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SMALL BITES & SNACK

TR IFIR T

GOLDEN CRISPY PORK WONTON |6 pcs 58.8

served with homemade sweet & 50Ul SeUCE

HAILF- T H4E

MOON FLOWER'S SPRING ROLL
Served with homemade sweet & socur sauce
I VEGETARIAN | 4 pcs @

e CHICKEN | 4 pcs

= G EF=S+
SESAME PRAWN TOAST | £ pcs

Dip bread with egg and prawn paszie side
down, ssrved desp fried an

ne2name azedi

d sprinkle of
Homsmede sweet & sour
sauce on side
S MALIT IR ETF
é‘-] CHILLI N' PEPPER WHITE BAITS

2%
R

spring onion & peanuts

£

HEtEHERT
CHILLl N° PEPPER
WHITE BAITS

WsEReEs —LESEE
&ll picturez shown are for reference and
E“F15E Chefs' Recommen

aaton vegeltaran

lustraticn purposs only

Q ®=

$8.8

$18.8

EFHIEi RN
CHILL] PEPPER
S50FT SHELL CRAB

MBS AEFR A
SANG CHOY BAO | 2 pcs

2 QpTions

$8.8
9.8
$9.8
5128

B3 VEGETABLE @ GFO
ey CHICKEN GFOo
PEEE DUCK

Bt SEAFOOD GFo

i #h ke o 20
MOON FLOWER'S SALT N’ PEPPER
SQUID TENTACLES

Battered squid tentacle

pERPREr,-sail SGuonion

p16.8

tossed in famous chill

ERIFHR AL 3R 50 AT
CHILLI PEPPER SOFT SHELL CRAB ./

Crunchy soft shell crab tossed in: chillj

»16.8

L

pepper, salt & onion

AT N ECE S

6 | BEL | (FiET | WEmEa

MOON FLOWER'S FORTUNE ASSORTED
FRIED PLATTER $ 12.8/per pax

Each serve comes with & spring roll
sesame prawn toest, & crispy pork wonton
i o - ; i
& a small hendful of salt and pepper sguid
tentacles

Droduct =] ary-oue o g roduct enhanoement

£ H Gluten Free Option [need to inform
wiait person



—FF 58

ae array

S AW

tja 3:'5-..3:‘_'?':

Chinese cuisine boa

2
a5t of cold

S R s =iy B AT L TR
Vinicn are usually served at the

start of

COLD APPETIZER

s Bl o SN FETMAAA !

15 LIANGCAL ¢ 35

#

QISNES, KINOWTI

lite

to stimulate the appe

3 Mea

ez |
At —Sh
MOOMN FLOWER'S CHINESE SPLENDOUR PLATTER

Mo,

and sophisticated cold

piatier

565

Served

EEARE J
WOOD FUNGUS

SALAD Zerved

D

Fann Juiu

28
KIMCHI

= H-
WOOD FUNGUS SALAD &
Served ch

& parlic

Fr IS
JUICY MASHED CUCUMBER SALAD
FT. CENTURY EGG @ GFOD

8./ cFo $12.8

ed with spicy pickled cabbage

=1

GFO 513

ed with chilli vinaigrette ssute

2y Zat (W AR

$13.8

chilled with vinaigretie sauce & garlic

IM SUM |

Xt
BBQ PORK BUNS | 2 PCS
$9.8

€L

GOLDEN SALTED EGG YOLK
LAVA BUNS | 2 PCS
$10.8

I b EF R
MOON FLOWER'S CRYSTAL PRAWN
DUMPLINGS 'HAR GOW' |4 PCS
$11.8

FE R B 22

MOON FLOWER'S PORK N' PRAWN
'SIU MAF

4PCS$118

ALHAZEEL

SHANGHAI MINCED PORK JUICY
DUMPLINGS "XIAD LONG BADS'
4PCS$108

&1l pictures shown are for reference and illustration
BTG ¥ Chefs Recommendation | @ F& Vegetarian

AT E

e MEEER S
surpoze anly. A a due to product ephancement
Spicy Leve EH R/ Gluren Free Option [need to infarm

=it pers



COLD APPETIZER

K2 i A
SZECHUAN BEEF OFFAL 4 J

Served chilled with sxtra spicy beef helly, ox tongus
tripes. Topped with sesame seeds coriander and choppec

pEENUTS

P9 )l 1 2R 25
SZECHUAN STEAMED CHICKEN 0

IWoon Flovwers spicy chicken served cold with

signaturs chilli vinaigretts aucs,

topped with corignder. chopped peanuts
coriander and sszeme seeds

20¥ el (A A

BMES

JUICY MASHED CUCUMBER SALAD
FI..CENTURY EGG

W5 EEEE —TELXNEE
for reference anc

Q ®=

) Fi:':-.--'é: SOWR are

MHF{EM Chefs' Recommendation Jegetarian

lustraticn purpos

P Ok Es

SZECHUAN

e F
STEAMED
CHICKEN

) GFO $15.8

A3 UL IR R
SMOKED N’ SLICED PORK KNUCKLE
FT. VINEGARY JELLYFISH ./

With sesame sesds

%39

Served chilled and topped

AT

JELLYFISH SALAD $19

A3 HT Th 28

JELLYFISH N’ BONELESS DUCKFEET 543

v. Actual product may vary due to product enhancement.
| A #WEHEE Spicy Leve

= an

£ H Gluten Free Option [need to inform
wiait person




DELICASIES

A 22 TRV 2L 2 05
NZ D"r’STEH FT. CRYSTAL VERMICELLI

e steamed Pacific Oyst

Chyster with

:3--:; of wour liking

=2 CRUSHED GARLIC 1.5EA
#£E GINGER AND SCALLIONS 7.5EA
#%:+ BLACK BEAN SAUCE 7.5EA

XOE XO CHILLI 7.5EA

" Minimum 4 Per Orcer

M AN (EN)

MNZ OYSTER FT. CRYSTAL
VERMICELLI
IGIMGER AND SCALLIONS)

Ay £ 30T AT e
WA SCALLOP FT. CRYSTAL VERMICELLI 4 [}

a_-_;m.:.— She P
.-_.-.---.1.-- el Scallop Wik

Sauce

?C"; C RIJSHED GARLIC 7.5EA -
£ GINGER AND SCALLIONS 7.5EA f
B i+ BLACK BEAN SAUCE /.5EA LA
B HIX0E XO CHILLI 7.5EA

* Minimum £ Per Order

i 2 PR A (S RINOES)
WA SCALLOP FT. CRYSTAL
‘-.IE IMICEL ._I (MO CHILLY)

WEEESE —URTSE
= nictures shown are for reference and illustration purpose only. Actusl product may va due 1o product enhancemeant

B E ¥ Chefs Recommendation | @ F& Vegetaran WEOEE Spicy Leve!l | E*f:".'! 1 Free Option need to inform



DELICASIES

3% 5130 35 S
SEA CUCUMBER

Braized s=& cuc

ET e KA 3

SUPREME SHARK FIN

th glazed suprems

Braised Shark’s Fir w
broth

umber with top

536

372

T hRSE N Ju i 3

WA ABALONE

W E ST,
Al pict

— 771 '11 =
"'T!L 1EE 1efs’ Recommenda

Ton

halone

1 Slo cooked WA ah
sophisticated recipe

are for reference ang

{ By gram |} 5 110-5 160

with Chef's

lustraticn purposs only. Actual pr

A=V

egetarian | W

COUCh may var

FEAVEEE Spic

5 RS 3 i), F
LI‘-.HE ABALONE

d WA green lip ebalone cooked to vou
||l=|| g and your 'I*“'
=i ’3":‘1’] SUPREME BROTH STEAM
serve with light soy-sauce
i,EE.-_-."-'L STIR FRY
Serve with ginger and scallions
2 K3 A
SLICED WILD WA ABALONE § 1468
Thinly sliced abalone served with seasongl green
I'n.,m mads ovsierand abslone sauce

% e 2 AR M
WA ABALOME

¥ oue to product enhancement

Leve E%J ﬁ |I ten Free Opton [need to inform



ot
PORK WONTON SOUP

Served with 3'pork wohtons

iy 22 2 355
‘\I’EF‘.MICELLI N'VEGETAELE SOUP 8
srved o gssorted mushroom, diced vegg

Carrot

$9.5
= and

7 oK UR B 5L
SWEET FGRN SOUP DELIGHT
ditional chicksn with

Tl

<O COo

COOKED 1ra onotn

vour choice

£EP CHICKEN

517 CRAB MEAT
LB ST
SZECHUAN HOT I*?SOUR SOUP WARMER
=% VEGETARIAN $95

$9.5
$10.3

Served with assorted aneshroom, tofu. black fungus &
remboo shoot

B TRADITIONAL 0
Served with diced prawns & chicken, tof
nteck fungus & bambeoo shoo

IEAEE L S0
SCALLOP FISH MAW SOUP

=

d ried scellop, egz flower and fish maw

Served n arked

S5 50 M 5L
QEAFD{_}D FISH MAW S0OUP

Served with diced squid & prawn, dried
scallop, ege flo 'Z"-'“.'| ish maw

=2-}

are fo
|t§ wHE Vegstarian

Adl PICIUreE SNOWN E

W5 M Chefs

Recommendaton

reference and illus

SOUP DELIGHT

T S I 4335
DOUBLE BOILED QUAIL WITH
GINSENG SOUP

=R R G
DOUBLE BOILED CHICKEN WITH ANETO
FLOWER SOUP $15.8

iy s s
DOUBLE BOILED CHICKEN WITH

ABALONE SOUP 3258

BN IR
SHPLFEH FIN CRAB MEF&T SOUP

Served with slowe d chicken broth

crab mest

3258

anark’s fin and

T ERE RN S

GOLDEN SEAFOOD FISH MAW SOUP 5 14.3

served with nashed pumpkin veet
potato, carrot. dried scallep, egg flower and
fish ma
meE#EES, KN SE
tration purpose only. Actusl product may va dus to product enhancement

E*\Hﬁ

it pers

} WA Spicy Leve!l | n Free Option (need to inform



PEKING DUCK / Hong Kong’s Barbeque

jt;ﬁqa‘-% { iz )

PEKING DUCK |2 COURSES SET
48 HALF DUCK
498 WHOLE DUCK

1T COURSE :
FILRER
DUCK PANCAKE

TR T |

{1 G| B 9 oy B

boneless crispy. skin duck
panceke with spring onion
cucumber strip and pickled cabbage in dark

i i b i s PR
gwest Hoisin dressing.

wrapped in 2

3RO CE_JIIR‘;E
EEEREER

DUFH BCJNE S0UP %20

Slon =d duck bone soup i tofu and
corianoer

e,

— T = R
All pictures shown are fo

reference a

MHF{EM Chefs' Recommendation

nd illustration purposs on

Q ®=

Jegetarian |

y. Actual pro
} FEEE Spic

250 COURSE
WAL S
DUCK SANG CHOY BAO

Tender meat of duck s@r fry with mixed
shiitake: mushroom, diced celery, opion &nd
carrot served in iceberg letiuce cup

OR W0 ADD ON:

M FEIE

SHREDDED DUCK NOODLES

$ 5 For Half Duck Set | % 10 For Whole Duck
Set

Bt
b

DRY STYLE

Wok frizd soft ege noodle with duck mes
Tredded mushroom. beansprout and spring
."'t WFF STYLE
Wok pan fried sducy crispy egz noodle
erved with duck meat, shredded mushroom
EBNSprout end spring onicn
duct may vary gue enh Sme

ee Opton [need to inform



PEKING DUCK / Hong Kong’s Barbeque

GOLDEN ROASTED DUCK

BH P G g
GOLDEN ROASTED DUCK

Traditional-techrique masted duck with
golden: crispy. =kin on the outside and
moist duck meat on the inside. Served with

uscious duck dipping sauce & plum sauce
i|='§ HALF[HJ{ZH %35
& WHOLE DUCK $ 65

Ve
(o
F IR Gixw o )f%

=1

ONEY ‘CHAR SIU'
BQ PORK

;T

HDNE\" '‘CHAR SIU' BEIE] F‘DRI{ 328

=on o prap—— |.-\..-:

ZEIT0 =}

sonsless pork skewered
drizzled with ho “ETadf
SEUCE

WEEERE, —URNSE
H nictures shown are for reference and fllustration purpose only. Actusl product may w3 dus to product enhancemeant

W5 #: M Chefs Recommendation |ﬂ W Vegetarian } WA Spicy Leve!l | E*”:.E 1 Free Option (need to inform
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FROM THE OCEAN

bl 4

LOBSTER MP

Pe L K

WESTERN AUSTRALIA CRAYFISH MP
sk

CHOICE OF COOKING STYLE

2
SINGAPORE CHILI STYLE
£8
GINGER & SCALLION
ki
GARLIC & BUTTER
| BEmR
- STEAMED WITH CHOPPED GARLIC (HALVED)
| pRwam S |
| HONG KONG CHILLI PEPPERSTYLE |

B (LR )
; BLACK PEPPER ( DRY / WET )

i : CHOICE OF COOKING STYLE i
—
' |

| e | wsmmas
Sl SALTED EGG YOLK [+ $10) I WESTERN AUSTRALIA SNOW CRAB
ks |

GARLIC & BUTTER

EE
GINGER & SCALLION GFO
EiM
SINGAPORE CHILI STYLE
A0 ADD-0ONS : fFEETE FRIED BUNS | + $2EA )

SHiE/R
BLACK PEPPER ( DRY / WET )

T
HONG KONG CHILLI PEPPER STYLE

EMERE
STEAMED WITH CHINESE AGED WINE
AND EGG WHITE

XOE AR R
XO SAUCE STIR FRIED VERMICELLI
IN CLAY POT STYLE {+ $15) ;5 4

HERNESE
STEAMED WITH CHINESE AGED WINE(+518)

s EGEE, —THENSE
All pictures shown are for reference and illustraticn purpose only. Actual product may vary due to product enhancement

BEfF{EM Chefs' Recommendation | @@ & Vegetarizn | ) #AOEE Spicy Leve £ H Gluten Free Option [need to inform



FRESH CATCH OF THE DAY

CHOICE OF COOKING STYLE ‘%
M t

SALTED EGG YOLK (+ $10)

S5 B £

KING GIANT CRAB ( Fre - Order | MP GARLIC & BUTTER

Je A £

TASMANIA MUD CRAB MP GINGER & SCALLION GFO ;
£if

SINGAPORE CHILI STYLE
#it0 ADD-ONS : 1F88IE FRIED BUNS ( + $2EA)

B (%/R )
BLACK PEPPER [ DRY / WET )

A 203 ML A
HONG KONG CHILLI PEPPER STYLE

SRS
STEAMED WITH CHINESE AGED WINE
AND EGG WHITE
XOEhaE
XO SAUCE STIR FRIED VERMICELLI
IN CLAY POT STYLE {+ $15) ./

RO =

MUD CRAB

- %0 SAUCE STIR FRIED VERMICELLL IN CLAY POT
STYLE

WEEkeEE —tURGSE

stration purpose only. Actusl product may var

All pictures shown are for reference and il

BHE R Chefs Recommendaton | @) F& Vegetaran

dus to product enhancemant
J WP E Spicy Leve! | E 8/ Gluren Free Option [need ta infarm



FRESH CATCH OF THE DAY

e IR EE Hy

LIVE

FISH

i 2

L, Ll e
F4% BARRAMUNDI = &35 GlANT GROUPER

T

5 7 J1 Fa 34

LIVE

e

E147 POACHED SERVED WITH CHILLI & SHALLOT 503
BT AR 20 STIR FRY IN BLACK BEAN & GARLICSE

59
X0

T PR T

SILVER PERCH a% (2 EEL

MURRAY COD

SHELL FISH

PERIWINKLES:

BLOOD COCKLES:
Stir-Fried with X0 Sauce

T Stir-Fried with Black Bean Sauce

"ER- AR
BARRAMUNDI - CANTONESE CLASSIC

CHOICE OF CODKING STYLE

g
CANTONESE CLASSIC
Steamed whole fish with Ginger and Shallots in

Sweet Zoy Sauce

8=
PICKLED DELIGHT
Steamed whole fish with minced mest of
wour choice, shiitake musrhoom and Chinese
preserved vegetanls

EEEHM
GINGER & SCALLION
Steamed whole fish and topped with extra
homemade minced ginger and scallion saucs

BTE
BLACK BEAMN SAUCE
Steamed whole fish with delicious homemade
black bean sauce, served with ginger and
shallots

R
CRISPY TUCKER
Deep-fried golgen crispy whole fish in butterfly
cut, topped with Sweet Sov Sauce

BES
PICKLED POACH .
Poachead whale fish cut into pieces with
pepoercorn and Chiness preserved vegetzble
in broth

AN EE
TEGCHEW 5TYLE
Steamed whale fish with tomato, gingsr, salted
plums and Chinese tofu

KER
SZECHUAN STYLE ~&
Poached whale fish cut into pisces with
SzeChuan hot oiled broth, served with crunchy
beansprout, peppercorn, dried chilli and cilantro

e ErEeEE, —THEEESE

All pictu

BMHF{EM Chefs' Recomm

res shown are for reference and illustration purposs only. Actual product may vary dus fo prod

enaation nfiarm

{3 F& Vegetarian | ) FROEE Spicy Level



CHEF’S RECOMMENDATION

SR ERTR
BLACK PEPPER WA WAGYL B

Kb 2 TS AR FRE IR A A = |
SIGNATURE SAUTEED GARLIC WAGYL BEEF $ 78 ﬁ
CHINESE LEEK OR STRING BEANS Stir fry, diced Westem Australia wagyu beef

ISEASCNAL) $20 served with snow peal carrof, celery; fresh

Stir fried with zolden crispy anchovies, tomato; strew - mushroom and, zarlic BEQ )
drizd shrimp, diced squid and capsicums pLEe

dh 52 B TRV b A 40P HIN L5 3 T i
OYSTER BEEF WITH WILD MUSHROOM $3g TOOTH FISH CLAYPOT $ 48 ﬂ

St frv zliced beet tenderlain with Rome- Brefsed 300z boned toeth fish & bitier
made | oysier ‘saluce; snow peas; celeny: squEsn Wit homemede black bean ssucein A
fried garlic and mushroom SIS BV

- Ta ARG SRR A0 A= i
GOLDEN CRISPY OYSTER $ 39 BLACK PEPPER WA WAGYU BEEF $78

Juicy battered oyster costed with Grilled diced Western Australia Wegyu besf

solden saltea ege valk sepved with ‘barbequed fresh onicn and
chefs special black pepper sauce

B
GOLDEN CRISPY
OYSTER

W EERE, — R A
- ctures shown are for reference and illustration purpose only. Actusl prod ¥ wary due to product enhancement

BHE R Chefs Recommendaton | @) F& Vegetaran JJ WERE spioy Level | £ 88/ Sluten Free Option [need to inform

wiait person



L
SZECHUAN
BOILED FISH

BB TS B BT P OL
WHEJLE CORAL TRGUT SERVE IN 2 WAYS MP

Salted and pepper & wok-frisd with snos

DEQS

EAE YR
GINGER N' SHALLOT CORALTROUT FILLET 3% 38

bonesless coral trout fillet with fresh

i N'SOUR CORALTROUT FILLET 538
BEdith=ntic and canton style seryed with bell

Eepper, onion and pinéapple

HR AL B
SALT N’ PEPPER CORALTROUTFILLET 538

Battered boneless
with chill

.é- R B3 A

SWEET CORN CORAL TROUT FILLET %38
Battered bonelezs corgl trout fillet topped with

i rmEt mEE SR
IVWEEL COMN: gravy

5‘

B THEJCE N
BROCCOLI N' CORAL TROUT FILLET %38
W Stir fry boneiess coral trout fillet laced on & bed

o7 Drocco!l

R HEL A

SZECHUAN BOILED CORALTROUT FILLET. ./ /% 48
gnature Szechuan styis hot oiled broth served

it fillet, pumbing pepper corn,

chy beansprout and dried chilli

HEH B R
PICKLED POACH CORALTROUT FILLET ./ % 48

Posched boneless fish fillet with peppercorn and
Chinese preserved vegetzble in sour broth

HA LR
TOOTH FISH
A% STEAMED 346

steam tooth fish in homemade butter & sweet so
sauce served with ginger & scallion

=1 PAN FF'.IED ? 46
F=u fried t attered tooth fish served with
homemade butter & sweet soy sauce

W EES T, —TLRNSE
All pictures shown are for reference and illustraticn purpose only. Actual product may vary cue to product el

BEfF{EM Chefs' Recommendation | @@ & Vegetarizn | ) #AOEE Spicy Leve ETH Cluten Frsis




SCALLOPS & SQUID

SQUID

Mo, AE ok d
SALT N' PEPPER SQUID $ 30

Batterec succulent squid fillet tossed with

= PRk
"SZECHUAN SQUID $ 30

Served . with-SzeChuan: hot szuce,  be

pEpQQETr, Carrots 5

Eige 28 7 on= "1
SAT&Y SQUID FILLET $30 %
Sur iy - Sguid "i' et with enticing: peanut J

EEP— (= 5 =1

ENR
SALT N' PERPER 5QUID ,BRDCCEL::EI“N |5f:l';:lj||:’|:I fillets with =reen e

B R

TE A O T
SCALLOPS - WA - s g = <]

GOLDEN SQUID $ 32 éf‘
S ”“‘dﬁ':ﬁirﬂt-% Battered -sguid fillets coated with =zolden Y

.-l EEE YIOIK
GINGER N' "?HALL{ T HCALLDF’S $45 5| :

z \Western Ausirglis =callops

er and shallots

X Oz B9 7 R o8 2L it -5~
XO SAUCE SCALLOPS $ 45

Western Austrelis =callops

EUS. CArroL, sNowW peEds i«

STIR-FRIED SCALLOPS WITH MOR
AND GREENS ..

B = FE P P L G

5 JSCE zate ;.Ll_.hral
laced on & bed of broccal]

XOEHEFDARRT
X0 SALCE 5CALLOPS

. WEEEES —tHUREEE
= nictures shown are for reference and ilfustration purpose only. &ctis! product may va due 1o product enhancemeant

W5 #: M Chefs Recommendation |ﬂ W Vegetarian } WA Spicy Leve!l | E*”:.E 1 Free Option (need to inform



PRAWN

-

P
o
B

X 4§

N el
B "COLDEN EGG YOLK PRAWN

A0 1 - EFER

_ WOHK FRIED XO PRAWN .- $ 35
- o g \VWok fried succulent fresh prawn with snow

ﬁmﬂx%*:$jﬂ:$ _}23:. u:L ery l,::al;l’:it. -:v':c-'-I and X0 :;,-:-I—-I

SIZZLING GARLIC N

BUTTER PRAWN % 38 :

Succulent fresh prawn served with sliced bution r'%-ﬁ T_‘TTIF'{*‘

mushroom, carrots; sweated brown onion and SZECHUAN PRAWN '/ $35
homemads garlic & butter sauce terved with pesled fresh prawn, SzeChusn

not sauce, bell pepper, carrots and peanuts

Ha L HF 2R
SALT N’ PEPPER PRAWN _/ §38 EEATIR
Battersd succulent & peeled fresh prawn seasaned GOLDEN PRAWN 5 38

with chilli, saltand pepper Battered peeled fresh prawn costed wWith

golden szlied =g yvolk

- UF IR
SATAY PRAWN $ 38
Stir fry pesled fresh- prawn with  enticing
peanut satay ssuce, straw mushroom, celery

end carrots

e W AT
HONEY PRAWN
Crisgy, succulent and peeled fresh prawn

dipped in honey sticky ssuce

AP 45 sth HF =R

COCONUT PRAWN

Succulent fresh prawn tossed in sweetened
creamy butter sauce and costed with fine

desiccated coconut

E SR
STECHLAN PRAWN

W5 EEEE —TELXNEE

All pictures shown

are for reference and illustration purposs only. Actual product may vary due fo product enhancement

B E M Chefs' Recommendation | @ & Vegetaran | ) FRDEE Spicy Leve £ H Gluten Free Option [need to inform



Pl :
SIGNATURE STEAMED CHICKEN

FLoR 3G
SIGNATURE STEAMED CHICKEN

5 with

$ 35 ( Half)
SHENSIUNE STE4aME d chicken w
traditionsl Chineze herbs and served

ith'minced ginger ana-seallion ssuce

A MG E i 7
SALTED BAKED FREE RANGE CHICKEN
$ 35 (HALF) / % 68 (WHOLE)
Chines

52 style salted chicken,

eamed to juicy perfection

Tlicion

ici]

baked & then st

AT IS P\
LEMON CHICKEN

Crispy and battered chicken £
nhomemads lemon sauce

% 30
=t drezzzd in

All pictures shown are for

B 5 #: M Chefs Recommendation |e§ ¥ Vegstaran

reference and illust

J HAERE Spicy Leve!l |

CHICKEN - POULTRY

F 02 75 XK
SWEET N' SOUR CHICKEN

vith bell

ith

canton style served w

and pinespple topped w

Authentic and
pEQPEr. onion
zezame s2eds

5 A 25 2,

HONEY CHICKEN $ 30

Crspy and tender chicken strips. covered in
honey sticky sauce and topped with sesams

s==ds

HE-F358 T

CASHEW CHICKEN $ 30

S end served with chicken breast fillet,
:-E|E"3.-. carrot, snow peas. siraw mushroom

cach

il

—tl L A

|I FEEsEE,
ration purpose only. Actusl produ rary dus to product enhancemsant

Free Opton (need to inform



CHICKEN - POULTRY

RT3 T
SPICY PEPPERCORN CHICKEN » & 530

el

paitered fried chicken breast

ried chilli, fresh onion, spring EiFivwE

m

esame oil & seeds with SATAY CHICKEN
= of numbing peppercorn — @00

BRI T
SZECHUAN CHICKEN ./ ./

Served with Szechuan hot sauce, bell pepper,

carrots & peanuts

Lo S
SATAY CHICKEN
Stir fry chicken with entlcing peanut satay

sguce, straw mushroom, celery and

S = I (SR
ALMOND PRAWN CHICKEN

% 35 (HALF) / ¢ 68 (WHOLE)
} Deep fried Crispy Chicken Skin stuffed with
—

fresh prawn pasie & cowvered with almond

(Flo chicken meat in this dish)

HCEEE
ALMOND PRAWN
CHICKEN

WsEReEs —LESEE
All pictures shown are for reference and illustraticn purpose only. Actual product may vary cue to product enhanocement

B E M Chefs' Recommendation | @ & Vegetaran | ) FRDEE Spicy Leve £ H Gluten Free Option [need to inform



" R4 I
SZECHUAN BEEF 2.2

R TG Iy e, me | NP SR | ElA| |
Served with SzeChuan hot sauce, bell p

& peanuts

>3- A 2 4
SATAY BEEF
Stir fry beef with enticing peanut saiay s

mushroom, celery and carrots

io g e o ol
BEEF N' VEGETABLE

Stir friy tendered beef fillets with

SEQS0ONa| VEEELa

ufju i S sk
GOLDEN CURRY BEEF ./

e TR e DA o et TR = e
atrved With creamyy CUrmy seuce, te oered

besf fillet and znow pes

$ 32

SIZZLING BLACK PEPFPER BEEF STEAK %34
Wok-fried top grade besf-short ribs in chef's black

peEpper sauce, served in hot siz=ling plaie

e

CHILLI BEEF

BOILED SZECHUAN

All pictures shown

are for reference and illustration purpose only. Actusal prod

B 5 #: M Chefs Recommendation |e§ FE Vegstzrian | J WAOKE Spicy Leve! |

BEEF

RATAIA
BOILED SZECHUAN CHILLI BEEF J./

Traditional Szechuan hot oiled
vith pepper corn. been sprouts,

and lots of dried chilli

$35

stvle spicy

TRAR o 2 A4=-4p
CANTOMNESE BEEF %34
Served with sliced scetch fillet, fresh onions, and Can-

tonese sweet EBO sauce

HE 5 X O R A=49p

CASHEW XO BEEF ./ 534
Served with X0 sauce, celery, snow peas. beef scotch
fillet end sprinkle of cashew nut on top

o AR B R Ao
BLACK PEPFPER DICED WAGYLU BEEF ON
STOMNE %78

Siir fry diced Western Australia Wagyu beef
served with snow pea, carrot. celery; onion

n black pepper sauce

it S
SZ7 ING BLACK
PEPPER STEAK

WEEESE, LR RE

EHE Gluzer
wait perzon

Free Opton

Vary dus to product enhancement

need to inform



PORK

ZIg

SWEET N' 50UR PORK

u':‘l,—:rff! J’ﬁ]
bWEET N SOUR PORK

smantic z2nd canton stule cerued with

ESPUSTE

% SWEET N' SOUR PORK EF‘ARE RIES
Authentic end canton style served wit

ibs-bell pepper;-onian

NEESEME SEEds

i PEKING PORK SPARE RIBS
= Siznature bati=red park spare ribs served
WITN Tangy PekKIng Saucc and topped AiEh
L - ST ds

'h._ﬁ'-ﬂ-

spare ribs WECD

e T LB
nd gressec |
sEComa SEms

b 5 = VAN
HONG KONG C HH_I PORK C H{'}F'
oss=d in Cri

Batt=red pork choo

calder

shellots and dried ¢ i

RLEEE
SIGMATURE BRAISED
PORK BELLY

WEERSS, —TLENAF

reference anao

B {EEM Chefs' Recommendation | {§ F&

Jegetarian |

lustraticn purpose on

$29

$29

$29

¢
yv'de

o

e ’

¢

i B
=y X
i o
24

.
.'r&?.'

d s.-h’.“ :_L_i_:' A

B ISEFE E0LIA

GRILLED PORK NECK $33

T MR

BLACK PEPPER HONEY PORK $ 29

Battered Pork Spere Ribs  tossed  in
nofmemade black pepper and honey sauce

topped with sezame zeeds

H A8 BE F
SALT N' PEPPER PORK

Battered pork chop tossed with chilli, salt

ang pepper

% 29

£1 % A

SIGNATURE EIR}'?-LI‘_-:ED PﬂFH{ BELLY $ 38

Slow braised pork belly cubes
chefs sweel 30y, serve with bamboo
hoot & bok-chic

v, Actua
} FEEE Spic

product may vary Gue £o

= Opton [need to infarm



LAMB

i W S T
SIZZLING
MONGOLIAN
LANME

=4 3% LAMB

LB
TRAR SO A= 4P
SIZZLING MONGOLIAN LAMB ./

Stir fry  Mongolian lamb in homemade
Mongolian sweet & spicy sauce, senved with
fresh onion & capsicum

g JI] 35 A= 45p
SZECHUAN CHILL! LAMB .22 $32

Wok fried tendered lamb served  with
dried chilli. beansprout, sliced gariic. green
capsicum and coriandsr

X 2K =P
CUMIN FILLET LAMB $32

Wk fried flavoursome fillet lamb with cumin hers,
£ . 5 .
fresh onion, coriander

GRILLED LAMB CUTLETS

Pan fried  six maringied lamb. ol
sezsonsd well with zglt, peposr, and el

Pk
GRILLED LAMB CUTLETS:

WEERe:, —tURERE
All pictures shown are for reference and illustration purpose only. Actusl product may vary dus to product enhancement

BHE HE® Chefr Recommendation | @ & Vegstaran JJ WEEE spicy Leve! | £ 88/ Sluten Free Option [need to inform

wiait person



VEGETABLE

- Er,r'ij—u.ﬂﬂ ﬁ'l
SWEET N' SOUR VEGE PORK @
served with

el

JEppEr and

Authentic and canfon style
pattered mock pork :-eII

cineapole

oy o deF
SWEET N’ SOUR VEGE PRAWN @
Authentic and canton sivle sepved with
pattered mocek: prawn, oel pepper and

pinsapple

T8 - MbFE KF
VEGE PRAWN DELIGHT &
Stir fry mocx tiger prawn »

Ceiery end Carrgts

#ith snow peas,

EErEm
DOHA C

THE BU

BV 20Y B

IH FEReF —UENS
All pictures shown are for reference anc

BN Chefs' Recommendation | #§ @ Vegetarian o

LAYPOT

lustraticn purposs only

$ 26.8

$27.8

$27.8

Actual pro
7] ﬁﬂ“‘h FE Spic

IR T FTHE
CREAMY MUSHROOM DELUXE d

Stir fry assorted mushroom In pureed y

sweet potato)

$ 29

m (purple

T aE P\ ETE
BROWN SAUCE SHIITAKE
MUSHROOM N' BROCOLLI @

Chiness braissd 'I'uii'= k= mush

frisndlv

$ 29
rogmi in vegetarian

orown saucs and served with broccoli

BT
THE BUDDHA CLAYPOT @
Served with five types of mushroom. snow

wood fungus, end cslen

$ 29

DEas.

i

duct may vary due fo product enhancement

Levsl £ H Gluten Free Option [need to inform
wait persa



FRESH FROM THE GARDEN

4 2 3 -3 7 S 5
MIXED VEGGIES DELUXE 4 248 STIR-FRIED KING OYSTER MUSHROOM IN
Chineze style stir fry assorted vegetsbles in garlic o

oyster sauce. R DARK SOY $ 28
I AT KL B B TS

MIXED FRESH MUSHROOM WITH FOIEGRAS $32 & 2 TB-T~
GOLDEN SALTED EGG YOLK FRIES @
:ing-:-r licking good salted egg volk battersd

T YOur cnoice

fiF EGGPLANT 528

e e e ™

o =Rk 5 #i847E BROCCOLI

CHINESE STYLE VEGGIES @ FIWE SNOW PEAS

Hi% PICK YOUR VEGGIES : & PICKYOUR STYLE OF COOKING :

mi®& POPULAR $23.8 :,E_ GARLIC SAUCE

18 KAILAN 3% 80K CHOY

53 BEAN SPROUTS | =@ & SAMDAL SRl ﬁ.}}-
: {4 % CHILI BEANCURD SAUCE f‘u

% SPECIAL $28.8 -

#  SUPREME BROTH

AR ENGLISH SPINAEH] ZE  TRIPLEEGGS STVLE

%5 LETTUCE | 3% MUSTARD GREEN |

8% KANGKONG

SRV 2%

SOl - WM
CHIMESE STYLE VEGGIES
- KAILAN IN OYSTER SAUCE

=wasi\ e
GOOEY SEA CUCUMBER BELIGHT @

: WEEHkEE —HUENSE
All pictures shown are for reference ang fllkstration purpoee only. Actusl grodticr may vary due to product enhancemeant

W5 #: M Chefs Recommendation |d wE Vegstarian i WEOEE Spicy Leve!l | E*‘“?.'! ten Free Option (need to inform



CLAY POT

WEEEeEE —THENEE
All pictures sh

B EM Chefs' Recommendation

STEWED EGGPLANT CLAYPOT

TP IR G AT
STEWED GOAT IN CLAYPOT

Stewed goat with cane, beancurd skin,
Chinese: mushroom. water chest nut in

beancurd seuce

= 55T

STEWED EGGPLANT CLAYPOT
Served with baton of =gz plant, selted fish
and diced chicken

STEWED BEEF BRISKET
N' TENDON CLAYPOT

Stow cooked besf with Chinese miso, star

anise, ginger; bay leaf and peppercom

REmTE

own are for reference and

3 FE Vegetarian

lustration purpose only

Y. Aty
[ & FHRNF A Spicy Level

L

529

%32

3l product may var

SEAFOOD TOFU CLAYPOT
served with scallops, king prawns,
Chinese tofu; smow. peas. celery

MUSNFQom

squid,
sinzer

X O 5 22 JRAF T
MUD CRAR XO CLAYPOT ~
Wok fried and served with homemade XO

e P [T P
SaUCE ang crysial vermice

KOS EEE
MUD CRAB
X0 CLAYPOT

y dus{o produck efth=Roement

grsor

Carrox

$38

fish fillets;

znd

MP

£#H Gluten Free Option [need to inform
wait perzon



A T

TOFU

EL S =
BRAISED CHINESE TOFU 528
served with fried Chinese tofu, snow peas,

shiiteke mushroom, and carmot in oyster

MtEREHEEN
r s = SIZZLING SALTED
i S U : FISH TOFU
MAPO CHILI TOFU [SZECHUAN STYLE) ./
Spicy soft tofu served with diced beef,
straw mushroom, chilli bean-saucs, and
pepper-oil

TRAR B 9N =T = A
SIZZLING SINGAPORE CHILLI TOFU
Fried lapenese tofu servad with green
peas, diced champegne mushroom, eggs

eggs
gnd-Singapore chilli saucs

AR 2 & B A=/
SIZZLING SALTED FISH TOFU

Fried Japanese tofu served in the cast

ron hot plate with eges. selted fish, and

SR Z B R E =
HOMEMADE EGG TOFU WITH
MEANS CHICKEN $28.8

MAPC CHILI
(Szechuan style & served with Beef)

WEEREeE, —LEHSE
All pictures shown are for reference and fllustration purpoze only. Actusl product may vary dus to product enhancement
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RICE

25 T 4 S0 D4R
GOLDEN FRIED RICE
WITH FOIE GRAS PASTE

X o 55 B IR
FRIED F{ILE WITH

$24.8

e Ao For A KPR
VEGETARIAN FRIED RICE

WITH TRUFFLE PASTE b 24.8

2K 33 B 3¢ 7 S bR
TRADITIONAL CANTONESE

SEAFOOD & X.0. SAUCE $26.8 FRIED RICE WITH LARD & SUPREM 50Y 5 24.8

15 2L 1R
‘RPECI.-’-‘-LL FF-!IE[J RlCE =S s o e T

MIN! ED BEEF N’ F'IhIF_AP'F-'i.E FRIED RICE 5 22.8

SPring onicn E"'_' 1ETuce = “hoegos ot
i = L1t g e = =l

$23.8

Srcdcied fothuce or

JE e A R AR,
FRIED RICE WITH
SALTED FISH & CHICKEN

shallots, shredded lettucs,

IFAE 9 IR

bNDW WHITE PROTEIN FRIED RICE
Served with egg whites, green gess. ang
dried zcallops

$248
5268

served with sggs

diceq satted fish and chicken

e,

— LR
reference and illustratic Jurpose only. Actual product may vary cus o product enhanoeament

3 F& Vegetarian | o FEIVEE Spicy Leve £ H Gluten Free Option [need to inform

MHF{EM Chefs' Recommendation



=R L I o
WOK-FRIED VERMICELLI IN
SINGAPORE STYLE

BE "JEGETARIAN ) $21.8

Served with curry ces egg:. SADW DESs

Spring onion, of rion. and beanzorout

{BEs AUTHENTIC $238
served . with shrimps, BBO pork; squid

spring onion, carrots, and beansprout

B e e e e

St Ay 2l
WAT DAN HOR { EGG SAUCE NOODLES )

served with ezg whites noodles of vour choice and
Sreen peas

% NOODLE OPTION :
%5 EGG NOODLE | /@43 HORFUN |
##1 VERMICELLI

$23.8
$23.8
$28.8
$28.8
$30.8
$32.8

gt CHICKEN

4 BEEF

f+i% COMBINATION
6514 KING PRAWN
H8¥ SEAFOOD

T SCALLOPS

Adl pICIUres sNown are 1

W5 M Chefs | @ F& Vegetarian

Recommendaton

eference and illust

NOODLE

wedt DRY STYLE

E.’k,‘tﬁi' = .'k’l‘ﬁi'i
STIR FRY SOFT NOODLES

Wiok stir fried noodle of your cholce with Deanspro
pring onion 2and fresh onion

i WET STYLE

S b AT 28

C F:ISF"nIr NOODLES

Wok pan fried noodle of your choice, served with

celery, sraw mushroom and carrot

0 BROTH STYLE

Hae i & 2l

MOON FLOWER'S MOODLE SOUP

loodle soup of vour choics served with ssasonal

vegeteble in superior brath

¥ NOODLE OPTION

&%f EGG NOODLE | /a4 HORFUN |
##1 VERMICELLI

S/

$19.8
$23.8
$23.8
$28.8
$28.8 2
$30.8
$328

S VEGETARIAN - BEANSPROUT
Eims CHICKEN

43 BEEF

{+if COMBINATION

tEE KING PRAWN

iq% SEAFOOD

=1 SCALLOPS

v Q3

qﬁlf"l —.l' !
SEAFOOD HORFUN WITH EGG SAUCE
{ WAT DAN HORFUN

WEEESE —OURESS
ation purpose only. Actus! product may vary due to product enhancement
} WA Spicy Leve!l | E*‘”:.E n Free Option [need to inform

=it per



NOODLE

N
S,

B kb

ASIAN VEGGIE NOODLE BOWL
T4k DRY STYLE

Soff noodle. Served with assorisd mushroom,
celery, snow peas, beansprout, end soy sauce
it WET STYLE

Crisoy noodle.  Served with vegstsrian
oYyster sauce grevy, assarted mushroom, and

EEgies
VEEZIES

WEEEeT, —TEEREE.

TR 2l
CANTONESE STEWED
E- FUNOODLE @ $21.8

Served’ with sliced shiitake mushroom,
=fu noodle. beansprout and onion

TS W K B2l
GARLIC PRAWN BUTTER
E- FU NOODLE $ 33

Served with Efu noodle, onion, tamoi;
mushroom and garlic butter seuce

All pictures shown are for reference and illustraticn purpese only. Actual product may vary cue to product enhanocement

M7 iEM Chefs' Recommendation ﬂ FE Vegetarizn | 4 HWAHEE Spicy Level

£ H Gluten Free Option [need to inform
wait parson)



pugach - 2
DEEP FRIED ICE CREAM

AHB =129 K &
SAGO IN COCONUT MILK

T R Ay
GRASS JELLY

=T
MANGO PUDDING

$9.8

$7.9

$8.9

$8.9

MATCHA ROLL

IR
MANGO PUDDING

FETE %
OSMANTHUS JELLY

All pictures shown are for reference and illustration purpose aonly. Actusl p

BHE R Chefs Recommendaton | @) F& Vegetaran JJ WERE spioy Level |

roduct may v

DESSERT

$12.0/PP

$10.0/PP

$10.0

Q.Q R S

WEEfEE, —tIHUEhEE
uct may vary due to product enhancement
£ 88/ Sluten Free Option [need to inform

wiait person



PEKING DUCK BANQUET

N\ 7 s L
BANQUET BANQUET
= =K KEPBt = =K KBt
EQRTUMNE 3 ERIED PLATTER FORTUNE 3 FRIED PLATTER
{ B% spring Roll, WX Sesame Prawn Toast, ( % Spring Roll, WS L Sesame Prawn Toast.
BIE8HE Golden Crizpy Pork Wonton ) PIIBEE Golden Crispy Pork Wonton |
db F P oL JER B —"L
PEKING DUCK | 2 COURSES PEKING DUCK | 2 COURSES
15T COURSE 15T COURSE
F-T 7 AL -5 JAL T
d& DUCK PANCAKE DUCK PANCAKE
M0 COURSE 2% COURSE
- oRe S I S5 o B I, X 4 HL6L
= DUCK SANG CHOY BAO DUCK SANG CHOY BAD
?g £ 3 MAINS = 5 MAINS
TRAR T TS EF 2R FRAR A T h EF R
'ﬁ\ SIZZLING GARLIC N' BUTTER KING PRAWN SIZZLING GARLIC & BUTTER KING PRAWN
OR OR
"BPRAS T FRAR o = A 39p
SFECHUAN CHICKEN CANTONESE BEEF
R BE AL ZG 0\
3% I KB R LEJ.I?)-N ?H?{;Zi{;:%
YANG CHOW'S FRIED RICE
N o - -1 (10 =N
= o
SEASONAL ERESH CUT ERUITS WEGGIES COMBINATION DELLXE
3% I KB 1R
YANG CHOW'S FRIED RICE
E LS
$ 65 SEASONAL FRESH CUT FRUITS
FER PAX
(Minimum' 2 Pax)
$ 65 PER PAX
1 (®tinimum 24 Pax) |
‘\“\—ff' \“‘\_—;’(‘
W EEE, ey
-".:Fi:'...:'é.'I'-Z-'-' are for reference and illustration purposs only. &ctuzl product may Vary oue o p roduct-enhan =

BTN Chefs' Recommendation. | @ & Vegetarizn | ) WA Spicy Level £ #/ Gluten Free Option [need to inform

pEerson



DRAGON’S SPECIAL BANQUET

FORTUNE FOUR FRIED PLATTER
[ T1& spring Foll, B 1L Sesame Prawn Toas:
PIpEEEE Golden Crispy Pork Wonton,
KB Ei R chilli & Pepper Sguid Tentacle )

LR 3G P uR B 5L
CHICKEN SWEET CORN SOUP DELIGHT

2 HL MAINS

TRAR For T3 KF 2K
SIZZLING GARLIC N' BUTTER KING PRAWN

Y 477 P\ A5
LEMON CHICKEN

TRAR K Js SR AR AP
FLAMING BLACK PEPPER BEEF

g2 5
VEGGIES COMBINATION DELUXE

3% JH 4R
YANG CHOW'S FRIED RICE

KB R
SIGNATURE FRIED ICE CREAM

$ 65

PER PAX

(Minimum 4 Pax)

J \, 7 N
BANQUET BANQUET
C D
. fr e FLENVE A b T
=B NZ OYSTER / SCALLOPS WITHEEEE'ASS NE;D[:-LES

B2 E S0
SEAFOOD FISH MAW SOUP

BN 3 A P S KT
WA LOBSTER WITH SINGAPORE CHILLI /
GINGER & SCALLION SAUCE

Xt AT
GOLDEN MANTOU { FRIED BUNS ) /
E-FU BRAISED NOODLE

AL 1R By
CRISP TOOTH FISH WITH BUTTER 50Y SAUCE

B HECE P R
SEAFOODS DELUXE IN BIRD'S NEST

B AR IR
GOLDEN KING PRAWN

AR
PEKING PORK SPARE RIBS

3, 3 P H
OYSTER MUSHROOM N' VEGETABLE DELIGHT

2 E EIR
JASMINE RICE

ST AR
SEASONAL FRESH CUT FRUITS

A S EH S
MANAGER'S DESSERT SELECTION

BT ™ (5 2

-"---\‘ﬁl I,-" e

$ 75 per Pax

Mimimum 10 Pax)

L

N [ 7
—SAIIE i

nE

DICEUres shown are o

EfiE ¥ Chefs’ Recommendation | @ F& Vegetarian

- reference and illus

anly. ACELE! prod

o pUurpose

WATEE Spicy

Leve |

e Diption (ne



MOONELOWER

MODERN CHINESE

T |08 9228 2888
E | bookings@moonflower.au
66 Francis St. Northbridge WA 6003
www.moonflower.au
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