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Cuisine, culture and character come together seamlessly in one exceptional
dining experience at Si Chuan Dou Hua Restaurant, renowned for authentic
Sichuan and Cantonese delicacies, complemented by a handpicked selection

of premium Chinese teas.

Contrary to the popular belief that the hallmark of Sichuan cuisine lies in its
numbing and spicy tastes, it is in fact defined by a diverse range of robust

flavours, which makes each dish unique on its own.

Having pioneered the Sichuan dining scene in Singapore since 1996, we invite
you to savour the true flavours of Sichuan in a distinctive setting and be
mesmerised by native tea masters skilfully serving tea from long-nosed tea

kettles, in a multidimensional feast for the senses.
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Appetizers
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Pork belly salad )
e H A

Small $4 Medium $8 Large $10

Marinated chilled cucumber )
with dried chilli
RIS

Small $3 Medium $5 Large $7

Marinated eel with orange peel )

W B2 18 1

Small $4 Medium $8 Large $10

Deep fried vegetable spring rolls
BiREE

Small $4 Medium $6 Large $8

SIGNATURE DISH

CHEF’ S RECOMMENDATION
MILDLY SPICY

MEDIUM SPICY

) SPICY

) VERY SPICY

= -8 ¢

5. Deep fried prawn spring rolls

BN EE

Small $5 Medium $8 Large $10

Deep fried bean curd skin stuffed ®

with minced prawn

e 52 R AR R

Small $4 Medium $8 Large $12

. Three combination platter *

BRORDFE

Small $7 Medium $13 Large $20






Soups

9. FEight treasures soup *
NEG

Small $9 Medium $18 Large $28

10. Fish maw soup with bamboo pith
(UEIN:ViR77]

Small $5 Medium $9 Large $13

11. Seafood soup with seaweed
and egg white
EEERY)

Small $5 Medium $8 Large $14

i
4 (3

12. Si Chuan hot and sour soup ) ®
P& 3R

Small $4 Medium $8 Large $10



13. Black chicken soup
BT 22391

Small $4 Medium $7 Large $12
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Seafood

14. Boiled fish with W
Si Chuan pepper sauce

ma)ikE &

Small $8 Medium $18 Large $22

15. Steamed sea bass fillet
with superior soya sauce
HAREE

Small $12 Medium $20 Large $26

16. Steamed cod fish with chilli ) ®
and garlic sauce

BRI 7R IR E

Small $14 Medium $24 Large $35

17. Deep fried prawn with @
passion fruit sauce

[EE:E SN2

Small $7 Medium $14 Large $20

18. Pan fried scallop with )%
asparagus in XO sauce

XOBE B S B

Small $12 Medium $22 Large $32

19.

20.

21.

22.

23,

Braised sea cucumber with
radish and superior stock

Bn®E MRS

Small $7 Medium $14 Large $21

Deep fried eel with five spices )
Tt g 22

Small $4 Medium $8 Large $12

Prawns with dried chilli )
and cashew nuts

B ORERER

Small $6 Medium $12 Large $18

Braised sea cucumber with )
onions in Lao Gan Ma sauce

ETERRES

Small $7 Medium $13 Large $20

Braised sliced abalone with
seasonal vegetables

AW NS RN S

Small $20 Medium $38 Large $60
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Meat

25,

26.

27.

28.

29.

Stir fried mutton with )
shimeji mushrooms and
cumin powder

Small $7 Medium $14 Large $20

Sweet and spicy pork )
with vegetables
BB NL

Small $4 Medium $8 Large $12

Boiled sliced beef with )
spicy mala sauce

IKRFA

Small $5 Medium $9 Large $14

Slice pork belly with )
Lao Gan Ma sauce

WYNETEATA

Small $4 Medium $7 Large $10

Kong bao chicken )*
BT

Small $3 Medium $6 Large $10

30.

31

32.

33-

Stir fried minced chicken
with yachi and mantou

Ty -G OKS

Small $3 Medium $6 Large $10

Mala chicken V)
ik SR

Small $4 Medium $7 Large $12

Stir fried sliced mutton )
with bitter gourd

and black bean

HINER

Small $6 Medium $12 Large $18

Wok fried sliced chicken
with pickled ginger
2T

Small $4 Medium $6 Large $10
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34. Chongging chicken * :
. KT
\
- Small $5 Medium $9 Large $14

’
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Meat

35.

36.

37

38.

Stir fried sliced beef with )
black pepper sauce

BHAFA

Small $7 Medium $13 Large $20

Deep fried beef with
bread crumb and mayonnaise

W

Small $4 Medium $8 Large $13

Stir fried diced beef ®
with sliced garlic
e AR

Small $7 Medium $15 Large $22

Stir fried pork with )
French beans in XO sauce

XO&EWEE WAL

Small $4 Medium $6 Large $10

39.

40.

41.

42.

43.

BBQ pork with mantou
BT

Small $4 Medium $6 Large $12

Peking duck ®
JEHES (302)

Whole $50

Honey roasted duck served
with plum sauce

IR

Half $25 Whole $45

Sweet and sour chicken

e i s M XS R

Small $4 Medium $6 Large $10

Wok fried pork belly )
with salted fish
HE TR XD A 7

Small $4 Medium $6 Large $10



44, Beef with tomatoes )
and Si Chuan chilli
FERER A0

Small $4 Medium $8 Large $12
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Vegetables and Tofu

47. Poached spinach with

45, Stir fried French beans century and salted egg
with minced meat LR
THRUES

Small $4 Medium $6 Large $12
Small $4 Medium $6 Large $10

48. Stir fried watercress )

46. Stir fried broccoli with garlic with balachaung
whiE P = A D03
Small $4 Medium $5 Large $8 Small $3 Medium $4 Large $6

9.5 r fried kailan with garlic
Hire |

o Sm;ill $3 Medium $4 Large $6




50. Mapo tofu /&
ik 2 R

Small $4 Medium $6 Large $10



X ARE B

Clay Pot

51. Eel in clay pot
Tt £

Small $4 Medium $7 Large $12

52. Braised Si Chuan seafood )
treasures served in clay pot
ARTNE3 3]

Small $5 Medium $11 Large $16

53. Braised seafood with
bean curd in clay pot

Ui R SRR

Small $5 Medium $11 Large $16

54. Chicken and prawn with )

99.

56.

jalapeno chilli in clay pot

ARG B

Small $4 Medium $8 Large $12

Sanpei chicken with )
spring onions, basil and dried chilli

ARG

Small $3 Medium $6 Large $10

Eggplant with minced meat )%
Si Chuan style
A FE i T8

Small $3 Medium $5 Large $8



57. Braised pork knuckle in clay pot
ARAT ¥

Small $4 Medium $7 Large $12




Noodles

60. Noodle soup with minced pork

58. Stir fried beef with ® and sour vegetables
flat rice noodle [ E AR AN
RRIERT]

Small $4 Medium $5 Large $8
Small $4 Medium $8 Large $12

61. Fried rice vermicelli

59. Ee-fu noodle with crab meat with BBQ pork
BAT RO XpRr K

Small $5 Medium $8 Large $12 Small $4 Medium $5 Large $8




% 63. Dan Dan noodle

A GEE

Single portion $5

.4 Y gades R
RS R L RSl R RSUAY
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Rice / Congee

64. Fried rice with chicken
and salted fish
JRX XSGRO TR

Small $3 Medium $6 Large $10

65. Shrimp fried rice
HF)b R

Small $3 Medium $6 Large $10

68. Fried rice with BB
and shrimps
(Yang Zhou fried
DR

Small $3 Medium $6 La

66. Vegetable fried rice
BRI

Small $3 Medium $5 Large $8

67. Sliced chicken congee

X A5t

Small $2 Medium $4 Large $6



69. Fish and ginger congee
ZL B

Small $2 Medium $4 Large $6
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Dim Sum

74. Steamed pork ribs with
glutinous rice

WK HEE
3 Pieces $7
70. Steamed crystal prawn *
dumpling
7K SRR
75. Steamed rice roll with seafood
3 Pieces $7 X B EE i
3 Pieces $5
71. Steamed shao mai with pork
and mushrooms
=EphRz 76. Boiled pork dumpling ®
with soya chilli sauce
3 Pieces $4 HAbK®
3 Pieces $7
72. Steamed minced meat
dumpling with chives
REERB 77. Steamed taro cake
3 Pieces $4
3 Pieces $4
73. Glutinous rice roll with ®
chicken floss wrapped 78. Steamed Si Chuan chicken )
in banana leaf dumpling in hot sauce
- H A LM F

3 Pieces $5 3 Pieces $4



79. Shanghai xiao long bao with pork
INEH

3 Pieces $4
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Desserts

80. Mango pudding
TRAT

Small $3

81. Mango puree
Wit HE

Small $2

~—

82. Sweetened water chestnut with
white fungus in syrup

83.

AR EDG)

Small $2

Seasonal fresh fruits

KRB

Small $3

84. Black jelly
21

Small $3




85. Deep fried sesame balls

ZRiER

Small $3




JASMINE MENU $ 38

APPETIZER

Si Chuan chicken salad
wyllimpie
Shimeji mushroom salad
RIS RN
Deep fried prawn spring roll

Her FE

SOUP

Eight treasures soup
ST EYANERT

MAIN COURSE
Braised sea cucumber with vegetables
el
Stir fried prawns Si Chuan style
TRARBk S 5
Wok fried diced beef with crispy garlic
w0
Dan Dan noodle

P91 FHAE

DESSERT
Chilled mango puree
BB
Deep fried sesame ball

JUEBR

Please note that the set menus are served per table. We do not serve
different set menu for the same table. In addition, set menus are
served from three (3) guests minimum.



LILY MENU §$ 48

APPETIZER

Spicy cuttlefish salad
R
Shimeji mushroom salad
FALHIS RN
Pan fried carrot cake

SOUP
Fish maw and crab meat soup

REAE R A (AT

MAIN COURSE
Steamed cod fish with soya sauce
Fresh scallops and prawns with spicy sour sauce
RN P4 =10
Stir fried Kong Bao chicken
BERGT
Fried rice with dried scallops, prawns and egg
white

REAE R & EIO TR

DESSERT
Mango puree
AR
Deep fried sweet taro roll
TRAEE

Please note that the set menus are served per table. We do not serve
different set menu for the same table. In addition, set menus are
served from three (3) guests minimum.



ORCHID MENU $ 58

APPETIZER
Roasted duck
HEITIE
Shimeji mushroom salad
2 E K%k
Prawn salad

PR

SOUP

Fish maw and dried scallop with mushroom
soup

WAL AT

MAIN COURSE
Spicy seafood with mantou
BRIR = fi
Chong Qing chicken
BB FXG
Steamed cod fish with soya sauce
A AR
Fried rice with seafood and XO sauce
XOBEFERID

DESSERT
Mango puree
B M EE
Deep fried sweet potato

Fe NG

Please note that the set menus are served per table. We do not serve
different set menu for the same table. In addition, set menus are
served from three (3) guests minimum.
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Aromatic Tea Selection

Eight Treasure Tea from Si Chuan region $3.5

Boosting the immune system and hydrating dry skin

Jasmine Green Tea from Fu Jian region $5

Slows down the effect of aging

Chrysanthemum Flower Tea from An Hui region $5
It has been used in traditional Chinese medicine

to treat various health issues

Long Jin Green Tea from Zhe Jian region $5
Aromatic compounds from the green tea

dissolve fat and help digestion

Tie Guan Yin Oo Long Tea from Fu Jian region $5

It provides several health benefits

Litchi Red Tea from Guong Dong region $5

Regular consumption of lychee tea keeps the skin youthful

Pu-erh Black Tea from Yunan region $5

It raises the level of good cholesterol

Zhu Ye Qing Green Tea from Si Chuan region $5

It is a refreshing tea for hot weather

Prices are inclusive of service charge and prevalent government tax.
Please accept our apologies if your choice is not available due to
imported items.



