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Should you have any food allergies or food intolerances,
please inform our service associate.
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All prices are in USD and inclusive of Service Charge and Commercial Tax.



Discover the exquisite flavours of Hai Tien Lo with-ourfiew
A La Carte menu, featuring authentic Cantonese cuisine
crafted with precision and passion. From timeless classics
to innovative creations, every dish is thoughtfully prepared
to deliver a luxurious and memorable dining experience in
an elegant setting.
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Barbecue
and Roast




2 # gk (Barbecue and Roast)

Roasted Honey Pork (L/M) 15/ L1100/ M
By (K/H) 15/ K |10/H7
Roasted Pork Belly (L/M) 15/ L|10/ M

WeEz s (CK/H) 15/ K |10/
Peking Duck (Whole/Half) S  58/Whole | 33/Half
| A=Y NCSVE S ZY 58/ H 133/ H
Crispy Roasted Chicken (Whole/Half) 38/Whole | 26/Half
relfe BB %G (/2 H) 38/ 26/ H
Barbecue Duo Combination (L/M) 42/ |28/ M
Bt (K/H) 42/ K | 28/rh

Za1/NVE (Appetisers )

Sweet and Sour Pork Rib 16
PR A S HE R

Jelly Fish Salad ) 16
SRR IR

Sichuan Chicken f@@ ) 12
P9 7K XS

Chilled Chicken and Cucumber with 12
Chinese Wine

WSS YIRS

Seaweed Chicken Roll 10
Chilled Black Fungus Salad 8
WHERH
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Abalone
Dried Seafood




4 YA (Abalone / Dried Seafood)

Braised Whole Abalone with Sea Cucumber
EAN s IR EER e RS S

Braised Whole Abalone with Chicken Feet

i 31 ff £ W A

Braised Whole Abalone with Homemade Beancurd
in Superior Stock

Bty P S

K755 (Soup)

Double Boiled Chicken Soup with Fish Maw

bk

Double Boiled Chicken Soup with Sea Cucumber and Abalone
LGRS SN

Sweet Corn Soup with Crab Meat

e AP

Hot and Sour Seafood Soup o )
Yt DU 1| R E

Doubled Boiled Chicken Soup with Pear

TR

Double Boiled Chicken Soup with Black Garlic
AR ID R

o =T Chefs Recommendation ) =Spicy
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W -t s (Seafood)

Grouper £ B, Market Price
(Steamed in soya sauce/Steamed garlic/Pepper scallion with oil/
Teochew Style - 1kRg )

TH78/ SRR E 28 /AL /M 2%

Steamed Cod Fish with Superior Sauce 88
A ZRRAE

Steamed Cod Fish with Spicy Curry Sauce ,ﬂf ) 88
A PRNE SR =

Sea Bass £ H . 38

(Steamed in soya sauce/Sweet and sour sauce/Steamed with
pepper scallion with oil/ Teochew Style)

THZ/ AR HE 2 /B /LA /3 M 7%

Wok-fried Lobster with Black Honey Pepper Sauce @ 38
L YU

Stir-fried Tiger Prawn in Sichuan Style j 32
VY1 BRI 3R
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Stir-fried Tiger Prawn with Green Curry Sauce @ )
o . )

B W Wy dR ek

Wok-fried Tiger Prawn with Egg Floss

PECHRER

Stir-fried Asparagus with Tiger Prawn

fi o S ADURER

Deep-fried Shrimp Ball Coated with Salted Egg

A IDERER

Stir-fried Mixed Mushroom and Scallop with XO Sauce j
B OXO%

River Prawn F¢3LIlF

(Supreme Broth/Maggi/Salt & Pepper/Spicy/Steamed Garlic)

b /=R WE B SRR E R

Stir-fried Sea Bass Fish Fillet with Ginger and Spring Onion
LRI

Stir-fried Cuttlefish with Chilli j
ikt £ DAL

&F =FIfE Chef's Recommendation J) = Spicy
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Poultry | Pork | Mutton | Beef v




22

KB RS
(Poultry/Pork/ Mutton/ Beef)

Wok-fried Angus Beef with Black Bean Sauce
BREH A R I E B

Wok-fried Angus Beef with Korean Sauce .@?
LRI D i

Stir-fried Australian Beef Cube with Chef's Special Sauce
B XIE A

Stir-fried Australian Beef with Enoki Mushroom

SRRV T

Stewed Pork Belly with Mantou

RIA

Stir-fried Mutton with Onion Scallion

Spiced Grilled Mutton )
Sweet and Sour Pork

AR A

Claypot Sanpei Chicken ﬁ
R =I5

Stir-fried Shredded Chicken with Bell Pepper j
BHBUD X PN 22

Kong Pao Chicken

BRAST

Wok-fried Chicken with Black Bean Sauce

SIS Fr

La Zi Ji Deep-fried Spicy Chicken Lﬂ@ }
LNIEZ S DL

Claypot Chicken Cube with Eggplant

RERLAG T

Stir-fried Pork with Celery and Onions

KepIAD TS

Stir-fried Pork in Chinese Homemade Style
RZINOW

o =BT Chefs Recommendation ) = Spicy
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7> (Vegetable)

Seasonal Vegetables
(Fried, Stir-fried, Garlic, Oyster Sauce)

EEREE N

Wok-fried Eggplant with Ma Po Sauce
REZET ¥
Wok-fried Mixed Vegetables with Black Pepper Crunch

Braised Homemade Tofu with Minced Pork and
Crab Meat Sauce

W P ik T [ S S
Ma Po Tofu in Sichuan Style
VU pREE S

Hunan Style Stir-fried Mushroom

W/

&F =Fiiif#E Chefs Recommendation ) = Spicy
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R & (Vegetarian)

Stir-fried Vegetable Luo Han Style

UN(EZ0E S

Stir-fried French Bean with Pickled Olive

s i)

Stir-fried Asparagus with Ginkgo Nuts ‘ﬂﬁ
INKD B

Stir-fried Plant-based Beef with Black Pepper Sauce
REEMTA

Wok-fried Mock Chicken with Oyster Sauce
HEFEHEA

Vegetarian Char Siew Chicken

HBEIEAIIR

Vegetarian

o =BT Chefs Recommendation ) = Spicy
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Noodle & Rice

/75 (Noodle & Rice)

Stir-fried Hor Fun Noodle with Beef Fillet
AT

Seafood Udon Noodle with Black Pepper Sauce
Tl SRS AT

Seafood Fried Rice with XO Sauce %@@ }
e XO Ik

Noodle Soup with Prawn and Choy Sum

/L SENE]

Fried Vermicelli with BBQ Chicken

Fkk

Yang Zhou Fried Rice

M IR

Golden Fried Rice with Salted Fish
BRI IR

Red Soup with Knife-cut Noodle

a3t 7 H T

Braised E-Fu Noodle with Mixed Vegetables
eS|

SF =i Chefs Recommendation ) = Spicy
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A0y (Dim Sum)

&F =FIfifEE Chefs Recommendation j = Spicy

Steamed Vegetable Crystal Dumpling 5

E EPdih

Steamed Prawn Chives Dumpling 5

: JESR LRI 15

Steamed Custard Bun 5

: Yz

Steamed Chicken Bun 5

L MEE

E Shanghai Xiao Long Bao ,@f 5

§ Ei/NER

Deep-fried Spring Roll 5

! RAEE

Prawn Crystal Dumpling ‘ﬂﬁ 5

i iEYN I

BBQ Chicken Puff 5
O | SRR

Steamed Beancurd Roll 5

R



Deep-fried Taro Puff ‘ﬁ 5
L
Deep-fried Beancurd Roll 5

FESERRAS

Steamed Chicken Siew Mai 5

K2

Ying Yang Mantou ( 6 pcs) 5
feE AL DS

Egg Tart 5
BEYIEE AL

FEEE (Dessert)

Red Bean Cream with Glutinous Rice Ball 6
EANSRU 717

Herbal Jelly with Fresh Fruit 6
THRAASE

Chilled Mango Sago Cream 6
Mt H %

Doubled Boiled Papaya with White Fungus and Red Dates 6
AMREH LA

Chilled Mango Pudding served with Fresh Cream @ 6 O
TERANT

Chilled Honeydew Sago 6
YI\iip N

Soya Milk with Barley Sago and Sweet Potato 6
HRARERE

Red Sugar Syrup with Peach Gum 'ﬁ@ 6
AR

SF =Ffif#E Chefs Recommendation ) = Spicy




