B AL B

Appetisers

TAE RS T2

Fried Smoked Duck Breast Roll with Scallop and Oriental BBQ Sauce

IR g E WA

Ti Chen Four Hot and Cold Appetisers Combination

ERVELY 2 O

Deep-fried Soft Shell Crab ‘Hong Kong’ Style

LF T = X

Trio of Hot and Cold Appetisers Combination

B 2T R

Crispy Homemade Charcoal Bean Curd with Spicy Thai Sauce

KRB A & 8% 5%

Braised Crab Meat and Fish Maw in Premium Stock

REENER %

Pumpkin Broth with Crab Meat and Enoki Mushrooms

# H £ KA

Chef’s Creation Specialty Soup Prepared Daily with Fresh Ingredients

FREFRERBE

Vegetable Purée Soup with Prawns

N XERBIRE

Braised Szechuan Soup with Assorted Seafood

Exes

Per Person

Exes

Per Person
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Per Person

Exes

Per Person

Exe

Per Person

47+

41+

340+

31+

15++
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e

Per Person

e

Per Person

e

Per Person

e

Per Person

Soups
30++
31
31+
31++

31+
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

All prices are in Ringgit Malaysia and subject to 10% Service Charge and the prevailing Government Taxes



M N 475 38 7 0 B,

Australian Abalone (Size: 2 head)

7 &k — SR

Braised Sea Cucumber with Mushrooms, Scallops and Baked Fish Maw

FMIR EL

Braised Fish Maw with Sea Cucumber in Premium Stock

L % A

Braised Australian Dried Sea Cucumber (40-60gm per piece)

o5 BE

Fish Maw

TR A S

Live Boston Lobster

#.7% Choices of Preparation
Eiakm
Simmered in Bouillon

Steamed with Garlic and Glass Noodles

P RELH

Oven-baked with Butter and Parmesan Cheese Crust

“t %

Dried Seafood

e A
Per Person 240++
By
Per Portion 161++
e A
Per Person 84 ++
EaiA
Per Person 69++
ESiA
Per Person 69++

7, ¥F

Live .Lobster

B %

Per 100gm S51++
333
Wolk-fried with Ginger and Spring Onions
5

Tropical Fruits Salad and Lemon Dressing
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Scallops and Prawns

243 h e sh i

Wok-fried Sea Scallops with Seasonal Vegetables

AR AR

Wolk-fried Sea Prawns with Curry Leaves

45X B B HHEK

Crispy Shelled Sea Prawns tossed with Asian Dressing and Thousand Island Sauce

BB PR M Bk

Deep-fried Sea Prawns with Salted Egg Yolk

RN BE S 2

Stir-fried Shelled Sea Prawns in Extra Ordinary Sauce

BRS04 4R

Stir-fried “Tong Fun” with Sea Prawns and Lobster Oil

F XZ MR AT

Oven-baked Fresh Water Prawns with Butter and Parmesan Cheese Crust
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Per Portion

FAy

Per Portion

Fy

Per Portion

Ay

Per Portion

F Ay

Per Portion

F Ay

Per Portion

R

Per Piece

116++

T+

TT7++

T7++

T+

T7++

75++

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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Fish

RS A X =
K& 728 5%
‘Live’ Soon Hock Fish- Marble Goby Per 100gm S51++
&AM X FIT (Please pre-order two days in advance)
A V4
K385 & 5 %
Cod Fish Per 100gm S51++
&N R R B 5E %
“Dragon” Grouper Per 100gm 26+
AR e S 5H %
Red Snapper Per 100gm [5++
A JE4 R 4 £ 5%,
Barramundi Per 100gm 15++
# % Choices of Preparation
RS W& A
Steamed with Superior Soya Sauce Steamed with Nyonya Sauce
R XAERNE DE S
Deep-fried with Spicy Thai Chilli Plum Sauce Fisherman Sauce
Steamed with Bean Paste and Young Ginger Sauce Deep-fried Guong Dong Style
Steamed and serve with Fried Ginger, Fragrant Spices and Soya Sauce
2
4ok AR IE & R 50y
Stir-fried Grouper Fillets with Fragrant Spices Per Portion S51++
SRR
W R Y R 54y
Wolk-fried Grouper Fillets with Yellow Chives and Seasonal Vegetables Per Portion S51++
S -
HXELRIEL K #hy
Wolk-fried Grouper Fillets with Thai Style Mango Slices Per Portion 51++
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Poultry

w9 )| AL A 578 EN #py

House Specialty Smoked Duck Half Portion 64++ Whole Portion  127++
AR A=A 2R by
Deep-fried Boneless Chicken with Chinese Oriental Sauce and Almond Flakes Per Portion 47++
D By o) -
R Bt 5 B
Chicken Roulade Glazed with Korean BBQ Sauce Per Portion 43++
# X TR R 4y
Wolk-fried Diced Boneless Chicken with Dried Chilies and Cashew Nuts Per Portion 43++
R 2E = o
R AIRR EAT 52
Roasted Whole Spring Chicken Per Portion 31++

£ 5

Beef and Lamb
¥ N BN F M 4y

Braised Beef with Wood Ear Mushroom and Radish in Claypot Per Portion 69+
FUJE 3B i AT 1ty

Stir-fried Beef Tenderloin with Ginger, Spring Onion, Basil Leaves and Oyster Sauce  Per Portion 60++
B A AL 54

Stir-fried Beef Tenderloin with Black Pepper Sauce Per Portion 60+

- ~ ~2 X

N AT AR F B by

Wolk-fried Marinated Lamb Shank with Dried Chillies and Garlic Chips Per Portion 69++
=3 e 2

B s F R By

Mongolian Style Braised Lamb Garnished with Crispy Mushrooms Per Portion 60+
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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Bean Curd
Iy R BT 4y

Braised Homemade “Charcoal” Bean Curd with Crab Meat and Crab Roe Per Portion 43++
N “\ g5 é = =

ENEHEZABER 4

Braised Homemade Bean Curd with Mushrooms in Golden Broth Per Portion 43++

= A bl

BEFERTENABRLE 4

Homemade Bean Curd with Sautéed Asparagus and Shimeji Mushrooms Per Portion 43++

X

Fresh Vegetables
ST LRI BE R s

Fresh Bean Curd Sheet with Premium Fish Maw and Seasonal Vegetables Per Portion 60++
> N < LA
EX O RN F 5 i
Stir-fried Australian Asparagus with X.O Sauce Per Portion 51++
3 4 3
HEEYENE 4
Stir-fried Hong Kong Kai Lan with Crispy Enoki Mushrooms Per Portion 47++
B B 37 S AL 5K i
Vegetables of the day Per Portion 43++
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Rice and Noodles

Pan-fried Crispy Egg Noodles with Fresh Water Prawn and Egg Gravy

B OETY AR

Wok-fried Mee Hoon with Seafood in XO Sauce

Z2gm2N|

Stir-fried Shanghai Noodles with Shredded Chicken in Superior Soya Sauce

EFRH RN IR

Fried Rice with Pumpkin, Seafood, Ito Kezuri and Tobiko

24 M3 F4E

“Yong Chou” Fried Rice

Fy

Per Portion

Fy

Per Portion

Fy

Per Portion

Ay

Per Portion

FAy

Per Portion

g4+

60++

43+

340+

340+

Rk 2% %%

Vegetarian Dishes

FREEE

‘Lo Hon’ Style Braised Vegetables

H2HN

Stewed Vegetarian Abalone with Bamboo Pith

wERKF

Poached Wild Fungus with Asparagus and Hong Kong Cabbage in Pumpkin Sauce

THRIB

Deep-fried Crispy Bean Curd with Dried Chillies

KEZEXLRD

Double-boiled Garden Vegetables in Clear Broth

WERHFE

Braised Sweet Corn Soup with Asparagus
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0

Per Portion

T

Per Portion

0

Per Portion

0

Per Portion

e

Per Person

e

Per Person

43+

43+

43+

26++

26++

26++

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

LA AT B A 50, S5l 1006 M5 2 SO B

All prices are in Ringgit Malaysia and subject to 10% Service Charge and the prevailing Government Taxes



&

Desserts
Kol B E ARSI .

Double-boiled Snow Lotus with Peach Gum, Dried Longan, Per Person 33++
Red Dates and Ginseng
B~ T b2 - B
PR E LR R 4
Chilled Red Tea Jelly with Lychee Sorbet Per Person 21+
V=g T P .
7 % R E B A E M Py
Chilled Papaya Pureé with Coconut Ice-cream Per Person 21+
: NS = RS N
B9 BT THE b
Salted Egg Ice-cream with Tsubu-an and Cashew Nut Per Person 21+
~ o L
b XBRBAE & Bt A
Chinese Pancake with Lotus Paste Per Portion 21++
=2 Ey N : >
2 N I o s
Chilled Herbal Jelly with Honey Per Person 15++
MR A K Z IR 0y
Crispy-fried Montel Banana with Red Beans Paste Per Portion 15++
ASuER A 54
Freshly Sliced Seasonal Fruits Per Person [3++
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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“Song Dynasty” Set Menu
%})&44’% j‘i‘—:—#ﬁ'.ﬁ: Three Hors D’oeuvre Combinations

«él }’}% /&é%i/%- % Braised Assorted Seafood Soup with Bean Curd
%‘%‘“*Z\é H %X—Q]#/\ Deep-fried Boneless Chicken with Almond Flake and Lemon Sauce
’%J{& ;;i«él % .ﬁﬁ— Steamed Red Snapper Fish in Light Soy Sauce
pp g Y
I 2 N D
K 7}‘\3&7‘7} Ié é% H}:] éT‘- Wok-fried Buttered Tiger Prawns with Corn Puree and Chicken Floss
¥ =2 37 A
W @ % PR -%-/\ T Stir fried Hong Kong Kai Lan with Crispy Enoki Mushroom

;iy-iééj’f] 9"‘] 9:}‘ %"ﬁ)ﬁi “Yong Chou” Fried Rice
;}? ‘H‘ ﬁ H& /‘E:}E.Q*EF Chilled Longan and Sea Coconut with Lemon
‘:P JJZQ ﬁ*)i% '—% }J:}f' Chinese Pancake with Lotus Paste

%‘é,\*i,f{] ﬁa?’:\ Oolong Tea JING Yellow Gold

Set Menu RMI1715++ for 10 persons

Beverage pairing with One Bottle of Glenlivet Founders Reserve
or
Three Bottles of Red Wine or Three Bottles of White Wine

Set Menu RM858++ for S persons

Beverage Pairing with One Bottle of Red Wine or One Bottle of White Wine

Minimum of 5 persons
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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“Ming Dynasty” Set Menu

> - . * »,
%})&‘ﬂ;@ 42/ —E—#ﬁ'ﬁ: Ti Chen Four Hot and Cold Appetisers Combination

4'6‘ g }»’% #iﬁ _g. % Seafood Soup with Bamboo Pith and Dried Scallops

é%’ )XL*}%*% %2&-5 Chicken Rolls Glazed with Korean BBQ Sauce

XX‘}‘—%_ ?ﬁﬁ}j&b ﬁi Steamed Dragon-Tiger Grouper Fish with Duo of Mushrooms in Soy Sauce
i%‘*}‘ ﬁ H}:] éT‘- Stir-fried Tiger Prawns with Butter and Spiced Oat Flakes

g@ﬁ }\‘k'}‘—g & % ’?‘E Braised Abalone and Black Mushroom with Green Vegetables

7%/4\\'3— /ﬁﬁiﬁ\:ﬁ? J:}‘ﬁ& Fried Rice with Spicy X.O Sauce, Seafood and Pine Nuts
77‘ % %}E ﬁfﬂ]‘ﬂl‘ 72‘)‘ g’ki’\ Chilled Papaya Pureé with Coconut Ice Cream
7}%%}%"% Chilled Durian Mochi

%\é—'—'\*i’% ﬁa?’:\ Oolong Tea JING Yellow Gold

Set Menu RM2144++ for 10 persons

Beverage pairing with One Bottle of Glenlivet Founders Reserve
or
Three Bottles of Red Wine or Three Bottles of White Wine

Set Menu RM1072++ for S persons

Beverage Pairing with One Bottle of Red Wine or One Bottle of White Wine

Minimum of 5§ persons
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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Ti Chen’s Signature Dishes
BE2EHITA R D 5

Crispy Homemade Charcoal Bean Curd with Spicy Thai Sauce Per Person 15++

w9 )l BE B A AT £y 4y

House Specialty Smoked Duck Half Portion ~ O4++ Whole Portion  [27++

TARBA= A IR 4

Deep-fried Boneless Chicken with Chinese Oriental Sauce and Almond Flakes Per Portion 47++
\\I

i A R AR s

Wolk-fried Sea Prawns with Curry Leaves Per Portion 77+

¥~ LN 4

Braised Beef with Wood Ear Mushroom and Radish in Claypot Per Portion 69++

F‘Ebn R N2

% E I EFNR by

Mongolian Style Braised Lamb, Garnish with Crispy Mushrooms Per Portion 60++

%é l N é&@ —g_‘_ﬁi

Steamed Cod Fish with Deep-fried Ginger, Spices and Soya Sauce Per 100g S51++

-

4 & HR— bR by

Braised Sea Cucumber with Mushrooms, Scallops and Baked Fish Maw Per Portion 161++

K R AR A, KR 5EH %

Live Boston Lobster Per 100gm 51++

#.7% Choices of Preparation

L =Y 39
Simmered in Bouillon Wok-fried with Ginger and Spring Onions
kTR E A BRI
Steamed with Garlic and Glass Noodles Tropical Fruits Salad and Lemon Dressing
P X208

Oven-baked with a Butter and Parmesan Cheese Crust
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Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
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