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APPERTIZER

FRE AT &
Crispy River Shrimp Roe Bites

ek s S
Marinated Royal Mustard Stem with Aromatic Chili Oil

ELEREY
Crispy Fried Pork with Salt & Pepper

Enatk @
Candied Amber Walnuts

MEfFIBETR
Chilled Okra with Jellyfish Head

BHEEERE @
Chilled Spiced Beancurd

NERTHEE
Tofu, Egg & Pea Shoots in Light Sesame Dressing

RM15

RM15

RM18

RM12

RM18

RM12

RM18
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soup

{iI_E Individual serving
PREZ B SR

Stew pork with mandarin peel

FrRAT 3G

Stew black chicken with herbs

TERISH ©
Fish Maw chicken soup

—I# For sharing
TR EAR R A4 Sk

Stewed conch with coral mushrooms
BERERZS @

Hakka-Style pork soup

a7

Pork kidney soup

RUTUETERE &

Stewed Chicken Feet with Mushrooms

TERITEE R TSNS @
Poached Chicken with Fish Maw, Bamboo Pith & Loofah

P2 RS RE:Z
Boiled Duck Leg Soup with Tangerine Peel

MERMELE
Stewed Pork Spine with Matsutake Mushrooms

8
@)
)

RM16

RM20

RM28

RM246

RM88

RM58

RM68

RM128

RM98

RM98
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Authentic Roasted Goose RM118 —
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ROAST DUCK

BEAMULR /RS (ME ) @

Crispy Roasted Duck (Two course)

WER / 822l E N
Salt & Pepper fried / fried with
cucumber

RM238 —2X / whole

BB ERS
HK style cantonese BBQ duck

RM218 —X / whole
RM118 #3 / half

ANISINOD IS IANOILNVO
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© LTS (BITE)
Fried Qing Yuan chicken
RM170 —X / whole
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ROAST CHICKEN & PORK

1 FZEays @ RM160 —X / whole
Poached Qing Yuan Chicken RM90 3/ half
2 EBEAXE RM38
Old Hong Kong-Style Char Siew
3 AR RM38
Crispy Roast Pork
4 FFiEs © RM118
Hand-Shredded Salt-Baked Chicken
5 HKIRTBOHNS RM170

Rose Wine Soy-Poached Chicken



#

PORK

1 BEEREHRLET @
Slow-Braised Pork Trotters with Wild Seedless
Wampee

2 TEEISHIATENIESF
Slow-Braised Chicken Feet, Pork Trotter and Belly with
Shiitake Mushroom

3 HAMURSHEEYERL
White Pepper Broth with Pickled Mustard Greens, Pork
Ribs & Pig Stomach

4 EBENEREE
Crispy Fried Pork Ribs with Tangerine Peels

5 EEMFEE @
Crispy Fried Pork Rib with Shrimp Paste

RM80

RM88

RM58

RM60

RM48
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PORK

10

TR DEHEAY O
Steamed Pork Patty with Squid and Water Chestnuts

FrEARH
Sizzling Pork Tongue in Claypot

FEHEEIR
Sizzling Pork Neck in Claypot

JRIRMERE (T
Sizzling Pork Offal in Claypot

A= EEREMA
Stir-Fried Iberico Pork Belly Slices with Lotus Celery
and Green Lentils

RM45

RM40

RM40

RM45

RM48
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BIUEER @

Jue-Style Sweet and Sour Pork
RM48

® BAFRES

Italian Vinegar Pork Ribs
RM48
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@ FRUBWE

Pan-Seared Ribs
RM48



CHICKEN




4

BEEF

1 FE2FImkE G RMS56
Beef Brisket in Hong Kong-Style Clear Broth

2 2B hEERFE RM58
Beef Brisket with Daikon in Chu Hou Sauce

3 KDFHFHA RM68
Water Steam Infused Beef

4 BEHEEMW RM58
Stir-Fried Beef Tripe in Spicy Chili Qil

5 BHEFRAE RM55
Steam Beef with Lily Bulb

6 HEMEHR RM58
Sizzling Beef Shank in Claypot

7 BHEER RM58

Beef with Bamboo Shoots

i

LAMB

1 NEREFRE RM88
Kowloon City Style Lamb Brisket Hotpot



© S5 RM98 %1% / per pc
Signature Mahler Beef Ribs

BITRBENFFE g

el i AT O, Australian Beef Short Ribs with Mustard Sauce
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o =7

RM80
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DUCK & GOOSE
1 FEIME
Sichuan Mala Hot Pot with Duck Blood, Offal, and
Vegetables

2 EHEELIEEN @
Braised Goose Web with Premium Dried Scallops &
Shiitake Mushroom

3 EBUHEISH &

Wok-fried Goose Intestine in Black Bean Sauce

B8 AT

FOIE GRAS

1 XK ES AT

Marinated Goose Liver in Master Stock

2 BUOASHRNSAT

Foie Gras with Rosé Ice Cream & Petals

3  ZIBISHT

Pan-Seared Foie Gras with Red Wine Reduction

4 TFRIHSHT
Crisp-Seared Foie Gras with Light Sea Salt

RM48

RM88

RM38

RM48

RM48

RM58

RM70
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2R @
Wok-fried Goose with Supreme Black Bean Sauce

RM380 (—X / whole)
RM220 (22 / half)
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S1 CHUAN DISH

Sichuan
(Beef / Pork / Fish Fillet)

. pmesk

| Steamed
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Lobster (Two course: Soup / Fried)
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' Market Price




44 Oyster
KiIktE Geoduck
=% Salmon
Tuna® Tuna

WIEHEAT Rose Foie Gras
M Market Price

REBIEZ
Marinated Sea Whelks

FEFom (FR)
Wild Abalone

1 Market Price




FISH

1 IF—mEHFE @
Fried Siakap

2 ERELRZES
Sizzling Black Bean Ginger Turbot in Claypot

3 AREM. FR. h&EE
Coral Grouper, Soon Hock, Yellow Croaker

BRI BE I ERYSHER 28K 1 R7=R

Cook method: Steam / Filleted and Poached in
Fragnant Chicken QOil / Stir-Fried with Ginger and
Scallions / Golden Pumpkin Soup

il

RM88

i/ MP

mi / MP

<TG\

JUE



Premium soy sauce steamed tiger grouper

- _ BREEM o
N

T / Market Price



FEZES
Steamed Turbot with herbs

) / Market Price
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PRAWN

HFBKRAIMDFE=F
Stir-Fried Shrimp Balls with Fresh Pork and Lotus
Root Sprouts

KIKZE KRB EER
Crispy Shrimp with Seaweed Flavor

=X 02 i
Shirmp with KaiLan

F 1A BRAT

Dry-Braised King Prawns

HmeEEEEAn (FokR) / RSKAT
Butter and Fresh Tomato (Baked First) / King Prawns

KT RILLZS
Pan-Seared Chinese Yam with Dried Shrimp in Soy
Sauce

RM56

RM60

RM60

i/ MP

mi / MP

it/ MP



HE TNz BREF it / MP

Steamed prawn with sponge gourd

© BEFEZEF BN/ MP

Garlic Steamed Prawns with Vermicelli
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SEAFOOD

1 BRFASIRE
Sautéed Asparagus with Lily Bulbs and Coral Clams

2  LEpBNERR

Poached Squid Slices in Luxurious Broth

3 H¥REATM (fiIL/Individual) &
Steamed Jumbo Scallops with Garlic Vermicelli
(Individual Plate)

4 NEEIR
Clam / Poached in Superior Broth

3\
(@
[

RM68

RM60

RM30
11 / per pc

i/ MP
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SEA WHELKS

BRETEIE @
Marinated Whelks

RM26

| FRBETEIR

Spicy Whelks
RM26
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LOBSTER & CRAB
1 REIGHIDE G

Wok-Fried Crab with Scallions, Ginger & Fragrant
Chicken Qil

2 Bl (FIEEkD)

Australian Lobster (Pan-Seared or Stir-Fried)

3 EXIERAF
Crispy Fried Lobster

4 BEXESE
Crispy Fried Mud Crab

5 RHEREETE
Sizzling Chinese Wine Mud Crab in Claypot

mi / MP

mi / MP

Mt / MP

i/ MP

mi / MP
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ABALONE , SEA CUCUMBER, SHARK FIN, FISH MAW

1 E$88 Fresh Abalone @

FUR A | MR 387 | IRIGIR
Cooking method: Steamed with Garlic / Pan-Seared
with Butter / Poached in Chicken Broth / Marinated

2 falirs
Braised Whole Abalone with Premium Sea Cucumber

3 hBZABJhERLH
Double-Boiled Supreme Shark’s Fin with Jinhua Ham
and Baby Cabbage

4 TEEKBEniNEE
Braised Chinese Softshell Turtle Rim and Shiitake with
Goose Web

5 HhiEEd
Wok-Fried Osmanthus Shark’s Fin

RM15
—Hi / per pc
(minimum 2pcs)

RM256

RM238

RM88

RM320




5 BT RM398
JUE's Signature Pigeon filled with ~ —f3#= /2 pcs per portion
Braised Shark'’s Fin




HEE TR Sliﬁi

aised Goose Web and Fish Maw
ith Dried Abalone

RM288
19 / per portion



éé)) é) 3@) ﬂi

ABALONE , SEA CUCUMBER, SHARK FIN, FISH MAW

6 fIRXNA RM268
Braised Supreme Shark’s Fin

7  ETREEINKEES RM88
Braised Softshell Turtle Rim with Shiitake in Abalone
Sauce

8 mEInhRMFINSTETE RM188

Braised Abalone Slices with Jinhua Ham and Wild
Bamboo Pith

<xRiO4 |
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VEGETABLE

1 ETmIERFELEX RM35
Stir-Fried Garlic Chives

2 RWEEILAEFE RM35
Stir-Fried Watercress with Minced Pork and
Fermented Tofu

3 SriFREEER @ RM38
Steam Baby Cabbage with Garlic Prawn

4 BEXIEHTF RM30
Crispy Fried Egg Plant

5 XSHmERZE RM30
Stir-fried Romaine with Chicken Garlic Oil

6 WFHEWERR RM58
Stir-Fried Brussels Sprouts with Crispy Pork

7 EFEERAE RM35
Stir-Fried Water Spinach with Shrimp Paste

8 EFEIET= @ RM35
Sizzling Chinese Kale with Shrimp Paste in Claypot

9 UFrEMEX RM35
Sizzling Tung Choi with Shrimp Paste in Claypot

<Rt
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D BE/NES
JUE's Stig
Mixed
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BEZI\fE @ Y RM98
Steamed winter melon filled with mixed
vegetables and seafood
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POACHED VEGETABLES IN SOUP

1 BETERIEEEHLN (Rif.. KE. I2F)

Stuffed Fish Cake, Fish Maw & Tofu with Loofah in
Broth (Meatballs, Fungus, Goji Berries)

2 HEREERMREN @

Pork Liver with Goji Leaves in Broth

3 YEFHEEHTTE @
Fresh Bamboo Shoots in Chicken Broth

4 FBRARNSTRESF
Pork liver meatballs with mulberry sprouts in chicken
soup

RM88

RM35

RM88

RM40

<Rt
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FE2EETR
and Mixed Mushroom in__.
Golden Pumpkin Broth F

E

XEEE

Wensi tofu
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NOODLES

1 ZREME (@) RM18
Wok-Tossed Thick Noodles with Ginger and Scallion
Oil

2 =#phk (%) RM32
Stir-Fried Rice Vermicelli with Trio of Shredded
Delights

RICE
1 BERERFIR RM48

Traditional Claypot Rice with Lap Cheong

2 HeSTEIFIR RM68
Claypot Rice with Roasted Pigeon

3 Bk RM32
Jue’s Signature Fried Rice

4  HIRERIR g RM48
Wok-Fried Glutinous Rice



BETK R IFIR ’

Traditional Claypot Rice with Lap Chedng
& Preserved Delicacies

FEIIRAIR

Wok-Fried Glutinous Rice
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DESSERT
1 FEZMM @ RM15

Hand-Ground Black Sesame Soup

2 BEE RM10
Herbal Jelly (Gui Ling Gao)

3 EFHEEMER RM12
Peach Resin with Jujube and Osmanthus

4 ANEE RM12
Papaya and Snow Fungus in Rock Sugar Broth

5 IETERE @ RM15
Osmanthus Jelly 3% / 3pcs
6 HEEH © RMS3
14 / portion

Osmanthus Egg Snack




BTIZETR
Almond Tofu Pudding

EFIETEOER

Osmanthus
RM12
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BEVERAGE

%= TEA KT Public g Room
1 HE Chrysanthemum RM6 RM10

2 BR Jasmine RM6 RM10

3 TE Pu Er RM6 RM10

4 = Ju Pu Wang RM8 RM10

5 F&E Cha Wang RM8 RM12

6 EHMETF Tie GuanYin RM6 RM10

7 $EAXKEH Glutinous Rice Tea RMS8 RM12

57k SOFT DRINKS

1 \/R Coke RMS8
2 FE Sprite RM8
3 —B5 100 Plus RM8
4 fN%=E  Jia Duo Bao RMS8
5 H =R/  Mineral Water (S) RM4
6 H R/  Mineral Water (B) RM8

B4 FRESH JUICE

Bt Orange Juice RM13
3EBRH  Green Apple Juice RM13
A+  Watermelon Juice RM13

BRNEESE, IEENR, BASZITEH.

FRRNA& 5 I10%ARSS B M6 %3H & 5 AR5 o

All images are for reference only. Changes may occur without prior notice.
Prices are subject to a 10% service charge and 6% Sales & Services Tax (SST)



