
 
CHEF RICHARD SIGNATURE DINNER 

 
 

Tuna Sashimi  金槍魚刺身 
Pickled Jellyfish, Daikon, Snow Peas 

Soya Citrus Ponzu Vinaigrette 
 

Pan-seared Crab Cake 香煎蟹餅 
Green Salad, Honey Mustard Ginger Dressing 

 

Shrimp Wonton 鮮蝦雲吞湯 
Autumn Vegetables, Shimiji Mushroom 

 

Lobster Dan Dan Noodle 龍蝦擔擔麵 
Spicy Peppercorn Sauce 

 

Steamed Stuffed Poussin  糯米釀春雞 
Lotus Leaf, Sweet Glutinous Rice, Mushrooms,  

Sausage, Shallot Tomato Sauce 
 

Braised Veal Shank 紅燒牛仔蹄 
Daikon, Twice Cooked Tofu, Black Mushrooms,  

Winter Bamboo Shoot Shao Xing, Star Anise Reduction 
 

 Dessert Sampler  精選甜品 
 
 

$128 per person (Minimum Service for Two) 
 
 

 
 

PEKING DUCK -FIVE COURSE 
 
 

Table Carved Roasted Duck 片皮鴨 
Wrapped with Mandarin Pancakes, 

Cucumber, Scallion and Hoi Sin Sauce 
 

Peking Duck Salad  北京鴨沙律  
Almonds, Crisp Orange Truffle Vinaigrette 

 

Wild Duck Soup  鴨絲羹 
Asian Vegetables 

 

Wok-fried Duck  大蒜露荀炒鴨脯 
Black Bean Sauce 

 

Pan-seared Duck Noodles  鴨絲煎麵 
Chinese Broccoli, Crispy Noodles 

 

Chocolate Dome  巧克力太空館  
 
 
 

$ 78.00 Per Person (Minimum Service For Two) 
 
 



Appetizers 胃常開  
  

Peking Duck Salad               北京鴨沙律 14 
Mesclun Lettuce, Sliver Almond, Orange, Truffle Vinaigrette 
 

Pan Grilled Pot Stickers                香煎鍋貼 12 
Pork, Chinese Chives, Bamboo Shoot 
 

Honey Glaze B.B.Q Spare Rib              蜜燒排骨 16 
Shanghai Pickled Cabbage 
 

Crispy Shrimp Toast                鮮蝦多士 16 
Black and White Sesame Seeds 
 

Vegetable Spring Roll                      素菜春卷 12 
Sweet and Sour Sauce 
 

Stir Fried Minced Squab          生財鴿崧 14 
Water Chestnut, Mushroom, Lettuce Cup 
 

Shredded Chicken Salad            手撕雞沙律 14 
Cold Sesame Noodles 
   

Wing Lei Sampler               永利三寶 18 
Prawn  with Black Bean Sauce, Minced Squab in Lettuce Cups,  
& Vegetable Spring Roll 
       
 
 
 

S o u p s 暖 在 心  
 

Chicken Wonton Soup      雞 雲 吞 湯 10 
 

Classic Hot and Sour Soup           酸辣湯    10 
 

Seafood,  Sizzling Rice Soup                海鮮鍋巴湯 12 
 
 
 
 
 
 
 
 
 
 
 



Entrees 海裡泳 - 天上飛 - 地上走 

 

Szechwan Chili Prawns      四川蝦球 36 
Wok Fried Choy Sum, Garlic, Hot Soy Bean Sauce 
 

Crisp Walnut Prawns      合桃蝦球 36 
 Walnut, Honey Peach Sauce 
 

Prawns with Black Beams      豉汁蝦龍糊 36 

Asparagus,Bell Peppers, Onions, Mushrooms 
 

Shrimp Broccoli       西蘭蝦球 36 
Baby Carrot, Water Chestnut, Ginger Rice Wine Sauce 
 

Wok-fried Cantonese Maine Lobster   X. O. 龍蝦  65 
 Bok Choy, Winter Bamboo, Scallop Chili sauce 
 

Black Cod Fillet       清炒班塊 32 
Winter Bamboo, Mushrooms, Sugar Peas, Ginger, Xiao Xing Sauce 
 

Steamed Chilean Sea Bass     清蒸鱈魚 32 
Shanghai Baby Bok Choy, Tofu, Mushrooms, Soya Ginger Broth 
 

Moo Goo Gai Pan       毛菇雞片 26 
Chicken, Chantrelle Mushrooms, Snow Peas, Ginger Oyster Sauce 
 

Wok Tossed Chicken      油泡雞球 26 
Chinese Broccoli, Bok Choy, Winter Mushrooms, Bamboo Shoot 
Ginger Sherry Sauce 
 

Lemon Chicken                香酥檸檬雞 32 
Breaded Chicken,  Salad Greens, Lemon Sauce 
 

Yun-Nan Crispy Chicken                 雲南辣雞  28 
Water Chestnut, Baby Carrot , Soy Bean Chili Sauce 
 

Kung Pao Chicken                   宮保雞片 28 
Roasted Peanuts, Bell Pepper, Scallion, Garlic, Ginger Chili Sauce 
 

Sweet and Sour Pork          咕嘍肉 26 
Golden Pineapple, Onion, Bell Peppers 
 

Mu Shu Pork           木須肉 28 
Julienne Bamboo, Mushroom, Savoy Cabbage, Mandarin Pancake 
 

Braised Pork Belly                  紅燒腩肉 32 
Diakon, Twice Cooked Tofu, Black Mushroom, Winter Bamboo Shoots 
 

Wok-fried Mongolian Beef Tenderloin               蒙古牛肉 36  
 Scallion, Bamboo shoot, Crispy Rice Noodle,Garlic Soy Reduction  
 

Orange Beef                  橙香牛肉 36 
Ginger, Scallion, Bok Choy, Tangerine Peel Sauce 
 

Beef  and Brocolli                  蠔皇牛肉 36 
Chinese Broccoli, Shiitake mushroom, Oyster Sauce 
 

Hunan Spicy Lamb                     湖南辣羊 34 
Lamb Loin, Leeks, Pepper, Asparagus, Mushroom, Garlic Chili Sauce 
 



Side Dishes 碟邊伴  
 

Abalone Fried Rice in Lotus Leaf    鮑魚炒飯  35 
 

Dry Scallop, Egg White Fried Rice            瑤柱蛋白炒飯 20 
 

Beef Chow Fun Noodle     福州炒牛河  23 
 

Seafood, Pan Seared Egg Noodle   海鮮煎麵  28 
 

Taiwanese Chicken Rice Vermicelli    台式炒米粉  28 
 

Cantonese  Chow Mein      廣東炒麵  18 
 

Wok–fried Baby Bok Choy      蠔皇草菇青江菜 23 
 

Steamed Choy Sum            高湯蒜子菜心 19 
 

Braised Baby Eggplant                  梅辣茄子  18 
 

Sichuan French Beans                乾扁四季荳  18 
 

Ma Pao Tofu      麻婆荳腐  20 
 

Braised Tofu      紅燒荳腐  23 
 

 

From the Tank 池 中 游 
 

Alaska Geoduck Clams         亞 拉 斯 加 象 拔 蚌 40/lb 
Sashimi, Steamed, Two-Style(Wok-tossed& Peppered Salt) 

刺 身 ,白 灼 ,金 銀 (油 泡 身 ,肚 椒 鹽) 
   

Santa Barbara Spotted Prawns     聖 達 巴 巴 拉 點 蝦 13/ea 
Sashimi, Poached, Soya, Salty Egged, X.O., Sichuan Peppered  

刺 身 ,白 灼 ,豉 油 皇 ,黃 金 ,X.O.,川 椒 
 

Australian Spiny Lobster    澳 洲 龍 蝦  77 /lb 
Sashimi, Wok-fried, Ginger & Scallion, Chili Fu-yee  

刺 身 ,大 千 ,上 湯 焗 ,薑 蔥 , 椒 絲 腐 乳  炒 球 
 

Washington Dungeness Crab    華 盛 頓 肉 蟹  50/ea 
Ginger & Scallion, Tai Chin, Curried Clay Pot, Peppered Salt & Garlic 

薑 蔥,大 千,咖 喱 粉 絲,冬 菜 蒜 茸 蒸,椒 鹽 
 

Australian Crystal Crab      澳 洲 水 晶 蟹  48.00/lb 
Sampan Style, Steamed with Far Dew & Scallion 

避 風 塘 ,花 彫 蒸 , 清 蒸 
   

Australian Coral Cod    澳 洲 東 星 班  99/lb 
Steamed with Ginger & Scallion, Oil-Infused & Wok-fried 

清 蒸, 骨 香 油 泡 
 



Cantonese Specialties 粵 菜 風 

 
 

Marinated Beef  Tendon      川味牛筋  16 
Slivers of Tendon, Spicy Soy Sauce 
        

Chilled Jelly Fish       粵式海蜇  13 
Light Soy Sauce, Sesame Oil, Scallion 
 

Chilled Abalone Sliced      凍鮑魚片  88 
Flavor Soy Sauce 
 

Spicy Sauté               廣 東 辣 炒 辣  33 
Wok-tossed Sausage, Calamari,  Pickled Daikon, Chili 
 

Garlic Beef Tenderloin               蒜片黑椒牛柳粒    39 
Wok-fried Beef, Shaved Garlic, Black Pepper 
 

Cantonese Sea Treasure        海 參 花 膠 鵝 掌 (每位) 23 
Sea Cucumber, Fish Maw, Goose Web  
 

Singapore  Chilli  Crab                   香辣蟹  50 
Wok-fried Dungeness Crab, Spicy Sauce 
 

Pan-seared Kumamoto Omelet              台式蚵仔煎   32 
Kumamoto Oyster, Spinach,  Shallot Chili Sauce 
 

Marinated Drunken Chicken             四川口水雞  32 
Rice Sheet Noodle, Cucumber, Thousand Years Egg, Sichuan Sauce 
 

Ta- Chin Chicken              湖南大千雞  28 
Chinese Celery, Black Bean Ginger Chili Sauce 
 

Braised Bamboo Pith            竹笙扒荳苗  33 
Pea Leaves, Minced Virgina Ham 
 

Sichuan Belly Pork              川式水煮肉   39 
Chili Pepper Reduction, Belly Pork 
 

Sichuan Lamb Chops             川味煎羊排  34 
Crisp Sweet Potato ,Bok Choy, Red Wine Reduction, Pepper Glazed 
 

Wok-tossed Shredded Pork loin                 香乾肉絲  27 
Pickled Mustard Greens 
 

Braised Roast Duck                梅辣燒鴨茄子煲 32 
Eggplant, Spicy Garlic Chili Sauce  
 

Braised  “Live” Goby        豉汁涼瓜荀殼 88 
Bitter Melon, Black Bean Sauce  
 

Wok Beef Tenderloin           X.O.  牛柳    39 
Asparagus, Winter Bamboo Shoot, X.O Sauce 

 
 


