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Arsto] Bz IA
Shanghai Lunch Course
(Lunch)

w 35,000

il

i

223X (2pcs)
Steamed Soupy Pork Dumpling
HR L IER

H o P
2 OAE #AiHe
Sautéed Seafood with Shredded Beef & Vegetable
A

A o)

ulEk Ths g

Sautéed Vitamin Vegetable with Minced Garlic
RE IO UE M A S

L CPEPES

Sautéed Prawn Ball in Sweet & Spicy Sauce

HUGEIHERER
AR} ()
AT | R | D | A Bew

Noodle or Rice
i B i

OAE
Dessert

it i

Course Menu is available for a minimum order of two. All prices are inclusive of 10% VAT.
Lunch Course is available From 11:00 am To 3:00 pm.
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ko] B T2 A
Shanghai Special Course A

(All Day)

w 45,000

i

e

223X (2pcs)
Steamed Soupy Pork Dumpling
HR L IER

oA 22 FAIEE F7)
Sautéed Tofu with Soy Sauce
R EE =N A

S o
FET A
Deep-Fried Shiitake Mushrooms with Shrimp
X. 0¥ 2251

&37) B4

Sautéed Sweet & Sour Sauce with Beef

BRI
A4t (E1)
AR | g | wEd | A e

Noodle or Rice
i B TR

A E
Dessert

it i

Course Menu is available for a minimum order of two. All prices are inclusive of 10% VAT.
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Jsto] EH Z2 B

Shanghai Special Course B

(All Day)

w 55,000

il

i

223X (2pcs)
Steamed Soupy Pork Dumpling
P i NVER

E3 Sx sfateE YA
Chilled Jellyfish with wasabi aged vinegar
FrARPRES R AR H Sk

a2y eeF T DAY
Shredded Crispy Duck served with Pancake
IR

AL
(32 or o2 =AY or ZHFAA F H )
Sautéed Prawn with Special Sauce

RER

FUaA X33 or A|1&Q21T
Sautéed Spare Ribs with Aged Black Vinegar & Lychee
BRI A IO PR

AL ()
A | A | e | A B

Noodle or Rice

= R

OAHE
Dessert
i

Course Menu is available for a minimum order of two. All prices are inclusive of 10% VAT.
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Aysto] BH F2 C
Shanghai Special Course C

(All Day)

w 70,000

i

e

A2Z3X (2pcs)
Steamed Soupy Pork Dumpling
FH5 i/ NE R

ZHA (&3
Stir-Fried Assorted Seafood & Vegetable
AN i

EREC T E R SR L
Shredded Crispy Duck served with Pancake

R

F2E Al vl
Braised Lobster Shrimp with Minced Garlic
S ey e AR

3T S5 & == p
AN EBA EFZ by 237 94
Sautéed Diced Beef with Sliced Garlic & Black pepper
SRR EPIRL

X.0 22 FAA e

Sautéed Water Spinach with X.O Sauce

Aap (=)
AR | Y | e | A B
Noodle or Rice

i 5% iRk

A E (Y72 )
Black Sesame Chewy Dumpling in Ginger Soup
LRRZIRA I

Course Menu is available for a minimum order of two. All prices are inclusive of 10% VAT.
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# 0001

28Ad 282
Steamed Soupy Pork Dumpling
2522 i/ NVE

A YA HZo| £TofA St
B3l g=0] oF| XY AEE

w (6pcs)8,500 / (10pes)12,500

~ Spicy
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JDIMSUM

FD

# 0002

0003

/ 0004

0005

0006

A2ZZ ME (10PCS)

Various Steamed Soupy Pork Dumpling

kR

222, Zuhs, A
57}A] g+ g} &2 _/,\_

w 16,500

HO 3T

B UAL 282

Steamed Soupy Pork Dumpling with Crab Meat
AN

o Tl Gule e 2 4 9

ol

AFE

w (6pcs)10,500 / (10pcs)15,500

g Ay £EE
Steamed Soupy Pork Dumpling with Soy Sauce Marinated Shrimp
E R et

AASAANE njE st
2A] 9] T B 4 9)

W (6pcs)10,500 / (10pes)15,500

il
P
|

&

EYE 282
Steamed Soupy Pork Dumpling with Truffle
BTN

2L

EE 09 e Fuoh FrY 859 28%

W (6pcs)11,500 / (10pes)16,500

Enks £FE

Steamed Soupy Pork Dumpling with Black Garlic Sauce

EREETE SRy AT

w (6pcs)10,500 / (10pcs)15,500

9] oW A= AZH oW A= AA| AFH ol & JFUTH

}’ Spicy @ Signature Menu



B0 DIMSUM L

VA

0007 224 FRE (2PCS)
Pan-Fried Pork Dumpling
[y a ki

B3 ool HEE HA E3 AR 2uE

w 7,000

0008 2323 FEHE (4PCS)
Steamed Chive Dumpling with Pork

St B3e} A 7S AR EHdt sho] dEel 9A

w 10,000

#0005 g3t 92 17] 4 (6PCS)
Pork Dumpling with Spicy Chili Sauce
AR A USRS

SA37) S ojEe AP aAE 259 YA

w 10,000

000 ¢ 54| £ (4PCS)
Deep-Fried Shrimp Spring Roll 0010
BHIREE

Ajg-2) gk @3k wpake Alzro] B4 44 23

w 13,000

oon 9 Ad &u}o] (4PCS)
Steamed Pork & Shrimp Dumpling with Fish Roe
kRS

SA) 3719k 0] Tst sro] A FE FEA PA
w 12,000

002  E#E xnujo] (4PCS)
Steamed Pork & Shrimp Dumpling with Truffle
BNy

£ F)E /1S ge sl

w 13,000

J Spicy Signature Menu & olu|A = AEH ouA R HA| AFH} FolE 4~ AFUTh



EEES EELRER RS
Shredded Crispy Duck served with Pancake

& HAY BEe S

z3l7} &9 BBQ 27

9] ol A= AEH oju|A 2 AA| A E} AolE 4 &t 4 Spicy “ Signature Me
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43zZ113ddV

001 opbu] 00e AEY shuteE WAl
Chilled Jellyfish with wasabi aged vinegar
TR R AR ik

B2 HERe] o] 2 dg A ZER st A

w 18,000

J -
Joo2 mehas 9o B3
Spicy Cucumber in “jiang nan” Style

AR N E I

opAF3t 9018 Tl Ee ufeka et
w 6,500
L= %
0203 mhpas HolHA R
Chilled Black fugus tossed in Garlic Sauce
[DHEHESREY IER

nhisaash ZolHAlE g7 W5 olmetol]

w 6,500

J Spicy @ Signature Menu ¢ oAz AEH o|mA R MA AFI} Fold = syt




/ 0301

0302

3E At
Spicy & Sour Seafood Soup
IHEE 7

2428 T AETIEE ol 5H AR 23

w 9,000
AY 54 22

Crab Meat with Sweet Corn Thick Soup

AN $558 58 ol ghijstn Reelg 2x

w 10,000

0302

9 oA E AEE oA 2 AA AFH Fold & AFUTh

J Spicy Signature Menu



2 A0
&4 23] g%
Sautéed Sweet & Sour Sauce with Beef

14

24Xt %451 TS REBE 277] GG

w 45,000

s Spicy @ Signature Menu &) oJujA|= AEH oU A2 AA| AFI} Aot = Yt



JBEEF -

9002 A it 23] B

w 40,000
Sautéed Sliced Beef with Scallion ’
AL
FUL thste} £317]8 B 715 Gol Hohdl 2]
/0403 RQItEEAN EFF ks £307) A w 48,000

Sautéed Diced Beef with Sliced Garlic & Black pepper
BB RL

S olu A= AEE oA 2 AA AF ol E 4 QFUTh J Spicy @ Signature Menu



o 5l.O.
4F o5
Stewed Pork Belly
FRARIEIA

axle] 22 BAE A -
Bree Aol AEel A4 HA 1) 22

o ool @B olu|AR A4 AET FolE 4 Pl
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/ 0502

0503

0504

SFT & v 2% w 38,000
Sautéed Spare Ribs with Black pepper sauce
SIS R

29 22 GAE AA FAW Al Z2 FAe] AR EFF 245 WY Y7IEA 4] 27

A7) M A Aol £AE A e A Fo) Hek =g,

H = = = 3T
HE sys2E 2 23 w 38,000
Sautéed Spare Ribs with Aged Black Vinegar & Lychee
AR E I P

29 22 GAE 71A FAW Al EF F2LAE WEY A7HEA] E7) 27

“HA ] W Q3 Aol £AE A FES PAA Fo| Bek =gy,

23 & AF) 23 w 35,000
Sweet & Sour Pork ’
I

1991 0f] B I3 AT Ao|ERte] HEd Fag

S olu A= AEE oA 2 AA AF ol E 4 QFUTh J Spicy Signature Menu



NIMNDIHD

R

AdE 2 27
General Tso’s Chicken

TEAREN

REgle Hi7|§ EntEAASH
A4 ga7] e8]

w 38,000

" il - FTEETCTRS
ey, el

Wa Lf-,n
wt? g W

/4 0602 %ﬂy]
Deep-Fried Chicken with Hot Pepper in Soya Sauce
TS

Aguisket 1%, HAS FIAR B0 Pgasct @

Z71& 27

w 35,000

/ 0603 ?_]_—%_7]
Deep-Fried Chicken with Garlic & Red Peppers
TREISER

kel SN B7)E 7] 2HEL 20 Bohdl 27

w 35,000

44 0004 FH 2
Sichuan Style Spicy Fried Chicken
oy

A 289 AR 33 299 HAEE
e AE Hir] 23

w 33,000

J Spicy Signature Menu ¢ oAz AEH o|mA R MA AFI} Fold = syt



e 0 1V 3 S

26 A$ vk
Braised Lobster Shrimp with Minced Garlic
AR 2L ZRLT U

w 35,000

& ol A= AEH oA 2 AA| AF3 Fojg = Ut J Spicy @ Signature Menu



VgE SEA FOOD L

0702 o} FEI S
Deep-Fried Shiitake Mushrooms with Shrimp
X0 24851k

o A At YRS ARG A g
4T s 23

w 40,000

flo

HiE Q)

L EE-CR T
Sautéed Prawn Ball in Sweet & Spicy Sauce

SUBSHHERER

jEs Qelanst o) ENF &

i)
=2
1
(]
ro
o
ik

w 37,000

0703

FEE HE 2- S
Deep-Fried Prawn with Mayonnaise Sauce & Almond

A THHMRER

=) 2
05 Bo oA Fa 0704
Sautéed Seafood with Shredded Beef & Vegetable
BRI =A%

Fe uple) AHIE 1S Hohd Rae 0705
w 40,000
006 B FEAY
Braised Seafood Served with Crispy Rice
TR
et ST uhakek =549 gto] dFA
e = 29
w 42,000
J - ~—=] -

S0 AR gE
Stir-Fried Assorted Seafood & Vegetable
I\
A2 RS mlFHA Fotd A% 5= 21 0707

w 42,000

J Spicy Signature Menu ¢ oAz AEH o|mA R MA AFI} Fold = syt



ik -
Lamian with Peanut Sauce in “Sichuan” Style 'L-"' -
AR S TR R ] i
UjE, Tk, A%, B R B 54 g
N BN www

! < i T

w 14,000 SESE Y Z
o, e i ""«”’g,'\_.‘
ﬂ’\&ﬁ'.‘- S S
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i NOODLE L

o
40502 kgt 59w
Soup Noodle with Sliced Beef in Sichuan Style
Y1V &= A AT

HEel 207]9) jE vhekasg)
o] Aolglt BA4 5

w 18,000

/ 0803 I} F A&d

=
Soup Noodle with Sea Cucumber, Shrimp, Vegetable and Pork
VY22 371

GA 379 e 5 oAl e ARAE
8 gof A3 gro] YEl Gl

w 17,000

os0¢ Ay AP
Noodle with Minced Pork & Onion in Spicy Sauce
i

£% glo] S whg o2 Hohd
A% giA e

w 12,000

05 gelugE Be fU ARY
Minced Pork and Noodle in Rich Brown Sauce

PRI KE G T

2eE a2 Bohl NS B fUAFH

w 12,000

Sos  E wY
Soup Noodle with Seafood
ik K5 A0

TH 22 SIAHES] what Fo Aople HE

0 -
40807 g mefgw
Lamian with Hot & Sour Soup

bR P

AEEE e Aetee] Me Yol @ 271
874 g

w 14,000

J Spicy Signature Menu 9 olu] A= AEH ou|A 2 HA| AFH FolF 4 AHUtt



0208 X0 277] G I%E BEH
Stir-Fried Egg Noodle with Beef & Assorted Vegetable in X.0 Sauce
X. O824 A kY%

24 X.0 &A% o 1RES
411719} A Holhdl & HH

w 22,000

@000 sr]g wpaw
Dried Lamian with Spring Onion Oil
bV EpARE R ERTIT]

T4 ) E Ao B Bl wEE s
g uyw

w 12,000

L EER BER 2
Rich Brown Sauce Noodle with Iberico

PEPESF (P LERINEAE A K6 THT

EEIE U A oule) 2 E TS e
zeju]e) A

w 20,000

9] oju|A = AEH oju|A 2 AA AE3} Aot 4~ gyt J Spicy @ Signature Menu



soson vhga Ay Al B
Fried Rice with Soy Sauce Marinated Shrimp
EMRRRRO IR

DAFANE whEe 2 A$FE EB YL A B

w 16,000

H O 3T [

0002 e T Az B
Fried Rice with Crab Soup
BRI

2 A Y] Aol dolgle REZ e AZ B

[e)
003 A A B
Fried Rice with Shrimp & Egg
MR

ARto] 5% Sol7h mago] Aokl S KW

w 15,000

I/ Spicy @ Signature Menu
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0904 Ho AF 2 AFE Gy
2 AL 74& 9% w 18,000
Rice with Sea Cucumber, Crabmeat & Vegetable
=22IRR

B uAd S b2 sjatEe] ddde] dokle 9

om0 oA gt
Rice with Braised Eggplant
MEHTIR

w 15,000

ojgane) FulE L7 & 9k REWS A @

/ 0906 I AAlE Boutyl plale X
HaAT B8 vpat s w 16,000
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
e SRR

A2AT Fei Reele vhirERg
7 2 A ol

© 0907 OFZ Al H o H}l
2 OCT 1 mwH W15,000
“Yang Zhou” Style Fried Rice

IR

23] 249t B4 AL SOl HE P74 T Bou

S olu A= AEE oA 2 AA AF ol E 4 QFUTh J Spicy Signature Menu



52 VEGETABLE L

379V1I3IDIA

1001

/ 1002

1003

B3 we
Sautéed Bokchoy

IEES

s or FAAR Bopll F3+2] tiE ofxf 2.8
(Feas/3an)

T A) 3 o
X.0 &2 AN Be
Sautéed Water Spinach with X.O Sauce

[E=r e NN

XO&AE Fohdl 247 %

o

o
usAA HE2ZEY 2L
Sautéed Broccolini with Minced Garlic

R E T

wloju] BEFee Heele Az
R 2 AE B A5 okl 2]

w 14,000

w 22,000

w 22,000

// Spicy @ Signature Menu
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2001

2002

2003

sTrCo =
Ed 54 F9 [0

Black sugar Soymilk Pudding
Fo7- FRRE AL

REWS £4 TP GEE ST AP sloldl
44 UHE

w 7,900

EA FuTs YR
Black Sesame Chewy Dumpling in Ginger Soup

B4 13775 AN

SUAR VE N2F FRYS YF2LY 23} AFY

HEA A E
w 9,500

st EFHE g
Sweet Rice Punch with Shang-Ha Farm Blueberry

Al

Aehs o] BRue 2 BE B oE TAE A3

w 4,900

143SSs3d

9l oA E AEE olmA R HA| AFH ol 4~ UFUT

J Spicy Signature Menu



o}l
Wine

Red Wine Bottle | E2}¢1

ZHhg A 28 HER 7somhw 35,000
CAVANA RESERVA MERLOT

ZH HEUE T BE29F 22 2022

DOMAINE BERNARD DEFAIX BOURGOGNE ROUGE somhw 70,000
White Wine Bottle 3}o]E2}¢]

2 A2

L2} A= (somhw 35,000
FRONTERA CHARDONNAY

ZaF

Chinese Liquor

e 340 @som) w 25,000
YAN TAI GU NIANG (2sm) w 15,000
FEJ}Z 390 Goomhw 48,000
CONFUCIUS FAMILY (4omh) w 16,000
AT 450 @oom) w 10,000

LITTLE LANG




=
u

Beer

FF2 () @om)w 6,000
CASS

AEZE () @oomhw 9,000
SAPPORO

9= (H) @omhw 7,000
KLOUD

HEES

Korean Liquor

zZrol& T84 Beomh)w 6,000
CHAMISUL FRESH ’
xS 4 @eomhw 6,000
CHUM-CHURUM

o=

= S

Beverage

=&t @ssmhw 3,000
PEPSI

Atolth @ssmhw 3,000
CIDER

A= Zet @ssm)w 3,000
ZERO PEPSI

o 1 9lE FHEA} @Goomhw 4,000

KOMBUCHA




Over15 outlets across Major Cities in South Korea
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Qe Dining

Casual Dining

Sa|AE RIS AAL
Crystal Jade Key Regional Award
PEOPLE'S PEOPLE' AUl dil

cHoicE CHoICE Slplrands \

“ §ingapore’s Choj,

No.l No.1
Best Chinese Restaurant Best Eatery for
Good Service

<Michelin Guide Seoul '&H™ AEZ - 2017~ 2024>
<Michelin Guide Singapore - 2016>

<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>
<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>
<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>
<ZAGAT 2010>



