55
Fu Lin Men B&

Chinese Restaurant Fq
Passion Group

Upsized dishes also available:
MEDIUM at 1.5 regular size (for 5 to 7 persons)
LARGE at double regular size (for 8 to 10 persons)

All prices are subject to 10% service charge and GST
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! Marinated Jellyfish with Cucumber

S »
-2 €
Crispy Salmon Skin with Salted Egg Yolk




e O

Appetizers

FEKAE
Deep-Fried Soft-Shell Crab with Salted Egg Yolk

A eIt B R
Crispy Salmon Skin with Salted Egg Yolk

WS A N Sk
Marinated Jellyfish with Cucumber

THRED
Smoked Duck in Spicy Sauce

A A0 KE T F
Crispy Brinjal with Chicken Floss

KEBR %
Century Egg with Marinated Ginger

$16

B %2 reqular

$14
%) 1% regular

$12

B 12 reqular

$9
%) 1% regular

$12

B 12 reqular

$9
%) 1% regular
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BATHEUEE S TT
Stir-fried Shark's Fin with Crabmeat with Shark's Cartilage Soup

P
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LR RER K L3
Braised Superior Shark’s Fin with Crab Meat




2B EE

Soup

B T B k3T (4T) $888
Premium Buddha Jumps Over the Wall (advance order) 42 10 persons
AR B IE 548
Mini Buddha Jumps Over the Wall #x43.per person
SRR KR 458
Braised Superior Comb Shark's Fin with Crab Meat Z4iper person
B 85 AR B B 458
Stir-fried Shark's Fin with Crabmeat 445 per person
with Shark's Cartilage Soup

N LT 538
Braised Superior Shark's Fin with Seafood in Pumpkin Soup Zrfrper person
A RN E 2 528
Braised Shark's Fin with Carb Meat and Carb Roe ZFfzper person
L1 )5 ek 3 $48 518
Braised Shark's Fin with Dried Seafood i #regular %< per person
LA R ) 1§22
Bouble-boiled Shark's Cartilage Soup with Fish Maw Zrfrper person
K R ) 815
Bouble-boiled Shark's Cartilage Soup with Wonton F-fper person
AN 77 812
Double-boiled Chicken Soup with Ginseng ZFZper person
25 F R 510
Thick Soup of Mixed Diced Seafood #:ALper person
ek T N & 9% 5% %10
Thick Soup of Fish Maw and Dried Scallop #Ffper person
o9 )1| iy 64 6 3 s
Sichuan Seafood Hot & Sour Soup #45per person
A~ B $28 %9
Soup of the Day 41 pot _#fiper person
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. _ :: Braised Sun Dried Abalone (Size 12-Head) in Oyster Sauce
=l .j 'h: ﬂ J
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¥ 2 AT A
Pan-fried Sea Cucumber stuffed with Minced Pork in Oyster Sauce
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Abalone, Sea Cucumber & Fish Maw

¥ 2Nk ES T8

Braised Sun Dried Abalone (Size 8-Head) in Oyster Sauce
2+ KiEoTee

Braised Sun Dried Abalone (Size 12-Head) in Oyster Sauce
W2+ NKESTH

Braised Sun Dried Abalone (Size 16-Head) in Oyster Sauce
EARCRE N e 0

Braised Sea Cucumber with Goose-web
and Shiitake Mushroom

PARC NN R RO
Braised Abalone with Goose-web
and Shiitake Mushroom

2T ARG F e 3%
Braised Goose-web and Shiitake Mushroom

I T M TR I
Braised Sun Dried Fish Maw with Foie Gras and Scallop

g

$188
#{<per person

$128
#¢1% per person

388
#{<per person

$18
#¢{Zper person

$18
443 per person

$12
43 per person

$22
#{Zper person

¥, 2 ALBR AT A 548 $15
Pan-fried Sea Cucumber Stuffed with #if# regular % per person
Minced Pork in Oyster Sauce

TSR EE BT R W) $58

Emperor Stew (Sea Cucumber, Scallop, Prawn, Pig Tendon)

%) 1% reqular
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R WK A 6 52
_Steamed Garoupa in Chopped Red Chilli and Preserved Radish
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2 7k & 3%

Live Seafood

ML L (374T) $38/100g
Australian Lobster (advance order)

R T (F47) $14/100g

Local Lobster (advance order)

£% Superior Soup 4 N4 2 Pumpkin and Cream
f# & Ee-Fu Noodle % 4% % % Spring Onion and Ginger Pot

A TR E (T $9.8/100g
Live Crab (advance order)

2 #A# Black Pepper &1 # Ht White Pepper

FAM Chilli # W ¥ Typhoon Shelter Style

& Salted Egg #1 X, % Teochew Cold Crab
43 Butter FL B & & Hua Diao and Egg White

A ER $14/100g
Spotted Garoupa

“F 8 $12/100g
Pomfret

4Lyt $10/100g
Red Garoupa

F e $9.5/1009
Marble Goby

4 5t $8.5/100g
Garoupa

2 B & $5.5/100g
Seabass

# X.7& % Hong Kong Style  #11 & Teochew Style

4% % 7 Nonya Style 4L )% BV 4% Braised in Claypot

# 7t 7% Black Bean Sauce 8 % Deep-fried

% 7 Crushed Ginger R W AR 2 Chopped Red Chilli & Preserved Radish
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2 H 2T AT |
Sautéed Prawn with Salted Egg Yolk ||
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= Deep-fried Prawn with Mayonnaise & Corn Flake ||
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Lobster & Prawn

NS URR SR kv R A
Baked Half Lobster with Pumpkin and Cream

T IE i K EF
Deep-fried Prawn in Manchu Style

FORE 5 )3 ke TR &
Poached Prawn with Hua Diao, Angelica & Wolfberry

Foh 2 A AL KT

Pan-fried Prawn with Premium Soya Sauce

WSy 23T 4R
Braised Prawn and Vermicelli with X.O. Sauce in Claypot

BT KIT
Sautéed Prawn with Salted Egg Yolk

F I RITF IR

Deep-fried Prawn with Wasabi Mayonnaise Sauce

e A
Deep-fried Prawn with Mayonnaise Sauce & Corn Flake

$38

A% per person

$26
5] M reqular

$26

] i reqular

$26

] reqular

$26
5| i reqular

$26
18] M reqular

$28
5] i reqular

$28
18] M reqular
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& 2 AR
Stir-fried Scallop with Broccoli

i)




% & 3%

Superior Seafood

&R R
Stir-fried sliced Gaint Garoupa with Nonya Sauce

B
Stir-fried sliced Giant Garoupa with Seasonal Green
in X.0. Sauce

BT 2N R F IR
Stir-fried sliced Giant Garoupa with Hong Kong Kailan
MR N A

Braised sliced Giant Garoupa with Bitter Gourd
in Black Bean and Chili Sauce

& LA T
Stir-fried Scallop with Broccoli

Wi TR
Stir-fried Scallop with Wild Mushroom in X.0. Sauce

‘2

$32
#¢{Lper person

$32
5] M reqular |

$32
5| i reqular

$32 +
5] M reqular

$32
| i reqular

$32
5] M reqular




B X
Superior Soya Sauce Marinated Chicken with Rose Liquor
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Poultry

R R
Fried Crispy Chicken Staffed with Prawn Paste

KA h A
Superior Soya Sauce Marinated Chicken
with Rose Liquor

L kT
Crispy Roasted Chicken

B B A A
Stir-fried Chicken with Black Pepper Sauce

E R PLER
Stir-fried Chicken with Ginger & Spring Onion

TR
Barbecued Peking Duck

$48

4 2 whole

$24
£ R half

$40

4 2 whole

$22

+ 2 _half

$38

4 2 whole

$20

+ 2 half

$20
%) 1% regular

$20
5] 1% regular

$78

£ 2 whole

‘2




AR B R
Sizzling Pork Cartilage with Black Pepper Sauce
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B TR T A R
Sautéed Diced Fillet of Beef with Garlic in BBQ Sauce
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%+ £
Pork & Beef

&) FLILKE AR (Gr4T)

Roasted Suckling Pig with Preserved Bean Sauce
(advance order)

T HER
Stewed Pork Rib in Zhenjiang Vinegar

SRR E A R
Sizzling Pork Cartilage with Black Pepper Sauce

P g

Sweet and Sour Pork

AR T AL
Sautéed Diced Fillet of Beef with Garlic in BBQ Sauce

AR A
Sautéed Diced Fillet of Beef with Black Pepper Sauce

XAV
Stir-fried sliced Beef with Ginger and Spring Onion

A4
Stir-fried sliced Beef with Hong Kong Kailan

$288

4 2 whole

$24
] 1% regular

$20

#] 1% reqular

$18
5] 1% regular

$28

] 1% reqular

$28
5] 1% regular

$20

] 1% reqular

$20
] 1% regular

‘2




HAL K2R
Braised Home Made Tofu with Dried Scallop
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o Stir-fried Asparagus and Assorted Wild Mushroom




AXERE

Vegetable

WE /e /3£
Amaranth / Baby Pek-Chye / Kailan

A

Vi
Asparagus

B2
Broccoli
k) Stir-fried

7+ Stir-fried with Garlic

REFUF 5
Stir-fried Asparagus and Assorted Wild Mushroom

— - -b;-
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Poached Amaranth with Assorted Eggs in Superior Stock

b & F AN
Braised Dual Mushroom with Seasonal Green

FlhwE s
Dry-fried French Bean with Minced Pork

EAL R B
Braised Homemade Tofu with Dried Scallop

4 e ) 4R I W 2 %
Braised Tofu and Assorted Wild Mushroom in Claypot

&8 a2
Steamed Stuffed Tofu with Prawn Paste

£% Poached with Superior Stock
#£74 Stir-fried with Oyster Sauce

s14

] 1% reqular

$18

) }% reqular

$16
5] 1% regular

$18
5] 1% regular

$18

] }% reqular

$16
5] 1% regular

$14

] }% reqular

$18
5] 1% regular

$18

] }% reqular

$18
5] 1% regular
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e 2 RS IR
A Palace Seafood Fried Rice with Golden Egg Thread

e % f;:? Q{rr
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" Pan-fried Crispy Noodle Wlth Prawn in Thlckened Superior Stock




¥ & 1 £

Noodles & Rice

T L L SR
Palace Seafood Fried Rice with Golden Egg Thread

M0 5 e K i 8 1 R
X.0. Sauce Seafood Fried Rice with Rice Crisp

B G AR R IR
Fried Rice with Crab Meat, Egg White & Dried Scallop

Y ALY
Fried Rice W|th Diced Chicken and Olive

g A ST AL A |

520
5] 1% regular

$20
% 1% regular

$20

] 1% reqular

$18
5] 1% regular

$26

Pan-seared Prawn Crispy Noodle with Thicken Superior Broth #.# regular

B INAF &
Braised Seafood Ee-Fu Noodle

BT LI AR
Duck Meat & Bean Sprout Crispy Noodle

BT H
Fried Seafood Hor-Fun with Egg Sauce

B BT
Stir-fried Beef Hor-Fun in Hong Kong Style

$26

%] 1% reqular

$16
5] 1% regular

$20
% 1% regular

$16

%] 1% reqular
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M X F R
Sweetened Yam Paste in Teochew Style

A FAT
- Lemongrass Jelly with Lime Sherbet
:":-Iie .-..‘E . =




HEBE

Dessert

21 T JEARAR (A 32k
Double Boiled Peach Resin with Lotus Seed and Red Date
(Served Chilled or Hot)

B XTI ()

Sweetened Yam Paste in Teochew Style (Served Hot)

EFLULFI ()
Red Bean Soup with Lotus Seed (Served Hot)

MALHF (%)

Chilled Mango, Pomelo and Sago (Served Chilled)
B ()

Herbal Jelly (Served Chilled)

EFEHEE b

Lemongrass Jelly with Lime Sherbet (Served Chilled)

‘2

$6

#4% per person

$6

4% per person

$6

#+4% per person

$6

#4% per person

$6

4% per person

$6

443 per person
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Vegetarian
RF I %9
Double-boiled Clear Fresh Mushroom Broth Zpfzper person
with Cordyceps Flower
RELFEFEIZ $18
Stir-fried Hong Kong Kailan with Cordeyceps Flower PLEE regular
and Lily Bulb
T RIEKFFH $24
Stir-fried Vegetarian Prawn and Celery BLE reqular
HIeIE 2 )5 $14
Deep Fried Crispy Tofu 14 regular
LR R B RAE 2R AR 516
Braised Bai-Ling Mushroom and Tofu in Claypot BB regular
AR 514
Vegetarian Fried Rice BLr% regular
FNEAT $14

Vegetarian Braised Ee-Fu Noodle with Mushroom 71 % regular




