallop with XO Sauce

gy g SNWMYWERRURNUN LiH iR T
Steamed Scallop Stuffed with Chinese Ham, Superior Sauce

eidivy U 8y Zhikis s i
Poached Live Abalone, Onion Oil

& vEcAN ?}é PARTNERS IN PROVENANCE Q CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

45

38

62

38

35

38

45

48

54






ENGHUS HARIL: A4

Japanese Wagyu Beef A4
MMNYWERURITIEIA AT Pan-Fried with Premium Soy
MIEGEAIADS Sigauin]s MU Green Sichuan Pepper, Dried Chili

ANGIMUNAJH{ANCT BHH Ms F7f

Australian MBS 5 Wagyu Beef Tenderloin
MNYWEARUATEGANS 51762 Kampot Black Pepper Sauce
MMNYWIYIBEG MUK Dried Chili with Sichuan Pepper
MipGganis §ﬁi§ﬁﬁ[ﬁ]ﬁ RURRRTL Green Sichuan Pepper, Dried Chili

anGysyeRnnugng ms £ -
Braised Beef Te'ndon, Short Rib, Oxtail, Basil

eI G WYWE AR AU M
Slow-cooked Beef Short Rib, Mui Choy, Spicy Sauce

SeNGIRTMSINYUMIGNTA HRELIHA -
Braised Pork Belly with Chestnut

RENGIRARIAHY PR -

Sweet, Sour Pork, Pineapple

ST BT
Chonggqing Spicy Chicken, Sichuan Pepper

nsiivubs dikattung
Traditional Paper-wrapped Chicken

gimuyt g Mutfmginngind wasLame

Braised Pigeon with Bamboo Shoot, Flower Mushroom in Clay Pot

& vEcAN ?}é PARTNERS IN PROVENANCE Q CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

138

56

47

34

16

11

16

14

28






uig 1] fn . TS ER
VEGETABLES, TOFU AND EGG

QBAMANGY | 472~ Guangdong Kailan

SUNWMYIEAMRT (14952 E Premium Soy

HRARGINSE #F¥%H Shrimp Paste Sauce

MMYWEHS 27t Ginger Juice

AUMYNASIg $HRE Duo Eggs
frysH:Befitnh 4390 Guangdong Choy Sum

GUJWNGWERAT FIX5EE Premium Soy

MMy SNUN{HA S A4, Garlic and Pork Fat

AUMPINESIG S HE Duo Eggs
m‘[ﬁﬁusmﬁuﬁj’iﬁﬂ L2303 Stir-fried Morning Glory, Puning Yellow Bean
fNgNHGS 43 Chinese Lettuce
MUNeH Suldumiii A& EEH Oyster Sauce with Onion Oil
MIMREARUAEIU] EFLE Wok-fried with Preserved Tofu Sauce
MEMUINYUIBUYR 576 B 4T Stir-fried Lotus Root, Asparagus, Kampot Black Pepper
MUISIRUYSMYWIMUIIAME JeHpkk K7 Stir-fried Mixed Vegetables, Mushrooms, Walnut
Migmumyws ﬁiLﬁ]Hij{i@{ﬁE I T 82 1 £ Sautéed Round Cabbage, Dried Cuttlefish in Clay Pot
MEMUINNYWaANGMY I AT 8% 4 Asparagus with Crab Meat, Wild Bamboo Pith
BERUANSINEMYWANGUN FHAEHT T4 Stuffed Fggplant with Shrimp Paste in Clay Pot
mainROIMYWanSIME)h FARIRPIRT Sautéed String Beans, Wagyu Minced Beef
mimm;mﬁuﬁjﬁﬂﬁimﬁlﬂlﬁ FA-RF IR 8 Mapo Tofu with Wagyu Minced Beef
i5um sm]smqwimuj RS B 58 Pan-fried Foie Gras with Homemade Tofu

AN SUINSWMGANNS FHAEREEL b
Stuffed Morel Mushroom, Shrimp Paste, Steamed Egg

RMEUANSMYWUIN #EIF Scrambled Egg, Shrimp

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

9

14

26

16

18

26

22






UMY ZIUNS ARGINE KRR
Clay Pot Fried Rice, River Lobster Roe

MWRIGIY) St tsEmEE R
Fujian Style Fried Rice, Abalone, Mui Choy

DWMNGWAIRA SA[YS & st
Seafood Fried Rice, White Egg, Spring Onion Juice

UMEANG HM DR
Yangzhou Fried Rice

FGUU SUMIMYWMWONR{AIW SRR A G RIR AR
Shrimp Wonton, Lobster Broth, Crispy Rice

MW NGWaNGIFA SH{mi vk kiR

Fried Rice with Sausages and Taro

vhhmmmytdag SHEREA X0 ARG XO% & iry 2 5
Stir-fried Green Lobster with XO Sauce, Bean Vermicelli in Clay Pot

MW UREUHYWANGIE T4
Wok-fried Flat Noodles with Sliced Beef

mBaynywBRAJEUEIR]S SHANGEATMS TRaLF TR KR
Wok-fried Rice Vermicelli with Dried Cuttlefish, Dried Shrimp, Pork Belly

Siediivmytonglueoyie i sEpkisErE LigE
Shanghai Noodle, Seafood, Spicy Garlic

MERYSHYWANGIN T F R B
Wok-fried Hakka Noodles with Barbecue Pork

38

26

13

11

12

98

16

20

20

10

& vEcAN ?}é PARTNERS IN PROVENANCE Q CHEF’S RECOMMENDATION

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.



UiBRTYRRIG AR

Hram LA E (Y
Double-boiled Bird’s Nest with
Xinjiang Red Dates (Hot)

Uthuigent

TAERRR BRI R (12744
Double-boiled Pear with Peach Gum,
Ten-year Dried Tangerine Peel (Hot/Cold)

UlsainNApRUY
FREGE T HELLED (B

Sweetened Red Bean Soup,

Dried Tangerine Peel, Lotus Seed (Hot)

Uthuini)

ZHHYS (R
Double-boiled Fresh Milk with
Ginger Juice (Hot/Cold)

Uthsiuth e
ki H 8
Chilled Mango Cream, Pomelo with Sago

SHRMURRTMS
WKL HHAT
Baked Egg Tarts

38

12

Stnaryigl
HIZHRER
Black Sesame Balls

Sthviliig) My

R T DR R

Cardamom Creéme Brilée,

Osmanthus Caramel, Orange,
Almond Crumble, Pistachio Ice Cream

igindrues
ZARRS

Seasonal Fruits Platter

SthimwithaguGams
FRHPE A
Empress Custard Egg Longevity Bun

SO GRS (L)
FRHPE AR (48/ MR RITTE)
Empress Custard Egg Longevity Bun
(Requires 48-hour advance order)

If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

88



% TEA

SRESEZPN
* CHINESE PREMIUM *
NERH 22
Lu An Gua Pian
KA 22
Taiping Houkui
i B 18
Lung Ching Imperial
RRFHR 28
Secret of Wu Yi
EVNARL 88
Da Hong Pao Prestige
k) 18
Yunnan Golden Needles
=R 18
Imperial Lapsang Souchong
H1H 1993 38
Pu-Erh 1993

H 4
* WHITE *
SLiwas 12
Pai Mu Tan
HARR AL 22
White Night Jasmine
it 28
Yin Zhen
WA
‘ YELLOW ‘
R 58
Yellow Tea Buds

Prices in USD excluding applicable taxes and 7% service charge.




2PN
* GREEN *
LA 10
Geisha Blossom
HIRE 16
Pi Lo Chun Imperial
EALYAS 26
Golden Lung Ching
SRt i 10
Green Beauty
RGN 8
Jade Blossom
KAZER 10
Jasmine Pearls
BHER 8
Weekend in Shanghai
EBFIR 8
Weekend in Hong Kong

B

¢ OOLONG ¢
PEL 18
Milk Oolong
S 12
Ti Kuan Yin Superior
R 16
Imperial Oolong
E 2y 18
Oolong Prestige

MEESR
* ROOIBOS ¢
B 8
Eternal Summer
PARE 5 8
Vanilla Bourbon
FEREYIh 10
Créme Caramel
EIBEES 8
Jade of Africa

Prices in USD excluding applicable taxes and 7% service charge.




% TEA

a5 HHAE

* BLACK * * PU-ERH *
[GREEN 10 SIACE TH 8
Lu Yu Cha Chrysanthemum Black Toucha
paEaL 18 HEF I TH 10
Yunnan Monkey King Earl Grey Pu-Erh
o HEY 12 pisipl! 26
Earl Grey Fortune Pu-Erh Prestige
RS 9
Strawberry

PP . FHE °
EIRUE S 9 SCENTED
Apricot
B 8 BT BRIV 18
Vanilla First Kiss
ZPUKE 8 IRTT Rk 8
Timeless Senses of the Orient
THIBLGS AL 8 Bl 55 2R 8
Grand Wedding Alfonso
1837 41 10 RILH AR 8
1837 Black Tibetan Secret
A 58

Immortal Moment

Prices in USD excluding applicable taxes and 7% service charge.




M3235i%5% WINE BY THE GLASS

PN F S S AT °
CHAMPAGNE AND SPARKLING
Glass
Desiderio ‘Jeio’ Prosecco di Valdobbiadene DOCG, Italy 13
Glera
Billecart-almon Brut Réserve NV, Champagne, France 25
Pinot Meunier, Pinot Noir, Chardonnay
SEhEE]

* WHITE *
Camille de Labrie, France 10
Chardonnay
Reguta, Friuli-Venezia Giulia, Italy 11
Pinot Grigio
M. Chapoutier Schieferkopf, Baden, Germany 13
Riesling
Craggy Range, Martinborough, New Zealand 14
Sauvignon Blanc
Pascal Jolivet Attitude, Loire Valley, France 16

Sauvignon Blanc

Prices in USD excluding applicable taxes and 7% service charge.

Bottle

63

125

45

53

63

68

74




M3235i%5% WINE BY THE GLASS

Bk 21 % 7 8
¢ ROSE ¢
Glass Bottle
Le Novi Coté Levant, Rhone Valley, France 11 53
Syrah, Grenache, Cinsault, Vermentino
21 % & I
* RED *
Telmo Rodriguez LZ, Rioja, Spain 11 53
Tempranillo, Graciano, Garnacha
Allegrini Palazzo Della Torre, Veneto, Italy 15 73
Corvina
Closerie de Camensac, Bordeaux, France 15 73
Merlot, Cabernet Sauvignon
Deliance, Burgundy, France 15 73
Pinot Noir
The Prisoner Unshackled, California, United States 15 73

Cabernet Sauvignon

Prices in USD excluding applicable taxes and 7% service charge.




% BEER

HHE 2% /o 2
¢ CANNED / BOTTLED ¢

W
Rosewood White

7K

Vattanac Premium All Malt

N
Krud
YA

Dragon

#710.0
Heineken 0.0

=k
Eh
=]

Heineken

BENN TPA
Rosewood IPA

7
¢ DRAFT ¢

kL
Vattanac Premium Light

RgFL
Krud

Prices in USD excluding applicable taxes and 7% service charge.




H RN 5K REFRESHERS AND WATER

T R

* REFRESHERS *
7K 6
Soft Drinks
IR 7
Fresh Fruit Juice
MR TR YN 7
Ginger, Pineapple Lemonade
SERVKAR 7
Green Tea, Apple Iced Tea
POV ARk 7

Watermelon, Mandarin Lemonade

MINERAL WATER

STILL

Hah 500ml / 750ml 617
Acqua Panna

ez 330ml / 750ml 7110
Evian

SPARKLING

RIGEE 500ml / 750ml 617

San Pellegrino

Prices in USD excluding applicable taxes and 7% service charge.







