As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI)
an average active adult requires 2000 kcals of energy per day.

However, the actual calories needed may vary per person.



= Set Menu

Vegetarian food menu - INR 4000 plus taxes per person

Unlimited serving of soft beverages - INR 500 plus taxes per person

Dimsum
Served with pestle ground Sichuan chilli paste, chilli oil and superior soy

Steamed king mushroom, black fungus, water chestnut & # % &
130 kel | 103 gms

Steamed edamame dumplings & & ~
69 kel | 105 gms

Appetizers
Golden corn cakes & 4 # &
473 keal | 225 gms

Crispy lotus root, honey chilli sauce # & &
495 keal | 300 gms

Soup

Vegetable Sichuan soup # § % &
205 keal | 215 gms

Main Course
Stewed bean cured ‘Ma Po'Style tofu, vegetables & * & &
469 keal | 325 gms

Assorted vegetables in black bean sauce # 4 %
268 keal | 300 gms

Stir fried assorted green vegetables, sautéed garlic # 4 §
280 kcal | 300 gms

Shiitake mushroom, Pak choy, water chestnut in chilli oyster # & § &
612 keal | 218 gms

Vegetable fried rice # «ff
695 keal | 375 gms

Vegetable wok tossed noodles § & #
836 keal | 375 gms

Dessert

Pomelo mango sago with vanilla ice cream ~
330 keal | 180 gms

Sticky date cake, five spice caramel % ~ & §
514 keal | 130 gms
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= Set Menu

Non- vegetarian food menu - INR 6000 plus taxes per person

Unlimited serving of soft beverages - INR 500 plus taxes per person

Dimsum
Served with pestle ground Sichuan chilli paste, oil and superior soy

Ying Yang har gao % § # & &
154 kecal | 100 gms

Pan-fried chicken ‘Guo Tie' & & # &
224 keal | 120 gms

Steamed minced lamb dumplings, young ginger & % % & 49
84 keal | 105 gms

Appetizers
Stir-fried prawn, superior spicy sauce 4 €. % &
456 keal | 245 gms

Crispy slice chicken Shing Tao & 4 * ¢
874 keal | 285 gms

Cuminlamb § @ % # & ¢
881 kecal | 290 gms

Soup

Chicken Sichuan soup #* & € «
122 keal | 220 gms

Main Course
Fried prawns with ginger and spring onion & ¢ 2 7 §
406 kcal | 325 gms

Chicken in chilli oyster sauce & @ # & § &
779 keal | 325 gms

Stir-fried sliced lamb, red chilli, Chinese celery, "Yunnan" style @ & § %}
609 keal | 305 gms

Wok-fried sliced pork, exotic vegetables and mushrooms chilli bean paste
546 keal | 300 gms

Chicken wok fried rice ¢ » 4
564 keal | 375 gms

Chicken wok tossed noodles, Chinese vegetables €= & # &
776 keal | 375 gms

Dessert

Pomelo mango sago with vanilla ice cream ~
330 keal | 180 gms

Sticky date cake, five spice caramel & ~ § #
514 kcal | 130 gms
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Dim Sum

© Vegetarian

Thousand-layer vegetable puff, mock ham & & & » 1080
305 keal | 138 gms

Steamed king mushroom, black fungus, water chestnut & » & & 1080
130 keal | 103 gms

Shanghai vegetable dumplings & # & & 1080
201 keal | 107 gms

Pan-fried vegetable dumpling with mock ham # & % & 1080
132 keal | 105 gms

Haricot beans, spring onion and Sichuan pepper # # % & 1080
192 keal | 160 gms

Peking onion pancake # # % 4 1080
589 keal | 190 gms

Vegetable chives dumpling & #% & 1080
220 keal | 160 gms

Steamed edamame dumplings, truffle oil & = * 1080
69 keal | 105 gms

Steamed fungus dumplings & % & 1080
128 keal | 100 gms

Steamed zucchini dumplings & # % 1080

132 keal | 105 gms

@ Non Vegetarian

Prawn spinach roll with black bean sauce & % » @ 4 [ 140
198 keal | 170 gms
Ying Yang har gao ¥ & » & & [ 140

154 keal | 100 gms

Deep fried scallop, prawn and sweet corn puff & # % & % [ 140
water chestnut
264 keal | 155 gms

Steamed prawn and chicken sui mai, tobiko & & * 4 & 1140
211 keal | 100 gms

Barbeque pork bun &« # % & [ 140
349 keal | 147 gms

Pan-fried chicken ‘Guo Tie’ & & 2 & [ 140
224 keal | 120 gms

Minced pork and chive dumplings & &7 # & [ 140
149 keal | 100 gms

Steamed chicken dumpling, black bean sauce & % 2 [ 140
425 keal | 170 gms

Steamed minced lamb dumplings, young ginger & & % «f & | 140
84 kel | 105 gms

Chicken pakchoi dumplings with superior sauce, chilli oil & & »* & | 140
128 keal | 110 gms

Steamed shrimp and scallop dumplings % & & » & [ 140
182 keal | 119 gms
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Appetizers

® Vegetarian

Wok-fried shimeji mushroom, dry chilli, green bean & # & 1380
199 keal | 230 gms
Crispy vegetable tossed with chilli and onion 4 # & & 1380
630 kcal | 350 gms
Crispy conjee eel & @ * & 1380
632 kcal | 300 gms
Wok tossed water chestnut with garlic and pepper & 4 # % 1380
662 kecal | 300 gms
Tofu salt and pepper & 4 * & 1380
757 keal | 350 gms
Assorted vegetable, water chestnut spring roll & 4 # & 1380
|74 keal | 174 gms
Crispy spring roll, mushroom, milk in truffle oil & = # 1380
262 keal | 170 gms
Crispy lotus root, honey chilli sauce #4 & 1380
495 keal | 300 gms
Wok fried haricot beans, water chestnut chilli & € * & 1380
334 keal | 230 gms
Golden corn cakes & #4 & 1380

473 keal | 225 gms

@ Non Vegetarian

Crispy tender chicken, fresh chilliand celery & 4 # % 1860
1022 kecal | 340 gms

Crispy slice chicken hot beans sauce & 4 * & 1860
1022 keal | 340 gms

Crispy slice chicken Shing Tao & 4 # % 1860
874 keal | 285 gms

Cuminlamb & 4w # & 1860
881 kcal | 290 gms

Chicken Tai Chin @ # g« & 1860
642 keal | 285 gms

Crispy chicken with superior spicy sauce « # 1860
645 keal | 270 gms

Chilli garlic chicken & * g« % 1860
419 keal | 300 gms

Crispy John Dory fish in hot beans sauce & 4 # & 2000
641 keal | 290 gms

Crispy fried John Dory fish, sweet chilli & # %4 2000

623 keal | 280 gms

Stir-fried prawn, superior spicy sauce % ¢ * & 2000
456 keal | 245 gms
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@ Duck

Peking duck (two courses) Full 6600
Sliced skin, spring onion, cucumber § 4 % Half 3900
728 keal | 300 gms

Deep-fried duck bone, spicy salt and pepper & -
725 keal | 260 gms

or

Stir-fried shredded duck, vegetables and
black bean sauce #4/ & @ & -

854 kcal | 260 gms

Spicy duck dumpling with vegetables #/& » & & 1260
282 kcal | 90 gms

Celery duck dumpling g » & 1260
242 keal | 105 gms

Duck spring rolls with hoisin sauce &4 » & 2160
466 keal | 175 gms

Aromatic duck rolls & # & 3120

906 kcal | 366 gms
Crispy duck, air dried shrimp, Master Chef’s signature 4% % g¢ &

Infused oll 3120
772 keal | 290 gms
Wok-fried sliced duck, black bean sauce & ## « % 3120
493 keal | 340 gms
Stir fried sliced duck malha sauce 4 % # §¢ & 3120

813 kcal | 340 gms
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Soup

|

Crab and onion soup %

76 keal | 220 gms

Braised seafood soup #% & %

107 keal | 230 gms

Minced chicken coriander #% 4

I'13 keal | 220 gms

Wonton soup
Vegetables # % §
173 keal | 215 gms

Chicken #% &4
247 keal | 215 gms

Sichuan soup
Vegetables #&% &
205 keal | 215 gms

Chicken »# & &
122 keal | 220 gms

Prawn & & 4 ¢ &
221 keal | 215 gms

Sweet corn soup
Vegetables #
133 keal | 220 gms

Chicken # ¢ 4
207 keal | 220 gms

Crab @fe #
217 keal | 220 gms

Manchow soup
Vegetables %% &4
56 keal | 215 gms

Chicken #% &4
122 keal | 220 gms

@

Moluscs Eggs Fish

& 4

Lupin
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= Vegetables

Steamed bean curd, black bean, spring onion 4 #* § %
390 keal | 325 gms

Stewed bean curd “Ma Po'style, vegetables 4 & 24 %
Chilli bean paste in clay pot
469 keal | 325 gms

Fried bean curd, chilli bean paste Deng Long chilli in clay pot 7 # & A %
680 keal | 325 gms

Wok fried cottage cheese with chilli oyster sauce & = # &
706 keal | 300 gms

Shiitake mushroom, Pak choy, water chestnut in chilli oyster # 4 & &
612 keal | 218 gms

Wok tossed white and green asparagus # 47 %
106 keal | 275 gms

Wok fried asparagus, broccoli, wolfberries # 4 & %
|44 keal | 280 gms

Wok fried okra and peppers in hot bean sauce # & ¢ &
420 keal | 300 gms

Braised eggplant, wild mushroom, water chestnut # 4/ ¢ % &
dou ban sauce in clay pot
371 keal | 300 gms

Lotus root, fungus, celery, assorted mushroom #4 & &
410 keal | 300 gms

Stir-fried assorted green vegetables, sautéed garlic #4 &
280 kcal | 300 gms

Assorted vegetables with black bean sauce #4 &
268 keal | 300 gms

Assorted Chinese mushroom, Hong Kong style % * & &
361 keal | 300 gms

French bean, dry red chilli, yellow bean sauce #% & 4 &

227 keal | 300 gms

Mock chicken

Sweet and sour € & # A&
769 keal | 300 gms

Kung Pao style ¢ & # & A
848 kcal | 300 gms

Mock fish

Black pepper 7 ¢ = #
840 kcal | 300 gms

Sweet and sour <7 § &
469 keal | 300 gms
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= Seafood

Prawns stir fried, XO sauce with broccoli # & %% « &
572 keal | 330 gms

Prawns stir fried, dark garlic butter « # @& % °
572 keal | 330 gms

Prawn stir fried, hot bean « #@ ¢ %
589 keal | 325 gms

Fried prawns with ginger and spring onion & « *4 &
406 keal | 325 gms

Prawn stir-fried, Sichuan chilli bean, deng long chilli & « & # &
in clay pot
309 keal | 325 gms

Prawn stir-fried, preserved chilli, garlic « 25w &
323 keal | 325 gms

Lobster
Superior spicy chilli sauce % #
532 keal | 300 gms

Steamed garlic and superior soya sauce % ¢ % 4 4 &
473 keal | 300 gms

Black bean sauce % ¢« % & &
316 keal | 300 gms

Ginger, spring onion « #4 §
389 keal | 300 gms

Steamed Chilean seabass
Sichuan chilli bean paste = & & & »
391 keal | 250 gms

Superior soya sauce = % 4 & %
418 keal | 250 gms

Hunan spicy sauce 4 # g+
401 kcal | 250 gms

River sole fillet
Black bean chilli = ¢ 2 4w &
443 kcal | 325 gms

Ginger chilli lemon = * &4
417 keal | 325 gms

Hot garlic sauce = & # 4 ¢ &
427 keal | 325 gms

Sweet and sour = 2o @ A4
405 keal | 325 gms
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= Poultry

Chicken in chilli oyster sauce @« * & g % 2580
779 keal | 325 gms
Wok tossed chicken in hot garlic sauce & # 4 2580
621 keal | 325 gms
Wok tossed chicken in ginger spring onion sauce « & & # % 2580
469 keal | 325 gms
Kung Pao chicken, cashew nut, “Hong Kong” style & « & & # 4 2580
495 keal | 315 gms
Stir-fried chicken, bamboo shoots, mushrooms, « & # & & % & 2580

Sichuan chilli paste
840 kcal | 350 gms

Wok tossed chicken, green chilli, black bean sauce ¢ 8 » & & 2580
284 keal | 315 gms
Stir-fried chicken, black pepper « # 4 # % 2580
515 keal | 325 gms
Shanghai style stir fried shredded chicken « % & & % @ 2580
585 keal | 325 gms
Stir-fried shredded chicken, hot garlic # & 4 2580

621 keal | 325 gms
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= Pork and Lamb

Stir-fried sliced lamb, red chilli, Chinese celery, 2700
“Yunnan” style « 2.4 gt
609 kcal | 305 gms

Wok-fried sliced lamb, preserved chilli, yellow « 24 & & % & 2700
bean sauce
710 keal | 305 gms

Pan-fried lamb rack, black pepper # = 7 & 3360
752 keal | 305 gms

Steamed pork belly, Chinese cabbage, minced garlic, « # 4@ &% 3120
ginger “Yunnan “style

721 keal | 290 gms

Wok-fried sliced pork, exotic vegetables, and ¢ # & & ¢ & 3120

mushrooms chilli bean paste
546 kcal | 300 gms

Stir fried sliced pork with black mushrooms and 3120
bamboo shoots « & ¢ & &
780 keal | 300 gms
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Single Traveler’s menu

[ Soft noodles topped with chicken « 24/ & % &
Recommended sauces
Oyster
686 kcal | 480 gms
Hot garlic
860 kcal | 480 gms
Black bean
284 kcal | 480 gms

[ Soft noodles topped with lamb « s & &
Recommended sauces
Oyster
802 kcal | 480 gms
Hot garlic
582 kcal | 480 gms
Black bean
333 kcal | 480 gms

[l Soft noodles topped with vegetables * ¢ & &
Recommended sauces

Hot garlic
741 keal | 480 gms

La mein
[l Vegetables # % & 4/
826 kcal | 480 gms
& Chicken © # & % @ &t
878 kcal | 480 gms

Hot pot
[o] Vegetables # & & 4/
753 keal | 400 gms
A Chicken « % 24 g%}
594 kcal | 400 gms

[¢] Steamed jasmine rice topped with vegetables # ¢ @ &
Recommended sauces
Hot garlic
422 kecal | 400 gms
Black bean
268 keal | 400 gms

[& Steamed jasmine rice topped with fish = ¢ & 2 & &
Recommended sauces
Oyster
966 kecal | 400 gms
Hot garlic
427 kecal | 400 gms
Black bean
443 keal | 400 gms

[ Steamed jasmine rice topped with chicken © # % & 4 &
Recommended sauces
Oyster
750 keal | 400 gms
Hot garlic
860 kcal | 400 gms
Black bean
408 kcal | 400 gms
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Rice and Noodles

Dan dan noodles
] Vegetables & ¥ # ¢
570 kecal | 270 gms

& Chicken &% # ¢ &
667 kcal | 270 gms

Pan fried noodles
[ Vegetables & # & @
1085 kcal | 480 gms

& Chicken « = 4 % %
1207 keal | 480 gms

[ Seafood @ ¢ # & % &
771 keal | 480 gms

Wok tossed noodles
[ Vegetables & 4 »
836 keal | 375 gms

@ Chicken « & 24
776 keal | 375 gms

E Shrimp @ § 24
728 keal | 375 gms

Spicy Sichuan noodles
[l Vegetables & # 4
599 keal | 375 gms

& Chicken ¢ 24 &
792 keal | 375 gms

& Shrimp @« 24 ¢
525 keal | 375 gms

Wok tossed whole wheat noodles in black bean sauce

o] Vegetables #4 & &
778 keal | 375 gms

& Chicken #4 & A
836 keal | 375 gms

& Shrimp 24 § «%
728 keal | 375 gms

Braised e-fu noodles
[ Vegetables #4/ &%
1017 keal | 480 gms
& Chicken & @ & ¢t
900 kcal | 480 gms
Rice
o] Steamed jasmine rice
346 keal | 250 gms

[ Vegetable wok fried rice * 4
695 keal | 375 gms

[ Chicken wok fried rice » 4
564 kcal | 375 gms

[ Shrimp wok fried rice # 4 « &
485 keal | 375 gms
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Desserts

Crispy date pancakes with ice cream % & 4
364 keal | 90 gms

Darsan with vanilla ice cream & = & 4
218 keal | 110 gms

Seasonal fruit platter
190 keal | 210 gms

Lemongrass creme brilée
269 keal | 110 gms

Pomelo mango sago, vanilla ice cream -
330 keal | 180 gms

Sticky date cake, five spice caramel & ~ § &
514 keal | 130 gms

Sweet chilli chocolate mousse in brittle basket = &

356 keal | 115 gms
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