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“Sun Hao” Signature Welcome Duck Platter

R 2 EE i P B2

Cantonese Wood-Roasted Peking Duck

i Bz 1555 ]

Crispy Cheese Duck Sushi

7K i A ARG ok

Banana Duck Rolls

PGS £ T5 b

Cherry Duck Leg Twin-Style Platter

BRI IRIGER

Seven-Spice Cumin Fried Duck Rack

- B

Olive Leaf Duck Shreds & Shrimp Rice

s St R 2= i

Seasonal Greens Stir-fried with Duck Scallion Oil

I 1R M 2R R 5

Sour Cabbage Duck Rack Broth

ZHFRFRIBIER

“Sun Hao” Special Beverage

|5 {&5,8807C

s4,680/6 A1

(ﬁﬁbb&l_‘ H i,




ZHFEbk KD

Yunxuan Triple-Flavor Floral Platter

XO#E K/

XO Sauce Lotus Stir-Fry Supreme

Ve R % 5

Rich-Flavor Wanluan Pork Trotter

EIBE T I

Chef’s Handmade Dim Sum

W48 B 25 i f e

Yellow Croaker with Secret Sauce &
King Oyster Mushrooms

ey Srve )

Hakka Stir-fried Rice Vermicelli with Cured Meats

9 2K SR SR P

Tavern-Style Squid, Conch & Garlic Stew

IR LK i

“ Sun Hao” Special Beverage

JFR{&5,8807C

$4,680/6 1 15

(B H— H#aT)
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BRI

A balone Salad with Nuts

BRI £k

A balone Salad with Nuts

HIRTEE AR

Braised Shark Fin in Chicken Broth

RV <52 s 22 FE MR

Steam Lobster with Garlic

VREEG RV B

Fruit Shawar

SURENG IR 1d S i

Pork with Duck Clay-pot rice

B %5 fe IR 2L

Flower Shaped Tofu Broth

PF S R,

Dim Sum Dish

W T PR B

Sweet taro and sago dessert soup

IS i T P v (O SR A

Taiwan Seasonal Fruits

1,280/

NUdW }2¢ UL YIeys 3 e
k-

Steam Lobster with Garlic
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_Fiower Shaped Tofu Broth

fi oK HUR e

Smoked Salmon Salad

dbasfEIE TR

Braised Shark Fish with Fish Maw

BT <8 s 2 e W

Steamed Lobster with Garlic

VRPN RV B

Fruit Sherbet

W ES B R s Bl

Truffle Porcini Risotto

VB %% e AHE#L

Flower Shaped Tofu Broth

HERFEELR

Dim Sum Dish

WA PR R

Sweet Taro and Sago Dessert Soup

it T B SR

Taiwan Seasonal Fruits

s1,880/5¢

AtiE EBHEH R
Braised Shark Fish with
Fish Maw
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X BEA
Sweet, savory, honey-glazed
Cantonese BBQ pork

ARG L3 gl

Red yeast wine marinated chicken roll

7 U sa8s

Sweet, savory, honey-glazed Cantonese BBQ pork

AR K 2N

Spicy cold chicken in chili oil

WRLIEC ¥ R 0

Spicy Sichuan-style braised beef tendon

W i s R I s

Cantonese roast duck from a bright oven

Ut i D i ha

Assortment of Cantonese braised and roasted meats

= PR 58

A platter of Cantonese braised assortment

R — PR
A platter of Cantonese
lged assortment




JaR o M2 2
Braised duck flavored with
Abeer sauce

o

s e 1) 5%

Garlic bamboo shoots and pork ribs stew

Wi £ FHERL R O

Salty fish, chicken, tofu clay pot

)XOE it SIS

Spicy seafood tofu in a rich pot

PRIIEEREL 2T

Shrimp and vermicelli in Shantou style pot

< LR OF

Cheesy shrimp and glass noodle casserole

EHBIG N 5%

Peking-style pepper duck stew pot

JELIAR NP 55 B2

Braised duck flavored with beer sauce

I PO R

Taro and chicken stew with scallions

I 2 & 1 ik L%

Chicken and preserved egg claypot

$368

$328

$528

$568/6 A

$568/6 A

$488

$488

$428

$428

WA R R ORISR L) » RGBHEFRIRRTBRGS » LT
TR W

BB HUE AR S W o

MIIEERE S
Shrimp and vermicelli in
Shantou style pot
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Garlic, savory, crispy, and
aromatic fried shrimp

e g B PR AL LS e

Rich crab roe and tofu stew

< SRR s

Tender shrimp and chestnut scrambled eggs

@ ) Wi o 5438

Spicy seafood tofu pudding delicacy

@ ) ) HEH LK $528/6 &

Deep-fried spicy shrimp with peppers and onions

R 0 $528/6

Garlic, savory, crispy, and aromatic fried shrimp

oA LR $528/6A

Crispy prawns baked with savory nuts

HER
e S KL LR

Rich crab roe and tofu stew




) RN sa2m/6n

Jelly-coated lychee shrimp balls

XoBIREREZLHE REB8IcA

Spicy shrimp rolls with XO sauce

P et 152 i e R $568/8 A

Crispy shrimp balls with truffle and lemon

© B a RHER sseap

Rose raspberry shrimp balls, sweet and fruity

A R B R IEAR PSS

Passion fruit yogurt shrimp balls delight

JIIk GER R G ok 9488

Spicy cod with crispy bean crumble

RHEM R EAkam 5488

Steamed cod with tea and tree seeds

AR o 9528

Steamed cod with garlic and clams

) IS BE PR $588/67

Steamed grouper with clams and garlic

Wit <& I 2% e BEAT BB/

Steamed grouper with preserved winter melon

) ) ”% Zk%: ﬁg Iﬂﬁ: $598/6 i

Spicy Sichuan boiled giant grouper slices

HE L2k GE A $628

Steamed fresh fish with scallion oil

) SR A 8 $628

Steamed fish with pickled chili peppers

HEH
o B MR

Jelly-coated lychee shrimp balls

KEBMO%EHEE | 09



HETS
AR 2o

Spicy chicken, Hunan
style, very flavorful

) IR 7503 3 5368 ik ai 1N s

Spicy chicken, Hunan style, very flavorful Savory sautéed beef with fresh mushrooms
»
] , £ $398
ZEhR B ssss ) IEAKE
Savory chicken stir-fried with fragrant tea oil Spicy Sichuan beef in flavorful broth
)
0 vl 7 S e T
Crispy, flavorful Cantonese roast chicken Coffee-rubbed beef cubes, savory and tender
— A —a —EFs
) — $438
VORBAMI - HE 5368 “Em
Tender pork ribs with fruit flavors Beef cubes stir-fried with three types of onion
LA a0 CIREIr 58
Sweet and sour pork with roselle Sweet and savory glazed beef short ribs
—HFa \; »
BTG N5 AL A EFIRPE  908/%
ST
Ginger and scallion beef clay pot Tender lamb shoulder with red wine and honey
O wlERTeE $68 () IR BEERRE  S12%0
Sweet and tangy champagne orange pork ribs Mastercrafted Wanluan Pork Knuckle

(W i —H #3T)

ES

s

e O A
Mastercrafted Wanluan
Pork Knuckle

10 | =&fEmmo%mEE



Flavorful Hong Kong style
preserved meat rice

D) HE IR 52 £ s

Flavorful Hong Kong style preserved meat rice

i 1 R s268

Beef rice pot with silky egg
2 7R AR U $400/2

Scallop and Milkfish Congee $780/4 A\
$1,160/6 A

) ARG ss20A

Angus Beef Congee with Raw Egg Yolk (Australian Beef) $1,000/4 A
b

$1,500/6 A\

BERMN10%REHEE
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Savory stir-fried rice noodles
with beef

7 il f e

Scallion Crusted Chicken

O — Sy fi

Rich, savory red-braised beef noodle soup

) XO#E Kb s &k

Spicy turnip cake stir-fried with XO sauce

He R4 R R

Pork and noodles, stir-fried savory

O M2 - Y inf fg o)

Savory stir-fried rice noodles with beef

Wi £ AL 0 Bl

Savory fried rice with fish and chicken

R A M D Bl

Classic Chinese fried rice with mixed ingredients

O BEERTEEH

Golden fried rice with roe

i 52 S e

Soy sauce noodles with BBQ pork

WA e 5 KAl

Braised E-fu noodles with shrimp roe

B 218 e P 1 Al

Crispy pan-fried noodles, Cantonese style

HEHS
A TR

Golden fried rice with roe

12 | ®sEwm0%ESEE

$880

$280

$300

$300

$300

$220

$220

$220

$300

$300

$300
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Savory fish soup with century egg

i R IR e (i s /1)

Select ingredients simmered in a rich broth

Cordyceps, ginkgo, and mushroom herbal soup

Rich, savory crab and corn thick soup

LR AR f1 28

Classic Hangzhou fish soup with savory ingredients

O P LA RIS

Teochew handmade beef ball clear soup

SR WA R

Wholesome chicken soup with lotus root

Ao EAE TS

Savory fish soup with century egg

=

IaES

)
$130 (/%

$360
$360
$360
$360
$600

$600/6f4

TR A AL

Rich, savory crab and corn Classic Hangzhou fish soup with Wholesome chicken soup with
thick soup savory ingredients lotus root

KEBEMO%EEE | 13



W\ T R
Chinese broccoli with savory
oyster sauce

Stir-fried seasonal vegetables with garlic aroma

(:% FHI DI SR G

14 |

W\ T Al

Chinese broccoli with savory oyster sauce

Fresh vegetables stir-fried with sambal

@) IR T

Loofah, dried shrimp in rich broth

O AS R

Stir-fried Seasonal Vegetables with Goji
Berries and Lily Bulbs

HEWS
FFC 5 SR

Stir-fried Seasonal Vegetables
with Goji Berries and Lily Bulbs

BEBMN0%REE

$220

$240

$300

$300

$300




HEH
7K LR 8 B

Steamed shrimp dumplings
shaped like goldfish

) BT ZRIRUN ==

Tender, savory steamed chicken feet dim sum

R P S s

Savory steamed pork ribs with black beans

B2 Y BR s108/4

Steamed beef balls with beancurd sticks

7 i F R 5108/

Cilantro shark fin steamed dumplings

%%yﬁ@ $108/3{14

Steamed char siu buns with oyster sauce

@ PR 7K i 38 25 8% $138/3(H

Truffle crystal vegetarian steamed dumplings

@ Xol545 24 $168/3(H

Spicy steamed dumplings with XO seafood sauce

7K d R < £ R $288/31

Steamed shrimp dumplings shaped like goldfish

Xo@*ﬂ,.ﬁﬁi NN e i SRR,
Spicy steamed dumplings with XO  Truffle crystal vegetarian steamed Steamed char siu buns with
seafood sauce dumplings oyster sauce

REBEMO%EEE | 15
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Sweet coconut and apple
milk bun i

P R ST $138/3H

Fragrant taro threads and garlic steamed balls

EMZ MY $138/3(H

Steamed bun with flowing molten custard

i 25 2R s139/3m

Steamed vegetable cake wrapped in seaweed

ﬁgﬁ%@ﬁﬁﬁ% $148/31

Shrimp roe siu mai, a dim sum favorite

Eﬁﬁ*lﬁiﬁﬁ%ﬁﬁ? $148/3{

Vinegar-infused crystal shrimp king dumpling
£ £

S S1395

Clear, savory dumplings from the countryside

@ ﬁﬂﬁ ﬁ%@l’f%@ $168/3fH

Sweet coconut and apple milk bun

T AR SR RE R A7k SR R B
Steamed vegetable cake wrapped Shrimp roe siu mai, a dim sum Vinegar-infused crystal shrimp

in seaweed favorite king dumpling

16 | =sEWMI0%ESEE
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Crispy fried shrimp in
bean curd skin

REER 75 FURE BTG $98/6)

Pan-fried Chinese radish cake with cured meats

@ ﬁfiiﬁﬁ%ﬂ; $138/3 A

Crispy vegetarian spring rolls in a cup

@ ?{E%ﬁﬁ??&ﬁa‘é $138/3{@

Fried taro and pear cream dumpling

AL 2 AR K B $138/3(H

Savory, deep-fried red yeast dumplings

@ LB oKk AL $138/31

Crispy vegetarian dumplings with red yeast rice

M‘J{Fﬁﬂ!ﬁﬁﬁﬁfi $158/3fH

Crispy golden fried prawn dumplings

JE 5% o it $158/3{H

Crispy fried chive and shrimp pancake

) WA R I R 6 $188/4f

Crispy fried shrimp in bean curd skin

O
IR

Fried taro and pear cream dumpling

RERMO%NESEE | 17
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Swan-Shaped Turnip
Crisp Nosh

iR s

Sweet BBQ pork in soft rice roll

B sies

Cilantro beef rice noodle roll

O dE i —

Savory shrimp rice noodle roll

@ Ak iR s135m

Flaky roasted pastry dessert

WE X% T g W g 15 $138/3(4

Oven-baked thousand-layer egg tart

B e 25 SR s148

Baked preserved egg and BBQ pork pastry

S X B s1e58

Sweet and savory roasted pork bun

%ﬁ E'Rlﬁjﬁ%ﬁ%m $208/31

Swan-shaped turnip crisp nosh

@ x

hEI SR AETR

Flaky roasted pastry dessert 0 “2"
B
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Crispy coconut water
chestnut dessert strips

Fed JI ¥ e 8)F

Sweet pumpkin taro paste pastry

TR

Sweet taro and sago dessert soup

B Z ik RS

Sweet red bean paste sesame pancake

e 5 15 K& i A

Crispy coconut water chestnut dessert strips

T L2 ek

Sweet sesame balls with almond flavor

BENLR AR RHERR

Tiramisu dessert with a pointy shape

$138/3{H
$98/Hi i
$138/4)
$138/3fH
$138/3A

$188/4 A

B
OD

FIDZIATERIT

Sweet red bean paste sesame pancake

AEFRM10%EHEEH

| 19



T LABEMETE
Tender handmade soy milk
pudding dessert

@ F e e

Tender handmade soy milk pudding dessert

O TR EE 3398/

Silky tofu pudding with peanut flavor

@ 5.9 A G AR

Softt tofu pudding with sweet red beans

B B S -
Sweet toad jelly soy pudding dessert
@ PROBITE s

Foft @ FREE - RLE > e BBk - B

Premium version of a silky tofu dessert

MR RP L RBE AR
XEFHEHIER O E

ELarE) R

Sweet toad jelly soy pudding dessert

20 | BE®0%EEHE
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Red Yeast Dumpling with Vegetables

LB Esics

Cold Chinese Yam

[ER=g2de [HIEFA

Mushroom Salad

K HGCRES

Tempeh & Vegetable Crispy Roll

S EETREZR

Gratin Cabbage with Sauce

it FrL T 205 VP O 1

Mushroom Soup with Dumping

LHUT 34 i

Flayseed Fried Rice

IR T IR

Deep-Fried Taro Roll

P L 2 L SR

Red Yeast Dumpling with Vegetables

B AT IR 5

Milk Sago with Taro

i P PR (R R A

Taiwan Seasonal Fruits

RKHEBIR W R

Nuts Salad

W YE R B A T

Fried Peppers With Vegetables

N =EBhi S

Fried Eggplant and Tofu with Chili Sauce

i E R

Steamed Dried Beancurd with Soy Sauce

EHPP

Curcumin Mushroom Soup

AN E RS

Ginkgo Nuts with Vegetable Stew Rice

AR ML i

Salted Dim Sum Dish

¥k R0 o A R

Fried Tree hedgehog With Bamboo Shoot

AT RSN S

Milk Sago With Taro

ﬁ@oﬁ%ﬁ

T Scasonal Fruits

J
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Tree Hedgehog Bean Noodles with Soy Sauce

@ PEhEESEE

Fried Dried Bean With Sweet and Sour Sauce(Ve

B AT Fad

Fried Mushrooms

SR T

Fried Eggplant with Soy Sauce

THhV4Z=E

Sauteed String Beans with Soy Sauce

) ik 22 LI %

Sauteed Tofu in Clay-pot and Spicy sauce

PR E S
E 3G

Boiled Kale with Soy Sauce

ZHID I bR

Fried Seasonal Vegetable

PR T EL g % I

Fried Ginkgo Nuts with Sponge Gourd

L W RSP AL

Fried Seasonal Vegetable with Woltberry & Lily

@ VEE RS

Mushroom Corn Soup(Veggie)

e { C ST JR 0

Cordyceps and Mushrooms Soup

BERS =
Fried Dried Bean With Sweet and
Sour Sauce(Veggie)

BEBMN0%REE

ggie)

$380

$240

$300

$280

$320

$280

$240

$220

$300

$300

$320

$360
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Truftle Vegetable Fragrant Rice

HE R0 K 5280

Stir-Fried Rice Noodles with Mushroom

HE P E DAl $220

Veggie Fried Rice

BYak 1 2 (il $220

Fried Noodles with Mushrooms

@ ER R FELE $320

Truffle Vegetable Fragrant Rice

P R s135/50

Pumpkin Taro CaKe

EHVKE sou

Milk Sago with Taro

Wi 152 BN R il $138/31H

Water Chetnut Roll with Coconut Milk

Pehi R BRI HEEK $188/4 A

Deep Fried Tiramisu Balls

85 <. (RIXEHE)
SR S R $138/3A

Deep-Fried Spring Rolls (Veggie)

KBS A B s138/0

Deep-fried radish Dumpling (Vegan)

P — B

Sweet, healthy, red yeast steamed fruit

DO REAK S E R $138/31

Truffle crystal vegetarian steamed dumplings

BEBMO%EEE | 23
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