SXEE / MAINS

FREBRUESZ  FREME R MIIE R AR S 2%,
All visuals are for illustration purposes only.
Prices are subject to prevailing GST and service charge.
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APPETISERS
@ DKIHKIEIR 48
Chilled Sea Whelk
EfeEfi & 48
Crispy Squid
RoHBEk 26
Jellyfish Head in Scallion Oil
® LHMEREEE 22
Chilled Tofu and Century Egg topped
with Hot Peppers
J10k O 7K 35 20
Poached Chicken with Spicy Sauce
HEEK 18
Crispy Fish Skin with Salted Egg Yolk
MR E 12
Cold-tossed Mala Black Fungus
HFREART L 12

Chilled Smashed Japanese Cucumber
with Minced Garlic
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F iR EFE R\ E
Braised Supreme Bird’s Nest with Crab Meat
_@@iﬁﬁgm, _géiﬂ?li[ﬂrg;ﬁg, L]J‘;E:]éu*, gﬁa:ltto

The finest bird’s nest, gently braised for hours to preserve
its pure, delicate texture. Served with hand-shredded crab
meat, each spoonful carries a soft aroma of the sea.




ERFEXLHEHIS (E—Xa#HE)
BLOSSOM Signature Buddha Jumps Over the Wall
(Order one day in advance)

e NI = I P () Y = N )
Cordyceps, Abalone, Sea Cucumber, Fish Maw,
Dried Scallop, Dried Mushroom, Pig’s Tendon

22 BB BRIE
Classic Buddha Jumps Over the Wall

#TE
Braised Bird’s Nest in Teochew Style

FIRGERIE %

Braised Supreme Bird’s Nest with Crab Meat

41 IR E 7
Braised Bird’s Nest with Brown Sauce

= 7B %

Double-boiled Supreme Bird’s Nest in Superior Stock

EEBKE

Braised Seafood Thick Soup with Dried Scallop

MEZXERER
Double-boiled Bamboo Pith, Mushroom and
Chinese Cabbage Soup

) EFER PR EE

Sichuan Hot and Sour Thick Soup with Seafood

EfENEETERE
Crab Meat and Shredded Fish Maw Thick Soup

® =tisEmsz BLOSSOM Signatures
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FISH MAW

@ 08k ETER

Braised 8 Head Fish Maw with Abalone Sauce

KXREEFEMERE

Double-boiled Cordyceps with Fish Maw

® EEHETERE
Double-boiled Superior Fish Maw
in Supreme Chicken Stock

@ HMETHERE

Braised Superior Fish Maw in Abalone Sauce

BRTERE

Supreme Fish Maw in Stewed Conch Broth

BAF DAL B e

Braised Pakhoi Fish Maw with Japanese Conpoy

ARG 7 JETE B

Double-boiled Fish Maw in Chicken Stock

BRI TERR

Fish Maw in Stewed Conch Broth

° ® =iz BLOSSOM Signatures

780/R

each

398/

per pax

198/1i

per pax

168/1i

per pax

168/1i

per pax

168/

per pax

98/1i

per pax

78/1i

per pax



Bt R R REYS

BLOSSOM Signature Peking Duck

R B RNEEMEEE, URAEAX IS 5 & L037IE,
BRife = BRI BRI S 1, HIMEE R BAE R FF, SR,
HICET REFLUEHRIN. R4, &0, K L E S,
RE—%, AOBR WM. &R, BEEBKREBLEM.

A Ming dynasty imperial legacy, roasted with fruit woods
over open flame, Peking Duck is a dish rich in history and
a symbol of culinary craft. Thinly sliced when served,
each slice is amber-crisp, tender and juicy.




Ke k%

ROAST BBQ

© BrREALER RIES

BLOSSOM Signature Peking Duck

WAL ERPS (3 H: +30, 8 3: +60)
EREIA ($R1:+30,FH: +60)
BE PSR E (S) +25 (M) +38 (L) +50

Cooking Method

Salt and Pepper Crispy Duck

+30 (half duck) +60 (whole duck)
Wok-fried Duck with Ginger & Spring Onion
+30 (half duck) +60 (whole duck)

Braised Duck Meat with Ee-Fu Noodles
Portion Size: (S) +25 (M) +38 (L) +50

® BEhRILE
BLOSSOM Signature Roasted Suckling Pig

EEERT
Imperial Camphor Tea Smoked Duck

©® FEHR=H (mx=)
BBQ Meat Trio Platter (choice of three)
EHRAXKE | KR=ZBA | K | EXR¥G

@

Kurobuta Pork Char Siew | Crispy Roasted Pork Belly

Roast Duck | Fortune Chicken

B

Fortune Chicken

Hfe K2 5 35

Roasted Crispy Chicken
EIKA XI5

Kurobuta Pork Char Siew

KiR=EH
Crispy Roasted Pork Belly

@ ® =iz BLOSSOM Signatures

72/%7 | 138/81
half | whole

468/812

each

58/#n | 108/8R1
half | whole

62

|
42 /%0 | 78/81
half | whole

42/%R | 78/81
half | whole

48

32



SEEERT

Imperial Camphor Tea Smoked Duck

| BEREASIMERHEREH S, EEZEALK ZIROME, I%Nhal%,
| HRLERIHH ST AIRE A SRR A OBMEBI A, REB R 8

‘ Delicately infused with the fragrant aroma of camphor and premium
tea leaves, this signature duck is expertly smoked and roasted to
achieve crisp lacquered skin and tender, succulent meat beneath.




3 B 3% RS 5 3R/ Sk T 60, & LURBES0H 40 A 1843,
DR FEALR KB 2, BBF&, ORIFEFM,
REFGRIRNANINKLZ FF Rk
Japanese sea cucumber and premium South African 6-head
dried abalone, each braised to perfection in a rich, velvety

abalone sauce. Deeply savoury, collagen-rich and luxuriously
tender, showcasing the essence of time-honoured braising.

ME5STFHTSHARR, MESE ST
Sea cucumber and abalone are available to order
separately and priced individually.



i & ;0K

ABALONE AND

PREMIUM SEAFOOD

2 BAR10KMER

Braised 10-Head Japanese
Whole Dried Abalone

1E 2 RIF6LEF 4 T
Braised 6-Head African Wild
Whole Dried Abalone

EEMIHFI0kEATmiNE
Braised 10-Head African Gold Lip
Whole Dried Abalone

RIER 2R
Hokkaido Sea Cucumber Stewed with Chives
in Claypot

IE 2R3k Ef e
Braised 3-Head Australian Wild Whole Abalone

g0 B AL EER S
Braised Hokkaido Sea Cucumber
with Signature Sauce

® =1BiBrE BLOSSOM Signatures

1,180/1

each

628/12

each

588/R1

each

248 /%
pot

98/R

each

88/1i

per pax



AR e AT R B

Australian Lobster Sashimi

75N A, EYIE M, A R & X518 A2 REK,
d REBMALS, BEXAFHS Kk, §—FH & XN EE

avnt FANPE, TESNREET Fxah IAMMARL N ZE.
\‘\ ‘ Thinly sliced to reveal its crystal-clear translucence,
\\\ I L the live Australian lobster is served over ice to preserve

its clean and crisp bite. Every slice honours
the Cantonese reverence for freshness.




E Ty AN

LIVE LOBSTER

i 2] 48/100g

Australian Lobster

ERFTHLE | =B |
IR (+20/ 1)

Cooking Method

Steamed with Garlic and Vermicelli |
Sautéed with Spring Onion and Ginger |
Poached Rice (+20/pax)

Py A2 118/m
West Australian Lobster each
£7F | ZEBTEHE | SIRFMHLE |

ZR2M | J8IRFH (+20/4)

Cooking Method

Baked with Superior Stock |

Steamed with Chinese Huadiao Wine and Egg Whites |
Steamed with Garlic and Vermicelli |

Sautéed with Spring Onion and Ginger |

Poached Rice (+20/pax)

® =1iEpEE BLOSSOM Signatures ‘I.



P HER DD £ 58

Alaskan King Crab

Pt 0w R URA . ARBEHNORMESMEA,
ERNBFPENRD, CERMB IR EERTE,

Harvested from the deep, cold Alaskan waters, the King Crab

is celebrated for its natural sweetness and sublime texture.

A true taste of the ocean’s finest, this symbol of indulgence
is the ultimate statement of luxury dining.



E T &

LIVE CRAB
ETFE (W) 88/100g
Australian King Crab (Advance order required)
=AAL ~
ZAETERSHE | 238 | BEMNER |
R | AW
Cooking Method
Steamed with 20-year Huadiao Wine |
Baked with Superior Stock | Singapore-style Chilli Sauce |
Sautéed in Black Kampot Pepper Sauce |
Sautéed in White Pepper Sauce
Fel fiL Hy hO2E 32/100g
Alaskan King Crab
AR ~
ZHETERESHE | £71F | EMNEWR |
RN | BN
Cooking Method
Steamed with 20-year Huadiao Wine |
Baked with Superior Stock | Singapore-style Chilli Sauce |
Sautéed in Black Kampot Pepper Sauce |
Sautéed in White Pepper Sauce
ﬁﬁié-ﬁkl’ﬂé& 26/100g

Sri Lankan Crab

@ Eimim | BEAW |
BB | =W

Cooking Method

S Singapore-style Chilli Sauce |

Sautéed in Black Kampot Pepper Sauce |
Sautéed with Spring Onion and Ginger |

Sautéed with Peppercorn, Black and White Pepper

® =1iEpEE BLOSSOM Signatures @



EMNEMEF I8k
Singapore-style Chilli Sauce
with Handmade Mantou



£ el e

LIVE CRAB AND

SHELLFISH

® EXIREE EvEn) 48/%

French-baked Stuffed Crab Shell with Cheese each

(minimum order of two pieces)

MEBEHSEERLED 138

Stir-fried Fresh Crab Meat and Egg White in Truffle Qil

NEKXRINEE 40/100g

Canadian Geoduck Clam

e | XO0BK | #3 | &% (+30)

Cooking Method

Sashimi | Sautéed in X.0 Sauce | Splash-fried |

Blanched in Lobster Stock (+30)

DT, 5K (EVFER) 24/7

Scotland Bamboo Clam, extra large each

(minimum order of two pieces)

ZAAR
LIRFTFLLE | BT

Cooking Method
Steamed with Garlic and Vermicelli |
Steamed with Black Bean Sauce

® =1#EpeE BLOSSOM Signature @



REN

Coral Trout

BARREN, RBAR KK, S BI0E A E IR B S
&, MR ER, B XD, Rl tban
RABEE AR, REF &Ko

Delicately steamed and prized for its firm, pearly flesh,
finished with a vibrant yellow peppercorn sauce.
Fragrant, gently numbing and lightly spicy, the sauce lifts the
natural sweetness of the fish with a bright, lingering heat.




ST (BHE)
Empurau (Advance order required)

ERH
Humpback Grouper

qNFH (EmE)

Red Coral Grouper (Advance order required)

FERRERH

Wild-caught Tiger Grouper
RED

Coral Trout

2EE

Turbot

HEH
Marble Goby

@ EMEE (+30) | BABNEEXR | HhiE |
mENBER | BRIEEER (+30) |
KA (+30) | I (+30)

Cooking Method

84 5F th
R 4

LIVE FISH

160/100g

78/100g

i

seasonal price

48/100g

30/100g

22/100g

20/100g

® Steamed with Yellow Peppercorns Spicy Sauce (+30) |

Steamed in Supreme Soya Sauce |
Deep-fried with Supreme Soya Sauce |

Casserole-stewed with Pork Belly and Minced Garlic

Casserole-stewed with Bean Sauce (+30) |

Sichuan-style with Chopped Red Chilli and Minced Garlic (+30) |

Teochew-style Steamed with Tofu, Tomato,
Plum and Mustard Greens (+30)

® =tisEmsz BLOSSOM Signatures



HAYe it

WOK-FIRED SEAFOOD

#»E R EIF 42/6m

Wok-fried Fantail Prawns wrapped in Taro 6 PCS
® AtAMTFIRBLT 48/400g

Baked Sea Prawns in Red Peppercorn

X.OBEEHRWTETF 48

Sautéed Scallops and Asparagus in X.0 Sauce

KEFEK 421%)
Prawns per portion

BREZR | FARENW | FehE |
521 |ERER

Cooking Method

Stir-fried with Salted Egg Yolk | Stir-fried with Wasabi Mayonnaise |
Stir-fried with Mango Sauce | Stir-fried with Vegetables |

Sautéed with Dried Chilli and Cashew Nuts in Sichuan Style

] 36/
Chilean Cod per pax
AREE | EEN | EHEE

Cooking Method
Steamed with Supreme Soya Sauce |
Pan-fried with Superior Sauce | Steamed with Yellow Pepper Sauce

@ ® =iz BLOSSOM Signatures
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SPICY SPECIALTIES

® EMEREENF 78
Coral Trout Fillet in Pickled Cabbage Broth
ENEKKES 78
Sichuan-style Poached Coral Trout Fillet

© METREGR 78
Spicy Mala Pork & Chicken Casserole
KAREEFH 60
Sichuan-style Poached US Beef Slices
NMEBERFH 42
Sichuan-style Beef with Green Peppers
XO&B N E 40

Stir-Fried Supreme Vegetables with
Dried Shrimp XO Sauce

TRt T 38
Stir-fried Fish Maw with Golden Shredded Potato
NENIE R 36
Sichuan-style Stir-fried Pork

® EXRBFBEET (£8) 32

Chongqing Dried Chilli Diced Chicken
with Sichuan Peppercorns (without bones)

& ¢
b EXRTFIES T
.o Chongqing Dried Chilli Diced
19 ;‘,‘\".“Chicken with Sichuan Peppercorns

® =1BiBrE BLOSSOM Signatures



- FFHEAT

BEEF, LAMB AND
FOIE GRAS

® BREZSUAKASFIH

Slow-braised A5 Wagyu with Aged Orange Peel

® TRk kBN BAASH4
Pan-fried Japanese A5 Wagyu Steak with
Premium Soy Sauce

® BEIBEFBAASTILH

Pan-fried Japanese A5 Wagyu with Sea Salt

HPABFER (EVRR)
Roasted Lamb Chops with Cumin
(minimum order of two pieces)

BRIISHT (Eom®5)
Pan-seared Foie Gras
(minimum order of two pieces)

@ wRh Ak

Sautéed Beef Cubes with Crispy Garlic Slices

= WA 0L

Sautéed Beef Cubes with Tri-Peppercorn Sauce

HIAKEFE

Braised US Oxtail in Brown Sauce

WERERTF R

Satay Beef with Enoki Mushrooms in Claypot

@ ® =iz BLOSSOM Signatures

238/220g

138/120¢g

98/80g

32/1k

per pax

28/1i

per pax

58

58

48

42



Scallion Oil Chicken

B RUBIGMH LR 2R, RE S b6,
RBRAR 27, RERER, BIKRE K,

Our signature poached chicken, elevated with sizzling
scallion oil that releases an intense,
savoury fragrance and natural sweetness.
Exceptionally silky, tender and subtly indulgent.




035

PORK AND
CHICKEN

B8 £ SRR RE NS
Free-range Chicken and Fresh Oysters,
Braised in Yellow Wine with Black Fungus

® A3
Scallion Oil Chicken

Ffe B2 OIS ) (1R b T 2 3% R)

Crispy Sweet and Sour Iberico Pork

FREERIG
Claypot Chicken with Aged Soy Glaze

BEDREE AR H

Steamed Minced Pork with Salted Fish

X.OEBBREIR
Stir-fried Pork Collar with X.O Sauce

© BREOER

Braised Pork Belly

JR IR

Stir-fried Pork Jow! with BBQ Sauce

RICERGEK

Kung Pao Diced Chicken with Cashew Nuts

R % IEIGIEEK

Sweet and Sour Chicken with Pineapple

@ ® =iz BLOSSOM Signatures

98/%Rn
half

56/%R

half

52

48/%13

half

40

38

38

38

36

36
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TOFU (BEANCURD)

I FB2E5 8K 52

Claypot Tofu with Shrimp Roe and Sea Cucumber

MEBHIBER 46
Truffle Seafood and Tofu Claypot

HEREMNEFEAER 42
Steamed Tofu with Australian Scallops
in Black Bean Sauce

MFHESE 42

Minced Wagyu Mapo Tofu

MEEFEHE 42
Braised Matsutake and Egg Tofu

IEAREY TE=N 5 36
Salted Fish and Diced Chicken Tofu Claypot

® =1BiBrE BLOSSOM Signatures @
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VEGETABLES

FIRERTH=1C

Braised Broccoli topped with Fresh Crab Meat

BRI RE

Stewed Sea Delicacies and Vegetables served in Claypot

JB & P B I o F 5%
Stewed Eggplant with Salted Fish and
Minced Pork served in Claypot

BNEN G RN
Poached Seasonal Vegetables with
Organic Tomatoes and Lily Bulb

= =t
/B *’9 Hjﬁ)ﬁ

Stir-fried Vegetables

Ex | X | BXE | #F8FD | FEX

Arrowhead Spinach | Baby Spinach |
Young Cabbage | Hong Kong Cai Xin | Royale Chives

A BT B

Stir-fried Vegetables with Garlic

EXR | xR | gxe | FERD | FEX
Arrowhead Spinach | Baby Spinach |

Young Cabbage | Hong Kong Cai Xin | Royale Chives

bt P=di i
Poached Vegetables
EXE | WE | BxE | FERD | FEX

Arrowhead Spinach | Baby Spinach |
Young Cabbage | Hong Kong Cai Xin | Royale Chives

TIRE RN B
Vegetables with Salted Egg and
Preserved Egg in Superior Stock

EXR | xR | gxe | FE%RD | FEX
Arrowhead Spinach | Baby Spinach |
Young Cabbage | Hong Kong Cai Xin | Royale Chives

® =iz BLOSSOM Signatures
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32

32

28

28

32

32
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VEGETARIAN
MEMEMSAE 26/1t
Double-boiled Matsutake and Bamboo Pith per pax
with Cabbage (Bok Choy)
A BRER R 7 22 /1
Hot and Sour Soup per pax
MEZNFER 36

Bamboo Pith and Luohan Tofu
neE,%4%,%5H,5E,cH, 28, W&

Bamboo Pith, Shiitake Mushroom, Yellow Fungus,

Snow Fungus, Cloud Ear Fungus, Tofu, Seasonal Vegetables

EEIESY5 32
Red Fermented Tofu Claypot

IR, &%, i F, ML, KE, Bi, BiR

Beancurd Stick, Shiitake Mushroom, Eggplant, Vermicelli,

Wood Ear Fungus, Straw Mushroom, Seasonal Vegetables

® =tisEmsz BLOSSOM Signatures @
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VEGETARIAN

=EREEMFRE

Sautéed Greens with Yang Du Fungus and Lily Bulb

BATEEH KR

Braised Japanese Mushroom with Arrowhead Spinach

HEEEGRIXE
Poached Baby Spinach with Cordycep Flower
and Lily Bulb

ZEARTIE

Braised Tofu with Assorted Mushrooms

O 0% 35 R 4%

Sautéed Mushroom with Sweet and Sour Sauce

EPMIRESIR
Stir-fried Chestnut and Beancurd Stick
in Black Pepper Sauce

£ YO

Fried Rice with Assorted Mushrooms and Vegetables

FLHIKH

Braised Rice Vermicelli

® =iz BLOSSOM Signatures

32

32

32

32

30

30

30

32



B 1R 7 E
Braised Ee-Fu Noodles
with Seafood

27




H

NOODLES
AN F 1= R TRl 23/11
Poached La Mian Noodles with Seafood in per pax
Lobster Stock
HEEENTFTEMNAIE 42

Hand-pulled Noodles with Pan-seared Scallops
and Mixed Mushrooms in Aged Soy Bean Sauce

® BHKFE 42
Braised Ee-Fu Noodles with Seafood
BEBEE AR 42

Stir-fried Rice Noodles (Hor Fun) with
Seafood in Egg Gravy

RFEERLAEEA 40
Crispy Noodles with Shredded Pork,
Bean Sprout and Royal Chives

® BTFMEAK 38
Stir-fried Rice Noodles (Hor Fun) with
Beef Slices and Bean Sprout

TR A 38
Stir-fried Noodles with Dried Cuttlefish in
Supreme Soy Sauce

BT HES 1 a 38
Stir-fried Rice Noodles (Hor Fun) with
Beef Slices in Black Bean Sauce

RS MWE% 32
Traditional Stir-fried Wheat Vermicelli with
Shrimp and Shredded Pork

@ ® =iz BLOSSOM Signatures



JAF 7B EEAIR
Poached Rice with Seafood in Lobster Stock
FEFBEEERHAKT, KLURR LT,
BrEE . BHEEE

Premium seafood served with crisped rice in a rich golden
lobster broth, delivering layers of natural sweetness,
fragrance and comforting depth.




IR

RICE

O wiFHEE IR

Poached Rice with Seafood in Lobster Stock
® FHEHEFEMIR

Fried Rice in Asparagus Extract with

Diced Scallops

B iR

Lotus Leaf Rice in Abalone Sauce

R A0S 1 TR

Claypot Wagyu Fried Rice

® ERERZEANIR
Fried Rice with Fresh Crab Meat, Conpoy and
Egg Whites

© EiTiBEIIR

Fried Rice with Seafood and Crab Roe

MR

Yang Zhou Fried Rice

@ ® =iz BLOSSOM Signatures

23 /i

per pax

42

52

42

40

38

36



BN BEEIDIR
Fried Rice with Seafood
and Crab Roe

%

X

%

EZEEIIR

Fried Rice in Asparagus

31
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DESSERT

@ IKTEME T 78
Double- b0|Ied Swiftlet Nest with Rock Sugar
IRy o e 3 16

Chilled Black Glutinous Rice with Ice-Cream
served in Coconut

R E 14
Chilled Cream Mango Sago and Pomelo

W& FEEEK 12
Double-Scoop Ice-Cream

EZXRAE @) 12
Glutinous Rice Balls in Ginger Tea (Hot)

BIRE) 12
Apricot Kernal Tea (Hot)

Z e F vk 10
Double-boiled Peach Gum with Black Wolfberries

CRMNER 12/34
Chilled Mango Milk Rabbit 3 PCS
iy 8.80/3%
Steamed Lava Salted Egg Yolk Bun 3 PCS
%WL@ EPINHD) 3 /%
Peach Birthday Buns (Min. order of six) 1PC

@ ® =iz BLOSSOM Signatures



FRIEEGRNESE FREMERMIEEHRRS &,
All visuals are for illustration purposes only.
Prices are subject to prevailing GST and service charge.



