i Fu Lin Men

PEJ CHINESE RESTAURANT

To create a delightful gastronomical experience for our guests, there
is a value structure that is ingrained in the mind of every team member.

They have the qualities of being:

- Passionate: Devoted to one’s work and life with enthusiasm

- Earnest: Sincere, reliable and original

- Conscientious: Detail-oriented and meticulous

- Exceptional: The best in class through innovation and continuous learning
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Group of Restaurants:
Fu Lin Men @ SRC
Fu Lin Men @ CSC
Fu Lin Men @ NSRCC

Fu Lin Men Grand Banquet @ Hotel Royal Queens

Fu Lin Men Banquet @ Keppel Club

ReJoice Ballroom @ Hotel Re!
Passion Cafe @ NSRCC
Fukuya Japanese Restaurant @ Keppel Club
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Braised Sun-dried Abalone (Size 12-head)

AR #0, @ Ja 8 $128 /s

Claypot Abalone with Goose-web

MY

\

Did you know?

/\

Abalone are split into 3 different categories, they are fresh abalone, canned abalone and
dried abalone. Among the 3 categories, dried abalone requires the longest time to cook.
They are rich in protein, calcium, iron, vitamin A and other healthy elements.

The dried abalone uses Hong Kong's catty as measurement, and according to Hong Kong's
catty, 1 catty = 16 tael. Which also means that 1 catty have 10 dried abalones and each
dried abalone is called (Size-10 Head) Abalone.

Abalone has many health benefits, which includes lowering bloed pressure, promoting
metabolism, nourishing kidney, beautifying and enhancing eye sight. In particular, their
yin-enriching and vision-improvement properties are extremely potent, making them

suitable for people with conditions such as poor vision.
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Pan-fried Sea Cucumber Stuffed with Seafood Paste $48 7 J#%/Regular
BY AR I AN g A $28 /5

Claypot Sea Cucumber with Mushroom and Bamboo Shoot

Did you know?

Sea cucumbers are made by drying fresh sea cucumbers. It can be divided into 3 major
categories, prickly sea cucumber, sea cucumber and white teat sea cucumber,

They are a kind of seafood that is of high nutritious value. Though they live in the sea, the
sea cucumber is of a warm-tonifying nature. Like ginseng in this regard, they are called
Haishen (literally "ginseng of the sea") in Chinese. However, they are not of hot nature.
Instead, they are a mild nature food. It is also a precious and valuable medicinal herb.

Sea Cucumbers are a type of high-protein, low-fat, and low-cholesterol seafood. They have
many health benefits, which includes kidney-tonifying, essence-replenishing,
blood-nourishing, skin-moistening, complexion-beautifying, and anti-aging properties.
They are especially beneficial to people with weak constitution.
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Prices subjected to prevailing GST and Service Charge. iR S5 REZE ST,
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Superior Comb Shark’s Fin Soup

éxﬁ %'ﬁ- k%&s‘@ $58 #45/Per Person

Superior Comb Shark’s Fin with Crab Roe in Pumpkin Soup

Did you know?
Shark’s fin is the shark’s cartilage from its fin.

Shark'’s fin has many health benefits, which includes increasing metabolism and

nervous system, beautifying, nourishes blood, internal organs, spleen and stomach,
simulating appetite, regains skin elasticity, prevents wrinkles and increase hair growth.

For those that are still at their growing stage, elderly and women who lose a lot of calcium
during pregnancy can increase bone strength by eating shark’s fin. It also helps prevent
osteoporosis and lower the chance of getting fracture.
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Braised Premium Whole Fish Maw and
Pan-seared Stuffed Scallops with Foie Gras Sauce

R T R FKI $48 .1v/s

Claypot Giant Garoupa with Fish Maw

I ™
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Did you know?

Fish maw is made by drying fish's swim bladder. It contains lots of protein, nutrients and collagen which is
good for both the skin and health. Fish maw is graded rare degree and gender, male fish maw is better
than female fish maw. There are a few different types of fish maw like Yellow lipped fish maw,

White Croaker fish maw, Yellow Croaker fish maw, Chinese Bahaba fish maw and Conger Eel maw.

Fish maw has many health benefits, which includes beautifying, healing weak lungs and kidneys,

boosts stamina, nourishes the blood and Yin, and helps with anaemia. Taking fish maw before
pregnancy helps the fetus grow, and after pregnancy helps the woman recover its vitality. It is also
good for people who just had surgery as it helps to recover the wound. Suitable for everyone.
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Deep-fried Soft-shell Crab with Salted Egg Yolk

Mo A N LK

Marinated Jellyfish with Cucumber



AR DR
Appetizers

X+ ap
RE o E $16 #11#/Regular
Deep-fried Soft-shell Crab with Salted Egg Yolk

7}?7&&-\&‘ ot & J $14 11 1%/Regular
Crispy Salmon Skin with Salted Egg Yolk

Az N N
Womd B INEE K $14 #is/Regular
Marinated Jellyfish with Cucumber

X,%)fﬁ}#%% $10 #5152/Regular
Crispy Brinjal with Chicken Floss

#1_%1'5. _‘f"!-/% 75— $9 1 K% /Regular
Deep-fried Diced Tofu with Salt & Pepper

#&%%@)”;}?;{‘\H $9 1] i /Regular

. ‘:;-:-'___-_ - Sichuan Preserved Vegetable in XO Sauce
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Crispy Brinjal with Chicken Floss
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Abalone, Sea Cucumber,
Shark’s Fin & Fish Maw

-’\-%;{_g@ﬁ $188 %43 /Per Person
Braised Sun-dried Abalone (Size 8-head)

“’_;5": ‘T‘_@Eﬁ $128 %4:/Per Person

Braised Sun-dried Abalone (Size 12-head)

By R #  Jo i $128 /s

Claypot Abalone with Goose-web

'f-}lf 5‘? ‘F%ﬁ $98 443/Per Person
Braised Sun-dried Abalone (Size 16-head)

iﬁf‘?@ }}I $48 £ 4:/Per Person

Chilled Sliced Abalone with Chef's Special Sauce

JE:}‘ ﬁ %g fx] éﬂiﬂ $58 443 /Per Person

Clazpot Braised Superior Shark’s Fin
with Crab Meat

__I:..ff] kﬁ@ﬁ $58 #42/Per Person

Superior Comb Shark’s Fin Soup

@4’5‘7 ﬁ‘% kg‘@aﬂ $58 4 42/Per Person

Superior Comb Shark’s Fin with
Crab Roe in Pumpkin Soup

E-'Ff"ﬁ' Itl ’iﬂ $20 #4z2/Per Person
Braised Shark’s Fin with Crab Meat $60 /s $90+/Mm  $120 x/L

VN B ES NP 3 $28 1v/s

Claypot Sea Cucumber with
Mushroom and Bamboo Shoot

ﬁiﬁ%ﬁﬁ% $15 4 43/Per Person
Pan-fried Sea Cucumber Stuffed $48 151 /Regular

with Seafood Paste
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Claypot Giant Garoupa with Fish Maw

AT T & B TR O
Braised Premium Whole Fish Maw
and Pan-seared Stuffed Scallops

with Foie Gras Sauce

AET T
Thick Soup of Fish Maw
and Mixed Seafood

kAR Bk 3
Mini Buddha Jumps Over the Wall

=58 EH D

Shark’s Cartilage Soup with Wonton

Prices subjected to prevailing GST and Service Charge. iR S5 REZE ST,
All photos are meant for reference only. Presentation of dishes may vary without prior notice. BR RIESEZH, {EBIEENATESITEM.,

$48 /1v/s

$22 #45/Per Person

$14 £42/Per Person
$42.1 /5 $63+/M  $84 kL

$48 445 /Per Person

$18 44:/Per Person

Pk AT b Bk I
Mini Buddha Jumps Over the Wall



Chilli Crab

Z 2 i R L ST

Baked Lobster with Cheese and Butter



EE, ERKF
Live Crab & Live Lobster

5 g i+ 4~/Market Price
Live Crab
[T 3207 Ao BE i+ 1~/Market Price

Live Alaskan Crab
¥.78 i / Cooking Method:

B AR Chilli
Z. Black Pepper
H ik Salt and Pepper

23 & Ak Steamed with Soya Milk and Egg White

N M B i /Market Price

Live Local Lobster

Ao S i /Market Price
Live Australian Lobster

*.78 % / Cooking Method:

WAt R Chilled with Salad Cream and Mixed Fruits

# % Sashimi

2R & A&k Steamed with Soya Milk and Egg White
5 3 7k Steamed with Minced Garlic

Bk Stir-fried with Ginger and Spring Onion
Linih Braised with Superior Broth

% 441 Baked with Cheese and Butter

e/

YN éﬂifi,%
Black Pepper Crab

3

Prices subjected to prevailing GST and Service Charge. iR S5 REZE ST,
All photos are meant for reference only. Presentation of dishes may vary without prior notice. BR RIESEZH, {EBIEENATESITEM.,
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Fried Live Prawn with Salt and Pepper

Deep-fried Crispy Prawn with Salted Egg
R & HF
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*1;"1-! Live Prawn
g Py —

l,—,?'_lq.. }

74 #F B R $7.50/100g

Herbal Drunken Live Prawn

£ ) 7 $F $7/100g

Poached Live Prawn

AN $22.0/s $33%/m  $44 kL

Live Prawn

*.iM % / Cooking Method:

# ik Fried with Salt and Pepper |
e Deep-fried with Salted Egg -
* K Fried with Cereal

&N &k Fried with Pumpkin Puree

iR Steamed with Minced Garlic

HF IR $28.1s $36+/M  $48 k/L

Peeled Prawn

¥.78 i / Cooking Method:
AR Salad Cream in Golden Nest

e Fried with Sweet and Sour Sauce
S Fried Gong Bao Style
*h Fried with Cereal

&\ Fried with Pumpkin Puree
B& & &L Wok-fried Golden Salted Egg

o AN
B B A T 5

| Wok-fried Peeled Prawns with Golden Salted Egg
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Steamed Bamboo Clam with Minced Garlic

5 B AAT 3
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Live Clam

% IR G i /Market Price

Geoduck Sashimi

A b i /Market Price

Bamboo Clam

X1 / Cooking Method:

IF TR Steamed with Minced Garlic
8% it & Steamed with Black Bean Sauce

BREIFRY FIKHFE $38.0/s $57#/M  $76 x/L
Stir-fried Geoduck with
Assorted Mushroom

W0 B k) 4K 3 $38.1/5s $57%/m  $76 %L
Stir-fried Geoduck with XO Sauce

V.

E

B %" i %vfiﬂ#‘fﬁ'l %

I o . i Geoduck Sashimi

Prices subjected to prevailing GST and Service Charge. iR S5 REZE ST,
All photos are meant for reference only. Presentation of dishes may vary without prior notice. BRRIESEZH, {EBIEENATESITEM.,
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Steamed Red Garoupa with Nonya Sauce e F, _.




Fish

41 B $9.50/1009
Red Garoupa

a) 7 $8.50/100g
Marble Goby

1 $6/100g
Red Snapper

Jo i 4L $5.50/100g
Red Tilapia

R BE B /Market Price

Long Hu Garoupa

2 i 4/Market Price

Star Garoupa
¥*.18 % / Cooking Method:

i 3 Steamed with Soya Sauce £ Steamed with Preserved Radish
#it#&  Steamed with Black Bean Sauce % Deep-fried with Oyster Sauce
irH & Steamed with Minced Garlic WREFE  Deep-fried with Nonya Sauce

R %Z 7%  Steamed with Nonya Sauce

R A
8% A) 7R
Deep-fried Marble Goby with Oyster Sauce
PSRBT g s )

Prices subjected to prevailing GST and Service Charge. iR S5 REZE ST,
All photos are meant for reference only. Presentation of dishes may vary without prior notice. BRRIESEZH, {EBIEENATESITEM.,



SIHGE M R85
Steamed Cod Fish with Diced Chilli & Preserved Radish

WS K B Al F
Stir-fried Scallops with XO Sauce



8 R
Seafood Delights

FIH I A5 &
Steamed Cod Fish with Diced Chilli
& Preserved Radish

AR B R 5k
Stir-fried Giant Garoupa
with Sweet & Sour Sauce

FRBRREIR
Stir-fried Giant Garoupa
with Ginger & Spring Onion

W& R
Stir-fried Sliced Giant Groupa
with Nonya Sauce

gAROT N B ER
Braised Sliced Giant Garoupa
with Bitter Gourd in Black Bean Sauce

LR A F
Sauteed Scallops

PR k) L e F
Stir-fried Scallops with XO Sauce

T Fe 81 R AT

Crispy Fried Baby Squid

A HE

Deep-fried Youtiao with Seafood Paste

$32.1:/5

$32.1/5

$32.1/5

$32.1:/5

$321:/5

$32.1:/5

$14 .15

$12 .15

$22 #43/Per Person

$48 + /M

$48 + /M

$48 w /™

$48 /M

$48 + /M

$48 /M

$21 + /M

$18 +/M

$64 x/L

$64 x/L

$64 x/L

$64 x /L

$64 x/L

$64 x/L

$28 x/L

$24 % /L




Peking Duck

A e
b

B kAR BARTE R
Sizzling Pork Cartilage with Black Pepper Sauce

T R




T H AT

Peking Duck

e 78

Roasted Duck

Z A A ks
Sauteed Diced Fillet of Beef
with Black Pepper Sauce

25 A A
Sauteed Diced Fillet of Beef
with Garlic in BBQ Sauce

£ 15 - Hp

Pan-fried Beef Steak

= & JE-F A

kAR B B

Sizzling Pork Cartilage with
Black Pepper Sauce

c%‘ u%f. }2;]

Sweet and Sour Pork

Crispy Fried Chicken with Garlic

A X
Meat

$78 4 2 /Whole
$29 % 7 /Half  $58 £ R/Whole

$26 .1 /s $39+/M  $52 k/L
$26 /s $39+%/M  $52 k/L

$14 #45/Per Person
$20 % 2 /Half  $38 £ 2/Whole

$20 /s $30+/M  $40 kL

$18.1r/s $27 +/M  $36 x/L

2 MR

= Sauteed Diced Fillet of Beef with Black Pepper Sauce
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SR = NGNS 3 -“L
FFREN =
Fried Kai Lan with Minced Garlic

i S

HE2B

Braised Homemade Spinach Tofu with Mushroom



HRER
Vegetable & Tofu

IR 583 R $22 1/

Claypot Tofu with
Mixed Seafood and Mushroom

HE2F $18.1/5

Braised Homemade Spinach
Tofu with Mushroom

BARERES $18.1/5
Braised Chinese Spinach
with Conpoy and Century Egg

F# [ LI/
HERIZ /O HE
Asparagus / Broccoli /

Hong Kong Kai Lan / Spinach

X8 / Cooking Method:

iR Stir-fried
AE Sambal
I Minced Garlic

IEAF /O EE

Baby Kai Lan / Kang Kong

¥Rk / Cooking Method:
iy Stir-fried

AL Sambal

Fir ¥ Minced Garlic
€0 Oyster Sauce

$44 x /L

$36 x/L

$36 x/L




B2 2 IR
Supreme Fried Rice with Seafood & Golden Egg Thread

Pan-fried Crispy Noodles with Prawn in Superior Stock




W, BHdEx
Rice and Noodles

e g 2R
Superme Fried Rice with
Seafood & Golden Egg Thread

R w35 R 5 8k 1R
XO Sauce Fried Rice
with Seafood & Crispy Rice

ALK 2 42 1) TR
Olive Vegetable & Diced Chicken Fried Rice

LHAE SR A H
Pan-fried Crispy Noodles
with Prawn in Superior Stock

55
Fried Noodles with Seafood

i S 7]

Fried Horfun with Seafood

3 A

Mee Goreng

R R
Fried Rice with Egg

& R

Steamed Rice

YE / AAEK

Deep-fried / Steamed Bun

$18 .1:/5

$18 .1:/5

$161-/5

$20 /s

$16 .1/

$16 .1/

$161:/5

$12.1/s

$27 # /M

$27 # /M

$24 /M

$30 #/M

$24 + /v

$24 + /v

$24 /M

$18 #/Mm

$36 x/L

$36 x/L

$32 x/L

$40 £ /L

$32 x/L

$32 x/L

$32 x/L

$24 x /L

$1 % 5:/Per Bowl

$0.70 ##:/Each
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Double Boiled Peach Resin with Lotus Seed and Red Date

el

Herbal Jelly



#
Desserts

X ~
an 35}:36 E—E’%\ (’Z\f\/#“ ) $1 2 13 /Per Person
Double Boiled Hasma with
Lotus Seed and Red Date (Cold/Hot)

ey > A< N
éf—@ﬁ&ﬁl)ﬂi (/{,\/Tﬁh) $6 #£43/Per Person
Double Boiled Peach Resin
with Lotus Seed and Red Date (Cold/Hot)

3 %‘? Je $5 #42/Per Person

Sweet Yam Paste with Ginkgo Nuts

A by .
% 4\)@ (4) $5 %45/Per Person
Herbal Jelly (Cold)

] A HFE $4.50 %13/Per Person
Chilled Mango Pomelo

?%/&}Rﬁl‘ $4 %45 /Per Person

Sea Coconut with Aloe Vera

KEBE $12.0/5 $18%/M  $24 x/L

Mixed Fruit Platter

weet Yam Paste with Ginkgo Nuts




Beverages

&8/ 2 "% 5 Beer/Stout
R IB Tiger Beer

EH-F%5 Corona Beer
E H "B Heineken

42t -& ¥ Guinness Stout

47K Soft Drinks

W29 K Coca-Cola

%% Sprite

747K Soda Water

7 ATR K Fanta Orange

KRBT 2 5K Coke Zero
100= 100 Plus
F A %% Heaven & Earth Jasmine Green Tea

& KA E ek 747 Italian Fruit Soda

# %% Green Apple
=X Mango
LA Lychee

# %7K Mineral Water

% M #% K Pure Drinking Water (500m)
4 5 ¥ Vittel (500ml)

e %K Perrier (330ml)

$8.50 &4 /Per Mug
$32.00 4 4:/rer Jug
$1 0.80 4-#./Per Bottle
$10.80 ##./Per Bottle
$10.80 ##t/Per Can

AR e
Per Glass Per Jug

$3.80 $15.00

$3.80 &4/Per Can

$580 ##-/Per Glass

$3OO 4748 /Per Bottle
$4.80 ##i/Per Bottle
$4.80 4-#5/Per Bottle




AR

Beverages

X T Juices
A B #-F Siam Coconut

5. 5K Green lsland Ice Blend

% )\ Honeydew

BN Watermelon

&% 4t Calamansi

# 7+ Orange

7 XagH Aloe Vera with Lime
41 2. 48% Soursop

8 414 # Home-made Drinks
KA XK Iced Lemon Tea

# A K Barley
W E Luo Han Guo

Juff Coffee
vidE Fresh Coffee

K 2E"E Espresso
i@ ke Cappuccino

% Tea

A % Chrysanthemum Tea
A Pu'er Tea

5% Tie Guan Yin Tea
F A LA Jasmine Tea

$6.80 A+i/Each

$8.80 #3r/Per Glass

A i
Per Glass Per Jug

$5.80 $22.00

$380 A #-/Per Glass

A e
Per Glass Per Jug

$3.80 $15.00

$3.80 #it/Per Cup
$4.80 4 #/Per Cup
$5.80 ##t/Per Cup

$1.50 #42/Per Pax




House Pouring Wine

HAME FH B Sparkling Wine
SP101 Pol Remy Brut Nv (France)

& # ¥4 White Wine

W201 Bellevie Pavillon Sauvignon Blanc (France)

W202 Pierre Jean Colombard Chardonnay (France)

W203 De Bortoli DB Family Selection
Sauvignon Blanc (Australia)

L8 58 Red Wine

R301 Bellevie Pavillon Merlot (France)

R302 Pierre Jean Merlot (France)

R303 De Bortoli DB Family Selection
Cabernet Sauvignon (Australia)

+ & &8 Chinese Wine Bottle

/\"‘T‘%ﬁﬁf‘ X $48
8yrs Pagoda Sha Hsing (alc 16%) (500ml)

T F ALK 4B SR $58
10yrs Gu Yue Long Shan (alc 16%) (500ml)

3P RFLHATE $80 / $44
Shao Sing Calabash Hua Tiao Chiew (alc 16%) (750ml /:375mi)






