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Taste extravaganza with Authentic Chinese Cuisine - : (8
BEF P BRI 2 TR 52 PSSl 7 R B M B L O S P D) o E
(R R B L ﬁ*fﬁ*ﬁ?ﬁﬂ'ﬂ*?lﬂl@%ll% ' ERRE LAY BOREAIETER - : \
BRI K RS RO R R R - : .
The desigii of thesLi Xuan Chinese Restaurant is the perfect embodiment of the unique, gorgeous o Ginese
% ‘dll(/ classical orierital charm. This l‘es'mumnl‘1.)1‘1'/7151/‘1'/1’ serves Chinese cuisines at its magnificent = v

and fashionable dining spaces, Bcsldcv our skilled chef team use a strict seleétion of Daxi's seasonal
ingr cdzelzls in combination w 1[/1 a delicate blend ()f(i()anve ingenuity and cooking skills in order

% to deliver delicious gourmet dishes to the guests.

6353 The Poetry of Time [# =

Pk Chibung Ya ﬁg

FEE RN > HR OB -

Unless otherwise noted, all the beef we use is ptime grade U.S. beef.

B B R AR B A B

Alt dishcs containing perk witheut marking the country of origin use Taiwan pork.

7S B i Y T il o o

We are commiitted to use Cage-Free Eggs.

- ZREEEINIL 10% MRB5E Additional 10% Service Charge will be required.
- WA AR SRR 8%k Food ingredients may differ from image shown due to seasonal supplies.

- MIAAEPTREBR A ER L TR R BB RIS - SRR - AR A2 TR S - AP PR BE iy 1 2se -
Allow us to fulfill your every need, want and desire. Simply let us know if you have any special dietary requirements or
allergies and we will happily re-design your dining experience.

¥

Allergen Notice B A a2 i

If you have any<c0ncerns regarding food allergies or dietary restrictions,
please alert our staff prior to being served.

WREH BB Eﬁl&ﬁ)\?fﬁ%ﬂﬁ&ﬁ&ﬁ fﬁﬁ BATS ATV TEAS -

* @ sheifish M () Mango 5 @) Peanut ok i goat Milk 24 ~ %0

Egg & ' Nuts Y%*ﬁ @ Sesame ,—z!ﬁ ‘ Gluten &1 ,‘Zﬂ%

_Soybean KE Fish fJH Sulphites Hif m@%ﬁ

Q Recommendation #fE Q Spicy P c Vegan #li i @ Hot #A % Cold %

3 Days Reservation i, Advance — R i TET @ May require longer preparation time 2 Hi MR e B E N

i
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Fried Diced Beef with Green Sichuan
Pepper

HESEINCEE s se0

Double Braised Lamb Chops
with Pineapple Tomato Sauce |2 chops.

B e e s SR

ﬁ%%%ﬁﬁ!ﬂifﬁ@ @ o e

Wok-fried Shrimp Balls with Pmeapple
and Mayonnaise

ik g © - $580

Wok-fried Sichuan Spicy Tofu

BEERASEO s

Double Braised Pork Spareribs
with Asian Coffee Sauce

HAEFMHOO O  ww

- Fried HAKAA Pork with Bean Curd-

in Cones.

HEARPEENO O s

Crispy-fried Pork Intestines . .
Wlth Sa-VOI'y Sauce | Italian Pork Intestines;:

S sy T

D122l

2y
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mngEEamE=r @ ©® © © @

Roasted Duck Three Courses 32 880

Fi FZHE Slices of Roasted Duck
HHE [ AR ) SNBSS

Pancakes / Green Onion / Cucumber / Sweet Bean Sauce

432 | 4 Choices of 2

iz @ @
Crispy fried Duck Bones with Garlic and Chili

iy @ @
Wok-fried Duck Bones with Spices

zxzmgnz @ @ @

Fried Minced Duck with Dried Radish Wrap in Lettuce

s @
Duck Bone Soup with Tofu and Chinese Pickled Cabbage

¥,

i



HER A @ O O O @ @ 35500

Crispy Suckling Pig

ke @ © @ $780

Combination Barbecued Platter

5%E2 | 5 Choices of 2
WHRE B RERRNS  BHEIRIREENERE W B s SN

Roasted Duck Roasted Goose Roasted Pork Belly
BB i e RN 8
Chicken in Thick Soy Sauce Dressing Cantonese Barbecued Pork

IR @ © @ $680
Roasted Goose

Wk @ © @ $580
Roasted Duck

e pz 5 iy @ © @ $580
Roasted Pork Belly

B FEE I @ $520
Chicken in Thick Soy Sauce Dressing

EHEESHYE @O @ $520

Cantonese Barbecued Pork




Select Seafood

Wok-fried Shrimp Balls with Pineapple and Mayonnaise



wikh @@ ®

Marble Goby H# {8 Current Price
WA | [ b | ki @ @

Steamed il Poached Steamed with Plum and Date Sichuan Chilies

i 2 @

Lobster B#{8 Current Price
sntsn @ | - ® | e ee

Steamed with Garlic and Vermicelli Crispy fried with Garlic and Chili Red Yeast Rice Sauce

Lt @ | BalE LY

Poached with Superior Broth Wok-fried with preserved soya bean sauce

wkp @

Tiger Groupers I {E Current Price
7% @ | s @ B LY | Jinkz @ @
Steamed Oil Poached Cantonese Sichuan Chilies

P .0 © B @ &
King Crab Seafood and Vegetables $3980
Served with Crisp Rice Soup | 4-6 persons

WrES 8 @ @

Wok-fried Prawns and Scallop $780
XO#% P
XO Sauce . . ‘ Light

R e @

Prawns i 4pes $680
L @ i @ @

Poached with Superior Broth Crispy fried with Garlic and Chili

s @ wmmn @ @

Wok-fried with preserved soya bean sauce Red Yeast Rice Sauce

mugss @ @ @

Steamed with Garlic and Vermicelli

I IETE A )

Abalone | piece $520
Wok-fried Steamed with Garlic and Vermicelli

Fried with Salt and Pepper




12z1j2ddy 102129 %;\'l{ il

LEEEEnEA @ &

Marinated Ayu Fish with Savory Sauce

AR T © @

Shredded Chicken with Sesame Dressing

EHEHYIHE @
Marinated Jelly Fish and
Black Fungus in Aged Vinegar

£ B 7 2 v JEUTG
Chicken Feet with Chinese Wine

S EE NN @

Marinated Tomato with Plum Sauce

EEE PRy @ @

Marinated Fish Skin with Vinegar

M ESMEY @ @

Golden Pickle Cabbage

$380




e F AT @ 2 o

Crispy Fried Chicken 31,380

BHEROET @ O @

Fried Chicken with Dry Chili

MBELH B DiEE @ @

Truffle Beef / Shrimp Scramble Egg

SNt @ @

Fried Egg with Shrimp and Radish

2 Half
3780

3)
v
Yy
L

sS85y % uayory) EHEH - SF
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st @ @ @ 1,880

Braised Straw-Wrapped Beef Short Rib

HREE AN @ $680

Poached Beef with Scallions

WEEmDFN @ @ $680

Stir-fried Beef with Oyster Sauce

BULER @ © @ 8580
Wok-fried Pork Spareribs
with Age Vinegar

FapEEN @ @ @ $560

Fried Pork and Pineapple
with Sweet and Sour Sauce

EE P =i . @ $520

Deep-fried Pork Intestines and
Green Beans | Italian Pork Intestines




- REGE AR
Fried Diced Beef with Green Sichuan Pepper



A]0A288D ) dSIUTY )

R E

BEraERHE 2 0@
Braised Seafood with Crab Roe
and Egg Tofu

X THEENRE @ ©

Fried Giant Grouper with Bean
Curd Clay Pot

MR TR @ ®
Wok-fried Tofu with Chicken
and Salty Fish

e EHETE @ @
Wok-fried Shiitake Mushroom
with Bamboo Fungus and Tofu (ve)

$680



- B E R
Braised Seafood with Crab Roe and Egg Tofu




MESRERS @O @ 5195
Double-boiled Chicken Soup with
Matsutake Mushroom | 6 persons

JmJuFLE | 4% | Extra Abalone | 4pcs 32,680

N

A o R @ & $880

Buddha Jumps Over The Wall | per person

4

0y

1ER BRI | 8 8680
Double-boiled Coconut Chicken Soup with Fish
Maw and Whelk | per person

IS | an 8680
Double-boiled Grass Jelly Chicken Soup | 4 persons

dnog n,g 3uny
: 4
o= QI

ith Matsutake Mushroom

w
Crcke” B

.. ——




SRIGREMEE 50 @ B $580

Madame Sung Fish Soup with Sea Bass | 2-3 persons

HEEAsTE - @ @ $580

Double-boiled Pork Meatball Soup | per person

Leb-¥id o=t AR ) $380
Double-boiled Dark Garlic Chicken Soup | per person

EHEEAESE 0. 0 @ $360

Fungus and Water Shield Vegetarian Soup | 2-3 persons




FEBATER 2 $580

Fried Asparagus and Crab Meat
with Supreme Broth

} IR

A E AN @ $480

Fried Luffa with Mushroom and Ginkgo

2

PawmuzEy 2 @ © $480
Fried Green Bean with Petite Fish in Pancake
[t 4BR7RTBERE | Served with 4 Pieces Pancake

Y
/

>
=

EHEY Lt $480
Wok-fried Black Fungus with
Assorted Vegetables

§21gD12382 | YSI.L]

7 Hifi If R $380

Seasonal Vegetables

BLPINE: S PR L =] B2
Sweet Potato Leaves Broccoli Cabbage
IERE S Ailr [
Baby Chinese Cabbage Chinese Kale Amaranth
i R e @ L
Wok-fried with Garlic Oyster Sauce Poached

e sorted Vegetables
W
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Full Portion Half Portion
EHTEFRBE o0 8@ & 51280
Giant Grouper Rice Noodle Soup | 4-6 persons
HHiRaTn @ @ © $680 8360
Fried Rice with Leek and Mullet Roe
wEEEEDn 1 @ @ © $580 $360
Fried Rice with Seafood Supreme Sauce
WHEEXEDEY 2 @ @ $520 $280
Seafood Fried Rice with
Barbecued Pork
MBEWENGE @ @ $520 $280
Truffle Mushroom E-Fu Noodles
kNN @ @ $520
Seafood and Pork Congee with
Abalone and Century Egg
ez @ $420  $240

Flat Rice Noodles with Beef
and Yellow Chive

K
o5

SOJPOON % 221y PaLiy

1

=
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sepEmy © @ $360
Beef Scallion Roll
N 631 | 6 pieces

AkBEE 2 © @ $360

Shrimp and Crust in Red Yeast Rice Roll

*XERTT+ O OO $360

Beef Short Ribs with Rice Herb’s Crust

RO 2 @O @ $280

Steamed Shrimp Rice Roll

YEzEn © @ $280

Barbecued Pork Rice Roll

R oo 2 @ @ $280

Golden Shrimp Dumplings |3pes

HEAEE 2 @@ $280

Abalone Shu Mat |3pes

HEHE 2 @ $260

Crispy Radish Pastry




mBEeHER @ §260
Steamed Vegetarian Dumplings

mELEA R 2 @ @ $260
Crispy-fried Dumplings with
Pork and Mushrooms

EHEREER 2 O @ $260

Seafood and Leek Dumplings

ey KX ) $260

Truffle Chicken Spring Rolls

e s @ @ @ $260

Crispy-fried Shrimp and Yellow Chive
Bean Curd Rolls

HHEEL . O @ 8220

Barbecued Pork Buns | 2pes

RN @ @ @ $220

Braised Spicy Chicken Feet

rkEEER © @@ @B 5200

Turnip Cakes with
Cantonese Sausage
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MRS 0 @O = T
Sweetened Coconut Milk N
with Edlble Bird’S Nest | per Person

FAEREMEAE  ansm X Q) 9780

A la Minutes Hand-made Tofu Pudding

AR AR A AR AR S

Red Bean, Tapioca, Peanuts, Green Bean, Frog Ovaries,

Ginger Juice, Dark Sugar Syrup | 4 Persons -

AEEEE @ D i

© Sweetened Red Dates Soup with

FI’Og O\/arie Per Person l

HEBRREE w © $280

Tapioca Egg Milk Custard with
Dark Sugar Syrupspes |

R

FWZHM o @O o
Sweetened Sesame Soup | rerperson

BEHEZ « @O o $220
Pomelo and Sago Rice in Mango Syrup | pet person

BRI |34 8220
Steamed Buns Stuffed with

_ Salty Egg Yolk Butter |3pcs

 HEEEE 000 . 22

_ Steamed Buns With Sweetefied Sesame | 3pes



- BERDE
Steamed Buns Stuffed with
Salty Egg Yolk Butter
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A Glass

- fi¢ P 5L 1+ SQUEEZED JUICE.

BX
= 1 Wi it $250
w‘ nl—_-l Orange $800
waEmE $250
- Grapefruit ' > $800
P $250
: Wétgrmelon_ 3800
. {’7K SODAS L
[EE TiE $180

Pepsi, ™ :
+E $180

7-UP

7J( WATER Jiti Bottle
o  &ZE 1000ml 8230
\ : Evian“_l 000ml ’
‘ EIHERYE 1000ml $230

~San Pellegrino 1000 ml :
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$6,000

$3,600

$3,300

$1,400

$1,600

$1.600

$200
$200

$200

$180

$300

$350

$350
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Hakka Bitter Orange Tea

EERNE 8120
‘Jasmine Tea e : il
Ry s

n Pouchong.Tea

PERALE s
- Ruby Black Tea | Fa

e R EE $90
Jin Xuan Tea

i HRR ? ' $90
Pu'er Tea :

1 K S $90

~ Tieguanyin Oolong Tea

R EANE e $90

‘Oriental Beauty Tea

AR R ARSI S DU M -

The restaurant provides tea service and charges for tea:of each person.
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