I o e B YR R B k i

Taste extravaganza with Authentic Chinese Cuisine Li
Xuan

/

(REEr TR R+ Bt LA S8 SERGER TR T R B B oy LR o SRR SR G v B R ZE ] - DA Fonan
(R P HERL B A P I EORTHLARL B - BOERBEE S B M - DR AIR Y IS \/
WL RBEIIR - 2 BSRE L — I E SRR A ROH -

The design of the Li Xuan Chinese Restaurant is the perfect embodiment of the unique, gorgeous

and classical oriental charm. This restaurant primarily serves Chinese cuisines at its magnificent
and fashionable dining spaces. Besides, our skilled chef team use a strict selection of Daxi's seasonal

ingredients in combination with a delicate blend of creative ingenuity and cooking skills in order

to deliver delicious gourmet dishes to the guests.

654K The Poetry of Time

k< Chihung Yang

- ZSEBENIC 10% BRB5E Additional 10% Service Charge will be required.

- WA ERER . MR A8 52k Food ingredients may differ from image shown due to seasonal supplies.
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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.

1t Peanut 245 ~ 240 Milk, Goat Milk

@ HIE Shellfish T4 Mango
%% Egg EXHLIH Nuts @ Zik Sesame THE 2B Gluten

KX Soybean fa 8 Fish R B Sulphites

HEE Recommendation Q i Spicy

% % Cold @ # Hot
YA Lacto-Vegetarian e #IFE A Vegan G 5414 Pork

=KW 3 Days Reservation in Advance FR R BAEIE[E] May require longer preparation time
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BEUIE 1 A7 KL 00
Fried Diced Beef with Green Sichuan
Pepper

R EE BRI | 2 00
Double Braised Lamb Chops with
Pineapple Tomato Sauce |2 chops

I 2 R IR IRER @ 00
Wok-fried Shrimp Balls with Pineapple
and Mayonnaise

Nkl ERE" o 00
Wok-fried Sichuan Spicy Tofu

HUGEREEES © 0®

Double Braised Pork Spareribs with

Asian Coffee Sauce

AEFNMPHO® 00
Fried HAKAA Pork with Bean Curd
in Cones

w R R @ 00

Spicy Fried Prawn and Chicken

$880

s B T

4
*

SSfyD

r1ood

S




RSS

Ogg asauojue) &

e MR B SRR =02
$3,280

Fir B
wiRE [ AR [ B /A ®

43587 |

e 7 ©

HRIEA ®

X MG R ®




BB R -
Poached Chickeffleg with Soy Sauce
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Cantonese Barbecued Pork
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Marble GOby IR {8 Current Price

7 00® » &

Steamed

29 0® » ®

Oil Poached

00O » ®

Steamed with Plum and Date

eI @

Lobster I {8 Current Price

#HEh% 0 0000 -~ &

Steamed with Garlic and Vermicelli

wENE 20000

Fried with chili sauce

LR 000 ® -

Poached with Superior Broth

HELETE @

Tiger Groupers W§fE Current Price

H00® » ®

Steamed

= 00® «» ®

Oil Poached

HHO0® ~ ®

Steamed with Plum and Date

W IIRER @
Wok-fried Prawns and Scallop $880

X6 820000 - &8

XO Sauce

EHe0000 -8

Light

BRI 42 @
Prawns i 4pes 3880

v 9000 »

Fried with chili sauce

i 5000 ® -

Crispy fried with Garlic and Chili

I 8 OO @@

Steamed with Garlic and Vermicelli

LER 000 ®

Poached with Superior Broth

FAIETEIE S o @
Abalone | Piece $520

W 0000 » ®

Steamed with Garlic and Vermicelli

e 000®

Wok-fried

HEe 00O -

Fried with Salt and Pepper




LERMBENELS 000

Marinated Ayu Fish with Savory Sauce

b S T 107 © $380
Shredded Chicken with Sesame Dressing

EhiEH SRR 00 $280
Marinated Jelly Fish and
Black Fungus in Aged Vinegar

& RIS @ @0 ® $380
Sichuan Julienne Beef Tripe with Leek

EtEE /NG $280
Marinated Tomato with Plum Sauce

o TR R4 ® ® $580

Marinated Sea Cucumber with Vinegar

MM EMER 00 $220
Golden Pickle Cabbage




& fife BE T kETEE © 8780
Crispy Fried Chicken

; o1 20
TR RIDRE T @ 8580
Fried Chicken with Dry Chili

mE R IR PEEe @ $480
Truffle Beef / Shrimp Scramble Egg
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Fried Diced Beef with Green Sichuan Pepper
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$2,180

$680

$680

$680

$560

$520
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Braised Seafood with Crab Roe and Egg Tofu
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MET BB nir . 000 @O $720/1,580/2,180

Double-boiled Chicken Soup with
Matsutake Mushroom | Per Person /4 Persons / 6 Persons

RIGEAE L 20000 ~ ©
“Madame Sung” Fish Soup with Sea Bass

BEREANTH 02000 ®
Stewed Meatball Pork in Double-boiled
ChiCken Soup | Per Person

IHHHS 1. 000 O
Double-boiled Grass Jelly Chicken Soup | 4 persons

EHEXHER 1090000

Fungus and Water Shield Vegetarian Soup | per person

BaftBER N - 000® » &
Dark Garlic and Fish Maw Chicken Soup | per person
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Fried Asparagus and Crab
with Supreme Broth

REWEMHANOOO0OO

Fried Luffa with Mushroom and Ginkgo

RATWINFEO @ 00®

$480

Fried Green Bean with Petite Fish in Pancake

[ ABETRTTERE | Served with 4 Pieces Pancake

ZHHEPAAH O 000 $480
Wok-fried Black Fungus with

Assorted Vegetables

ZEH R 5 $380
Seasonal Vegetables

Hb I3 i 7 Tl B 3
Sweet Potato Leaves Broccoli Cabbage
IERE S JrE [
Baby Chinese Cabbage Chinese Kale Amaranth
OO0

Wok-fried

o3y (o) )

with Garlic

@ 00
Oyster Sauce

1% 00
Poached

a%gﬂé‘@ﬁ@

. ith Assorted Vegetables
_fried Black Fungus W
i Wok
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Fried Rice with Seafood Supreme Sauce

e T N TR (. 3o
Mullet Roe Leek Fried Rice

I R © ® e

Seafood and Barbecued Pork Fried Rice

PREREF SR @ Qo

Truffle E-Fu Noodles with Mushroom

AR R BRI © @ o

Abalone Pork Congee with Century Egg

=LA O STb Qo
Beef Flat Rice Noodles With Yellow Chive

b R T KIEG 148 1A OB
Rice Noodle Soup with Giant Grouper

4 Persons / 6 Persons

2k Half

$360

$360

$360

$360

$280

4= Whole

$580

$680

$580

$580

$580

$460

@S $980/1,380




RN EhEE © 00

Mince Pork Scallion Pancake

BielilEHm © @ 0000 $360
Red Yeast Rice Roll with
Seafood and Crust

e LIRS REIRR 152 © @ @0 $420
Crispy Almond Cheese Shrimp Ball 1 3pcs

: it
=
5 Ik @ 00006 $380
= I Shrimp Rice Roll

=

YXEZ G © ® $350
Barbecued Pork Rice Roll

KA FIERER A © @ 008 $380
Shrimp Dumplings 1 3pes

HEMEE A 08 008 $380
Abalone Shu Mat 1 3pes

 HLZEE 2 0@ $350
Crispy Radish Pastry i 3pes




MBEEHERK Steamed Vegetarian Dumplings

& MBEEHER L0000 $320
Steamed Vegetarian Dumplings 1 3pes

e B KER 30 © @ () $320

Deep-fried Dumplings with
Shrimp and Mushrooms 1 3pcs

JEREIBRER 51 O @ o $380
Shrimp and Leek Dumplings i 3pes

HIERFE 50 © $320
Vegetarian Spring Roll 13 pes

BRIRE R s ©O@ QOB $380
Crispy-fried Shrimp Bean Curd Rolls 13 pes

b JRIREEEIEE 50 OO $280
Cantonese Sausage Turnip Cakes 3 pes

EFHXEME 2 © $240
Barbecued Pork Buns 12 pes

e A A 311N o $240

Chicken Feet with Chili Sauce
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Sweetened Coconut Milk
with Edible Bird’s Nest

AL G @
Sweetened Red Dates Soup with
Frog Ovarie

HigZhiifoo 00

Sweetened Sesame Syrup

BEHEOS®

Pomelo and Sago Rice in Mango Syrup

BERPE 12 ©
Salty Egg Milk Custard
Dark Buns | 3pes

Y ZHiEL 34 © @

Sweetened Sesame Buns | 3pes

T ZIiEK 1300 @
Crispy Bird’s Nest Almond
Sesame Ball | 3pcs

BB IRESE 1w O
Egg Milk Custard Tart with
Tapioca Dark Sugar Syrup |3pes

FAEREMEIE arem OO0 OO
A la Minutes Hand Made Tofu Pudding
AL | 8k | 104 | 40T | R0 | B | R

Red Bean, Tapioca, Peanuts, Green Bean, Bird’s Nest,
Ginger Juice, Dark Sugar Syrup | 4 Persons

LW B RIS

$980

Milk Custard Tart with Tapioca Dark Sugar Syrup
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gLt : FIEfE M EAE A la Minutes Hand Made Tofu Pudding




1 Glass

fif % 31 SQUEEZED JUICE e

BRIt $250
Orange : $800
It $250
Grapefruit $800
PaJI $250
Watermelon 3800
iéé 7J( SODAS T Can
[EEE S $180
Pepsi

g o= A $180
7-UP

7J‘( WATER )it Bottle
k2% 1000ml $230

Evian 1000ml

gk e RIE 7K 1000ml $230
Perrier 1000ml




[ElZ L0

et

s H A

B Y

|
Y

 SEATLE R S THE i ARG RTL

S B S - T H 258 LR 7S Py fei A 5

95 BB

IR - B 2 Y ] e T

2% L5 - 38w RS

EFH LB F AR

g TEEREATL]

[LHAVR i

$1,600

$2,800

$3,600

$1,600

$1,800

$3,300

$2,800

$6,000

$180

$200

$200

$180

$350

$350

$420

$580
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HEHEER $90
TWG Chamomile

(YGRS

VAL HSHNIHD
EH

o Pouchong Tea
Ny R i S G s S B Y
N ‘
HEVR B BRAL & $90
Ruby Black Tea
HE TR 7 2 $90

Jin Xuan Tea

T H S $90
Pu'er Tea

R KBS $90
Tieguanyin Oolong Tea

RARNE $90

Oriental Beauty Tea

R - 8120

Hakka Bitter Orange Tea

HERAF §120

Jasmine Tea

ASBBEGE AN M S E - DU T -

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