K] 5575

SHISEN HANTEN
by CHEN KENTARO

LUNAR NEW YEAR A LA CARTE MENU




3 4 5 5 £
A Toss for Prosperity and Happiness

VAN x
) L
A K £ A
=Xt 78 128
Prosperity Salmon Yu Sheng
AN R 88 138
Prosperity Madai Yu Sheng (Red Sea Bream)
e ¥ pE BR £ AR
JedF A 108 158
Abundance Lobster Yu Sheng
i ANE
Bt =30 A 108 158
Fortune Abalone and Salmon Yu Sheng
e 0 i £ A
PN e 158 208

Wealthy Lobster, Abalone and Salmon Yu Sheng

3 %2 | Additional

A} (per portion)

AR 38
Madai

ek £ 28
Salmon

iy A1 58
Abalone

A H g R 78
Local Lobster

1% 80
Caviar

Please inform our staff if a person in your party has any food allergy.

N Jii Spicy @8 Il 4 Chef's Recommendation I E 0 35 Ehs R F ‘r,%{‘ Vegetarian NI %17



EHMELBRG R

Golden Flame Grilled Treasures

2 &
BARBECUED SPECIALTIES (Halh (Whole)
RAMA L BR LK (FHE) - 438
Roasted Whole Boneless Suckling Pig
(Advance Order Required)
TR 2ZAR I A0S & 68 128
Roasted Irish Silver Hill Duck in “Dang Gui” Sauce
o 7 JG B HR AL G, 38 70

Crispy Roasted Sakura Chicken
with Fragrant Garlic

£y (per portion)
JbiE F Kb & 56
Barbecued Honey-glazed Hokkaido
Shirobuta Pork Char Siew

Please inform our staff if a person in your party has any food allergy.

N i Spicy @8 BT 4 Chef's Recommendation RHELE D 3sEI I ‘rj‘/ Vegetarian N2V 7



whi% B ki % B
Good Wealth & Good Health

APPETISERS
V01457 478 e /Bl

Shisen Hanten Appetiser of the Day

I ) T v

Szechwan-style Sweet and Sour Jellyfish

O ARE 25 R RN
Shisen Hanten Signature Cold
Steamed Chicken with Sesame Sauce

JRAR KA~
Spicy Cold Steamed Chicken with Cashew Nuts

KM ~
Classic Szechwan Sliced King Mushroom
in a Spicy, Mouth-numbing Sauce

Please inform our staff if a person in your party has any food allergy.

\ i Spicy ‘5’@ Jsffiffiz 7 Chef's Recommendation FHFHED I ‘r,%{‘ Vegetarian \IZU 7>

B (per guest)

34
A} (per portion)

22

30

30

20



0245404

Golden Broth of Blessings and Reunion

SOUP

15 Bk 15
Buddha Jumps Over the Wall

WV DI VA TETR I OV v N AL )

Bird's Nest

Preparation Method: Superior Consommé with Dry-cured Jinhua Ham |
Alaskan Crabmeat | Crabmeat White with Superior Consommé and Roe |
Truffle Egg

Baioty &

Foie Gras Chawanmushi with Crab Roe Soup

i ANE 477
Double-Boiled Eight Treasures Soup

ALt B A R HE
Double Boiled Fish Maw Soup and Kombu with Pork Ribs

VU1 B FR AR

Szechwan Hot and Sour Seafood Soup

Please inform our staff if a person in your party has any food allergy.

N i Spicy @8 BT 4 Chef's Recommendation RHELE D 3sEI I ‘rj‘/ Vegetarian N2V 7

L (per guest)
108

98

40

28

28

20



LKA F3%

Perfect Harmony & Golden Radiance

CHEN KENTARO SPECIALTIES

VU1 AR 5t AR

Shisen Hanten Fortune Pot of Abundance

RRREEE &

Chen’s Mapo Tofu

Stir-fried Tofu in Hot Szechwan Pepper-flavoured
Meat Sauce

AT R @
Stewed Sliced Red Grouper Fillet with Pickled Vegetables
served in Hot Stone Pot

RO @
Stir-fried Prawns with Chilli Sauce

SR
Deep-fried Diced Chicken with Szechwan Chilli Peppers

IR AT A A4 &
Stir-fried A5 Wagyu Beef Sirloin with Japanese
Green Peppers in Low Temperature Cooking

Please inform our staff if a person in your party has any food allergy.

N Jii Spicy @8 Il 4 Chef's Recommendation I35 %hsRIER ‘r,%{‘ Vegetarian NI %17

4y (per portion)

488

32

60

50

38

68



ERBENN A

Golden Abundance Reunion Feast

FESTIVE FAVOURITES

L (per guest)

HAGETH & 188

Japanese Dried Abalone

AdngEd LS @
Stewed Premium Hokkaido 118
Hiyama Sea Cucumber

TR — 3k K f 138
Australian 2-head Jumbo Abalone

A A DU Sk 0 £ 78 7 108
Braised South African 4-head Abalone with Mushrooms

Please inform our staff if a person in your party has any food allergy.

N i Spicy @8 BT 4 Chef's Recommendation RHELE D 3sEI I of Vegetarian N2V 7



LA BN H Y
Blessing of Joy & Bliss

FESTIVE FAVOURITES

BHIRXGT
Wok-fried Diced Chicken with Cashew Nuts
and Red Peppers

SR IN PN

Baked King Prawns with Signature Sauce

5y f 1 AL AR R
Stir-fried Mullet Roe with Asparagus and Prawns

AT
Spicy Wok-fried Abalone in Dry Pot Style

2T % % 3 B B
Braised Pork Knuckle with Black Moss

I [m] i 1A (i B X/ AR =)

Szechwan-style Stir-fried Hokkaido Mangalica Pork,
Cabbage and Piman

Cooking style: Chen Kenmin / Cheng Du

JHES AR A B 2
Sautéed Seasonal Vegetables with Chinese Sausages
and Preserved Meat

Please inform our staff if a person in your party has any food allergy.

N Jii Spicy @8 Il 4 Chef's Recommendation I E 0 35 Ehs R F ‘r,%{‘ Vegetarian NI %17

£ (per portion)

38

98

50

78

68

80

38



FHEAFRAA
Year of Everlasting
LIVE SEAFOOD

LZEM
Turbot

RETE
East-spotted Grouper

& B

Kinmedai

H5t

Marble Goby (Soon Hock)

REIEG WERE | WR | AW | WP HAEFR (Hi5$38)
Cooking Method: Steamed with Soya Sauce | Deep-fried | Steamed with
Pickled Chilli | Wok-fried with Shishito Peppers (additional $38)

PRI e U (75 B E )
Live Australian Lobster (Advance Order Required)

BT EE | TR | BIR | SEBOHE | MR

Cooking Method: Steamed with Soya Sauce | Stir-fried with Chilli Sauce |
Stir-fried with Cashew Nuts and Red Peppers | Garlic Soya Sauce |
Steamed with Minced Garlic

7 i J A

Local Lobster

R R TR | BR | RERME | &W5E | MTE
Cooking Method: Steamed with Soya Sauce | Stir-fried with Chilli Sauce |
Stir-fried with Cashew Nuts and Red Peppers | Garlic Soya Sauce |
Steamed with Minced Garlic | Yuzu Soya Sauce

Please inform our staff if a person in your party has any food allergy.

N\ Jfi Spicy ‘5?;@ Jif Ii4fi#7 Chef's Recommendation RIERE D I )AL ‘r% Vegetarian N2V 7

B—TH T (per 100gm)

30

28

36

20

gy
Market Price

30



LG £% 5408

Bountiful Harvest Reunion Feast

RICE AND NOODLES

FEREfHAHTE &
Chen'’s Original Spicy Inaniwa Noodles Soup

IESRHHAEE 6
Chen’s Original Spicy Noodles (Dry)

Y o WM el 7 T

Simmered Inaniwa Noodles with Lobster in Superior Stock

Wt AT %
Wok-fried Somen With Assorted Seafood

o L BR AR IR B

Nostalgic-braised Ee Fu Noodles with Prawns

Wok-fried Glutinous Rice with Chinese Sausages
Topped with Crispy Sakura Shrimps

A AS I IR
Diced A5 Wagyu Garlic Fried Rice

Please inform our staff if a person in your party has any food allergy.

N Jii Spicy @8 Il 4 Chef's Recommendation I35 %hsRIER ‘r,%{‘ Vegetarian NI %17

B (per guest)

20

20

£y (per portion)

58

42

48

38

38



FHFEARBEDA

Year of Everlasting

DESSERT

WS RER 422 &
Double-boiled Superior Bird’s Nest
American Ginseng and Dried Longans

MEMTHT @

Coconut Fantasy

Almond Pudding topped with Bird's Nest
with Young Coconut

GRHE

Avocado Sea Coconut Dessert

WECH 8

Mango Sago Pomelo

RAT
Chilled Mango Pudding

WSRO kA &

Chilled Szechwan Jelly with Seasonal Fruits

HLEH @
Chilled Almond Pudding

e B 38 B A RES
Crispy Duo Flavour Nian Gao Roll

(Pandan and Red Sugar) (4 pieces)

SICFEEALH
Signature Baked Golden Pineapple Ingots
(2 pieces)

Please inform our staff if a person in your party has any food allergy.

N i Spicy @8 BT 4 Chef's Recommendation RHELE D 3sEI I ‘rj‘/ Vegetarian N2V 7

L (per guest)

98

58

23

18

16

16

16

44y (per portion)

16

12



Wik

Prosperous Vegetarian Feast <f

FEGER A
Vegetarian Yu Sheng

EN7EESV/IN
Vegetarian Hot and Sour Soup

AR U RS e

Braised Bamboo Pith with Enoki Mushrooms

i B8 XU 0 e i
Sautéed Duo Mushrooms and Black Truffle
with Seasonal Vegetables

L I AR ) A
Sweet and Sour Plant-based Meat in Black Vinegar

BREEHA
Stir-fried Asparagus with Potatoes, Cashew Nuts

ERELE & <

Stir-fried Tofu in Hot Szechwan Pepper-flavoured Sauce

ESAIESS
Wok-fried Wheat Noodles with Seasonal Vegetables

W FEE IR
Wok-fried Rice with Assorted Mushrooms
topped with Crispy Pine Nuts

Please inform our staff if a person in your party has any food allergy.

\ i Spicy ‘@‘5‘ fIfiffi 7 Chef's Recommendation RHEEE D I KL 'r;j’s Vegetarian NI RV 7

78

B (per guest)

18

23

£y (per portion)

36

32

32

28

30

30




S
K] 5575

SHISEN HANTEN

by CHEN KENTARO

LUNAR NEW YEAR SET MENU




#454) 48 &
FORTUNE MENU

EliyANPN LS
AN &R
Prosperity Madai and Salmon Yu Sheng

BRI

Foie Gras Chawanmushi with Crab Roe Soup

I 7ty

Steamed Sea Perch Fillet with Superior Sauce

IR B2 U 3 DU Sk 60 £ 78 7 B i
Braised South African 4-head Abalone, Mushrooms
and Black Moss in Oyster Sauce

PRALHRAE I I RO AR TR
Wok-fried Glutinous Rice with Chinese Sausages
topped with Crispy Sakura Shrimps

BLERT | BB EFEESE
Chilled Almond Pudding | Crispy Duo-flavour Nian Gao Roll

$188 per guest (4i)
Minimum 2 guests / Z/LHfL

All prices are subject to service charge and GST




‘L ES XS
MAJESTIC MENU

=N AR
fofs £ 2T 7 £ = SC A
Fortune Abalone, Madai and Salmon Yu Sheng

b i TR T 3 o A S 5
Bird's Nest with Alaskan Crab and Dry-cured Jinhua Ham Soup

Sy A

Steamed Lobster with Golden and Silver Garlic

WE AT 1L S TR
Braised Hiyama Sea Cucumber and Scallop
with Seasonal Vegetables in Oyster Sauce

TR B B S A 10 B AR R AR
Wok-fried Glutinous Rice with Foie Gras,
Chinese Sausage & Black Truffle

WEMTAT | WREBFIES

Coconut Fantasy

Almond Pudding topped with Bird’s Nest with Young Coconut |
Crispy Duo-flavour Nian Gao Roll

$308 per guest (%)
Minimum 2 guests / ZE/LHfL

All prices are subject to service charge and GST




LELRE

TRIUMPHANT MENU

P PN R
21888 A
Prosperity Madai Yu Sheng

BHIET
Foie Gras Chawanmushi with Crab Roe Soup

1 5 7 SR HEBR
Wok-fried Prawns with Fresh Lily Bulb and Asparagus

oy e B PR AE RS
Crispy Roasted Sakura Chicken with Fragrant Garlic

fill TR A5
Deep-fried Marble Goby with Yuzu Sauce

LAY S JUP iR
Braised South African 4-head Abalone, Black Moss
and Seasonal Vegetables in Oyster Sauce

PRAE A He A0 S TRORR R 1R
Wok-fried Glutinous Rice with Chinese Sausages
topped with Crispy Sakura Shrimps

R VKR | e B H RS
Chilled Szechwan Jelly with Seasonal Fruits |
Crispy Duo-flavour Nian Gao Roll

$218 per guest (4i)
6 guests and above / AL E

All prices are subject to service charge and GST




¥ GRS

SPLENDOR MENU

BRE R A
{0 1 27 8 £ 1
Fortune Abalone and Madai Yu Sheng

Py YR
Crab Roe Foie Gras Chawanmushi with Bird's Nest

RPN

Baked King Prawns with Signature Sauce

/R AR 2 U0

Roasted Irish Silver Hill Duck in Herbaceous Dang Gui Sauce

MR ER
Steamed East-spotted Grouper with Pickled Peppers

EE 5L 25 5 10 Sk B 8 i
Braised South African 4-head Abalone, Black Moss
and Seasonal Vegetables in Oyster Sauce

X.O.# A R T HF 7 i DR K 1R
Wok-fried Glutinous Rice with Chinese Sausages
topped with Pan-seared Hokkaido Scallop in X.O. Chilli Sauce

ERUE S N &R

Avocado Sea Coconut Dessert | Crispy Duo-flavour Nian Gao Roll

$268 per guest (%)
6 guests and above / AHiLLE

All prices are subject to service charge and GST



#f Aa & 1 8
OPULENCE MENU

e B DU g K £ A

1 -4 T W 08 £ 41 B8 £ A

Wealthy Lobster, Abalone, and Madai Yu Sheng
with Osetra Caviar

b Bk sk
Buddha Jumps Over the Wall

Rermsl ek (25)
Barbecued Suckling Pig (Whole, Boneless)

it JE5 B R 4 H 8
Kinmedai Fish in Sour and Spicy Sauce with Yuba

o MM Al e 2 T

Simmered Inaniwa Noodles with Lobster in Superior Stock

SRS | BEREREES | @TF
Double-boiled Bird’'s Nest with American Ginseng and Dried Longans |
Crispy Duo-flavour Nian Gao Roll | Golden Ingot Pineapple Cookie

$388 per guest (4 1)
8 guests and above / N\ Ll b

All prices are subject to service charge and GST




LOR B N
VEGETARIAN SET MENU

FHRmAE
Healthy Vegetarian Yu Sheng

P
Morel & Bamboo Pith Superior Broth

i 5% XU 10 B 8%
Sautéed Duo Mushrooms and Black Truffle
with Seasonal Vegetables

BRLESAE
Stir-fried Asparagus with Potatoes, Cashew Nuts

i
Wok-fried Wheat Noodles with Seasonal Vegetables

R | R EHFREE

Chilled Szechwan Jelly with Seasonal Fruits | Crispy Duo-flavour Nian Gao Roll

$128 per guest (%)

All prices are subject to service charge and GST




