5 M 4 Chef's recommendation

H] % Appetizer

e A48 hiL 4 4 $338
(BFIARA A IEA IR RS

Xia Fei Fei Appetizer Platter (Marinated Cucumber,

Zhenjiang Pork Terrine, Shanghai Smoked Fish,

Sliced Sea Whelk, Shredded Crispy Eel)

JA vk = P o o) $198

3 Kinds of Appetizer Combo {Except Yellow Wine Pigeon)

R R e # $138
Shredded Crispy Eel in Sweet Ginger Sauce and
Chinese Yellow Wine

2 LEEA $98

Shanghai Smoked Fish

ERERE ) $138

Marinated Jelly Fish with Chili Oil

a LHER $108

Marinated Chicken in Chinese Yellow YVine

@ mh ok $108

Sichuan Marinated Chicken in Spicy Sauce

W R ) $108

Sichuan Pepper Chicken with Chilli Qil

7 1) o i 4R $138

Deep-fried Freshwater Shrimps in Garlic Oil

HE I $148

Marinated Figeon in Chinese Yellow Vine

BHRM K $88

Mung Bean Noodle with Shredded Chicken in Sesame Sauce

@ LKA W $96

Zhenijiang Pork Terrine

@ BETF $96

Marinated Pig’s Trotter in Chinese Yellow Wine

SHBREER $96

Sweet & Sour Spare Ribs with Osmanthus Sauce

J #e% spicy

i

& Bk Ew L $78

Marinated Cucumber in Homemade Sauce

=R 53 $88

Soft-braised Wheat Gluten with Mushroom and Peanut

FEFLAKE $78

Marinated Black Fungus in Aged Vinegar

@ EEE B 5%/ $35

Smoked Duck Egg with Walnuts

B E ) $88

Preserved Egg Slice with Pickled Peppers

HEXZRWE)RRER I $98

Shichuan Home-made Spicy Jelly Noodle

B ETEFILR $88

Deep-fried Fermented Tofu

Jie % % # $96

Shredded Vegetable wrapped in Crispy Tofu Shest

PERRREAR LI ) $98

Sliced Lettuce Root and Shredded Potato Tossed with Chilli Oil

R A $78

Wild Vegetable with Diced Dried Tofu

wIRE AP $98

Pork Belly Roll with Mashed Garlic and Chilli Qil

RFMF $108

Marinated Ox Tripe Shred, Beef Shin and Ox Tongue with Chilli Oil

MBEEE $98

Spicy Beef Shin with Sichuan Pepper

R FRHEE 9 $98
Spicy Pig Ears with Sichuan Pepper
IR EIEF 9 $108

Sautéed Sliced Sea Whelk and Green Kale

7l fn— IRF5F 10% service charge applies



® EH2E @
Rich & Happy Family Portraits
(Abalone Sea Cucumbers,
Fish Ball, Ham, Bamboo Shoot, Eggroll &
Fish Maw in Supreme Soup)(Pre-order})

B 48 it 5D 4 B B 2
Xia Fei Fei Signature Chicken and
Pork VWonton Soup in Casserole

@ FRCEEE T EHem
Double-boiled Minced Pork Ball and
Vegetable in Supreme Soup (Pre-order)

@ DR B

— 4t { Ful porion $ 1 200
24} ) Ha posion $600

— 4 | Full partion $AOE
O ) Haf porion $268

o rean $108

7 Reptar $248

Salted & Fresh Pork Soup with Bamboo Shoct and

Tofu Skin in Casserole

@ AL

Giant Garoupa Head Soup with Fish Slices

B2 R A 2,

Tilapia Fish Soup with Shredded Turnip

RigH R

Yellow Croaker Soup with Salted Vegetables

B HHEE

$4 | Haf porion $ 568

| Regute $238

1/ Resulr $238

B Retar $248

Supreme Soup with Bamboo Shoot, Egg Pocket,
Ham, Fish Ball, Meat Ball & Chinese Cabbage in Casserole

{__ﬁ’:@_‘;} 14748 1 Chef's recommendation

J #5% Spicy

B &AL

Fish Ball Soup and Ham in Casserole

B

Seasonal Double-boiled Soup

BRI

Hot and Sour Soup

KRR

Minced Yellow Croaker Soup with
Mushroom and Bamboo Shoot

EXBRAR

Diced Mandarin Fish Soup with Shepherd’s Purse

BEEIME

Braised Seafood Soup with Tofu

@ XEIHRR

Shredded Tofu and Conpoy Soup

e Y

Sweet Corn with Fish Maw Soup

B/ Reguie $24.8
ft fperscn $78

i/ Peson $8

/Rt $168
/B $58

/Rt $168
/R $58

1/ Reguie $168
1 / Person $58

1/ Reie $1 88
AL | Fersan $58

) Reaate $1 68
1t/ ersn $58

/Rt $168
t P §58

5 W Am— HR B 10% service charge applies



W vk %8 Seafood

@ 7&K BB

Double-boiled Superior Shark's Fin Soup il [ HaF porion $3 388

with Whole Yunnan Ham and

Chicken (Pre-order) ¥ rene: $2,288
@ XEERE B —m 8/ 5n $650

Double-boiled Shark's Fin Soup with Yunnan Ham,

Chinese Cabbage and Chicken (Pre-order)

AL 5.1 )2 48 8/ keen $1 280

Braised Supreme Haifu Shark's Fin in Brown Sauce

AL B A HF AT o /raen $580
Braised Superior Shark’s Fin in Brown Sauce

TR i /Pascn $1 280
Braised Supreme Haifu Shark’s Fin in Chicken Broth

HMAH R o /pasen $560
Braised Superior Shark’s Fin in Chicken Broth

R 7 HE R it /ren $1280

Double-boiled Supreme HailFul Shark's Fin in Supreme Broth

RTHEE A & /pasen $360

Double-boiled Shark’s Fin and Chicken in Supreme Broth

HEANLN & /rem $398
Braised Shark's Fin Soup with Fresh Crab Meat
I R $428

Scrambed Egg Fried with Shark Fin and Bean Sprout

25 BB 4 Chef's recommendation ' #"k Spicy

i/ rusio $6,588 @ AT H /2 i 8 RIRE S

A [ Pesson $2 38
Braised Whole Sea Cucumber with

Shrimp Roe and Spring Onion/

Braised Whole Sen Cumber In Supreme Chicken Broth

EZ AL A $428

Braised Sea Cucumber and Pork Belly in Brown Sauce

EREs $358

Braised Sea Cucumber with Scallion

B R RS f/5om §238
BraisedVWhole Sea Cucumber with Shredded Tofu in
Supreme Soup

» LB AL $458
Braised Fish Maw with Pork Belly in Brown Sauce
ALREAL B E 2 $500

Braised Fish Maw and Sea Cucumber in Abalone Sauce

e () B/t $238
Braised Whole Fish Maw in Chicken Sauce

AR R & T8 B9\ & /rem $238
Braised Whole Fish Maw in Brown Sauce

R & /rem $188
Braised Fish Maw in Supreme Chicken Soup

B # /e $4.50

Double-boiled Premim Bird's nest in Supreme Broth

7l fn— IRF5F 10% service charge applies



@ FAE ARG

Steamed Fresh Water Shad (pre-order)

¥ R R

Steamed Sliced Garoupa in Wine Sauce

@ Bl K 2B

Fish Head with Mung Bean Noodle in Casserole

@ AEFE A B @D

Braised Boneless Whole Fish Head

in Brown Sauce (pre-order)

AR )

Sichuan Big Fish Head with diced chilli

@ARKERAFR)

Sichuan Poached Sliced Mandarin Fish in Chili Oil

@ NT R R

Deep-fried Whole Mandarin Fish in Pine Nut in Sweet and Sour Sauce

B KB B B K

Steamed sea Threadfin fish with

)N 3 38 Main Course
# Fish

/5 gt § I {H ALBE R AR AE £

$568

Maket Price Braised VWWhole Mandarin Fish in Brown Sauce

$280 @ HMERALKRY

$298

Poached Sliced Mandarin Fish with Pickled Cabbage

—fi /bl porion. §4. 88 MERXREER

Shepherd's Purse

— 0 /ll prin $4.88 REFEEAREEN

$568

Braised Sliced Madarin Fish with Matsutake and

$208

Steamed Giant Garoupa Belly with Aged Yellow Wine

— 0/ Fl posicn $468 BB

$280

Sliced Garoupa in Sweet and Sour Sauce

$298 M EE 3 3

$568 EFELEEHSL

$238 3E F 0 &

$280

Deep-fried Sliced Garoupa with Spicy Salt

$248

Stir-fried Shredded Freshwater Fish with Yellow Chives

$228

Stir-fried Shredded Eel with Yellow Chives in Brown Sauce

Dried Tangerine Peel and Tai-O Salted Fish

‘:_S'Dj?‘.‘ 14748 1 Chef's recommendation

J #5% Spicy

5 W Am— HR B 10% service charge applies



)N 3 % Main Course
¥ Prawn

@ TIREIK ) $298

Sautéed King Prawns with Garlic and Ginger in Wine Sauce

A B $298

Deep-fried Prawns with Salted Egg Yolk

e I M Bk $298

Sautéed Prawns in Sweet and Sour Sauce

AR P $298

Prawns in Preserved Chilli Sauce

BRI $298

Kung Pao King Prawns

@ TEFIRBS L

Fermented Tofu with Shrimp Toast

4% | 4 pes $]_68

B E A A

Stir-fried River Shrimps

@ RAFEFARE

Stir-fried River Shrimps with Tea Leaf

IR B SR 9

Sichuan Griddle-cooked Shrimps

@ I YR )

Stir-fried Shrimps with White Pepper

il i

Shrimp Kebab with hot Pepper Sauce

WiE e B v3 anm) )

Seafood Kebab with Hot Pepper Sauce
(prawns, scallops, and sliced eels)

® Crab

EoRmitEATE $498

Steamed Crab in Chinese Yellow Wine & EggVVhite

0 R A 0 X $498

Steamed Crab in HuaDiao Wine with Mung Bean sheets

G EDREEH $498
Braised crab with green soy beans and
Shanghai Rice Cake in sweet soya sauce

ENEHRE) $498

Singaporean Chilli Crab

5 B4 Chefs recommendation ' #5k Spicy

REWMEE )

Fried Crab in Black Pepper sauce

BAFRDTE

Stir-fried Fresh Crab with Glutinous Rice

HEHER

Steamed Fresh Crab with Rice in Lotus Leal

® EHFFETRR@D

Steamed Fresh Crab Meat with Rice in Lotus Leaf
(Pre-order)

$238

$238

$238

$238

$168

$188

$498

$498

$498

$528

7l fn— IRF5F 10% service charge applies



)]v 3 # Main Course
X & Poultry

@ WO /AR \ F TR $468 @ THRHETE) 8/ pwion $468
Stuffed Boneless Duck Choice of Deep-fried Sichuan Stir-fried Diced Chicken £ ) HIF porion 3238
with Spicy Salt or Braised in Brown Sauce (pre-order) with Dried Red Chili

@ EHERE /1t porien. $380 EmaT $128
Tea-smoked Boneless Duck 24 | HaF portion $ 208 Sautéed Diced Chicken with Mushroom in Sweet Sauce

@ e KB —% / Ful porin. $468 ERET ) $128
Deep-fried Crispy Chicken with %49 | HaF portion $ 238 Kung Pao Chicken
Spring Cnion Qil
i # ~t i $428  JERBT $128
Deep-fried Diced Chicken with B HFporicn $218 Stir-fried Diced Chicken with Cashew
Garlic and Spring Onion
in Sichuan Pepper Oil and Soy Sauce
3 TEE 2 —w/ramio $428  RIRBEEE S %/ rion $468

Steamed Chicken with Matsutake in
Chinese Yellow Wine

Spicy Hainan Chicken

A% [ HaF porin $218 #4 /Hif pin $238

A IREEE )
Chicken with Garlic and Spring Onion
in Sichuan Chilli and Pepper Oil

'—”3]'—Beef

ok T o2 )

Sichuan Griddle-cooked Chicken

—% | Fall pusion. 3468
£/ HIE paicn $23 8

$188

JIRETEF 4 7 o $438 @ KEAL ) $388
Sichuan Poached VVagyu Beef and Tofu in Casserole Sichuan Poached Sliced VWagyu Beef in Chili Oil

@ A8 R AR 5 By & $348  ERAEH $438
Braised Whole Short Ribs in Brown Sauce Stir-fried Diced YVagyu Beef with Spring Onion

@ BRI $188 @ RMWAVEAL S $438
Braised Beef Short Ribs with Stir-fried Diced Wagyu Beef with Black Pepper and Garlic
Preserved Vegetable in Casserole

@ ARFA $288  MEMAE $188
Stir-fried Sliced Beef with Spring Onion Braised Ox Oil with Red Wine Sauce
wRAnL g $388  WNEHNFNE ) $268
Kung Po Wagyu Beef Sichuan Spicy Lamb Brisket

@ THHAMFEE 9 $438

Beef Brisket in Kampot White Peppercorns Soup

‘:iﬁ"!j?'.‘ 14748 1 Chef's recommendation ’ #ik Spicy 5 W Am— MR A5 % 10% service charge applies



)N 3 % Main Course
¥4 Pork

@ REFRHA $108

Braised Dongpo Pork Belly in Chinese Yellow Wine Sauce

@ AL 0E TR $128

Braised Minced Pork Ball in Brown Sauce

@ F i K £CE1)/ reon $98
Roasted Ham with Sliced Sweet Potato and Lotus Seed
in Honey Sauce served with Bread and Tofu Sheet (pre-order)

@ EHEe L f(2t48)/ Peson § 50

Roasted Ham in Honey Sauce served with Bread

L A B $168
Pan Fried Pork Patty with Salted Fish
HEEZEREEA $188

Sweet and Sour Iberico Pork with Pineapple

TREREESKEEA $188

Spicy & Crispy Iberico Pork

@ 418N E $188

Braised Pork Knuckle in Brown Sauce

25 BB 4 Chef's recommendation ' #"k Spicy

BRHILFA
Deep-fried Sliced Pork in Fermented Tofu Sauce
Served with Bread

HERZAIEN

Braised Pork Belly with Tofu Sheet in Brown Sauce

¥ b A

Sauteed Vermicelli with Spicy Minced Pork

@ EA

Double-cooked Pork Belly with Bamboo in Spicy Sauce

EHNERET )

Sichuan Spiced Pig Trotter

@ E et p
Sichuan Poached Duck Blood, Beef Stripes and
Sliced Eel in Chilli Oil

RTHa s )

Spicy Deep Fried Pig Intestines

$168

$168

$108

$128

§188

$298

$138

7l fn— IRF5F 10% service charge applies



% % > @ J§ ¥ Vegetable & Tofu

R H AL R B B

$148

Poached Seasonal Yegetable and Conpoy in Supreme Soup

e REEACE 3

Braised Seasonal Vegetable with Crab Meat

HAE I\ R

Braised Seasonal Vegetable with Conpoy

S WMANTERHR

$168

$148

$128

Braised Seasonal Vegetable and Tofu Sheet with Salted Pork

A e B B

Stir-fried Seasonal Vegetable

PN EES

Steamed Chinese Cabbage in Supreme Broth

% i

Poached Seasonal Vegetable in Soup

® KREY

Braised Chinese Cabbage with Yunnan Ham

¥ i & E

Braised Chinese Cabbage in Cream Sauce

¥iimr

Braised Eggplant with Mushroom in Sweet Sauce

%) BI## A+ Chef's recommendation

§128

$188

$128

$148

$128

$128

J #% Spicy

®BEHT

Braised Eggplant and Minced Pork in Spicy Garlic Sauce

4 1L A E
Stir-fried Wild Mushroom and Black Fungus with
Spring Onion

GUENEZER

Braised Tofu with Matsutake in Casserole

ALK E R

Braised Tofu with Mushroom in Brown Sauce

@ METF )

Mapo Tofu

& KTHE

Stir-fried Sweet Beans with Ham Cubes

® THhREZE

Stir-fried French Beans and Minced Pork

KAmEEFED

Stir-fried French Beans and Eggplant

EXHEXE

Stir-fried Green Soy Beans with
Preserved Vegetable & Tofu Sheet

§128

$§108

$148

$118

$128

$228

$§118

$118

$108

5 W Am— HR B 10% service charge applies



HH %E ¥& “k Chinese Barbecue

® 2T X $218 & M RBRIELT $218
BBQ Pork with Honey Crispy Pork Belly

® HEIFH —8/rases $1280 @ EiT IR A $108
Roasted Sucking Pig Roasted Eel with Honey

@K RER %/ $588 @ ALKEBB S #a/c $128
Roasted Peking Duck Roasted Baby Pigeon
h R —a i $688 R B $268
RoastedWhole Groose 2 Kinds of Barbecue Combo (Except Sucking Pig and Pigeon)

2,0 Dim Sum

@ A X B R e $60 @ F 1L XBEA #1350 §60
Steamed Prawn Dumplings with Bamboo Shoot Baked Barbecue Pork Bun

BR X 4 A 3% i $50 @ TR H #130 $60

Steamed Minced Beef Balls with Tangerine Peel Deep-fried Shrimp Roll with Seasame
167 &% Wi §60 B W=BHE #1350 §56
Steamed Vegetable Dumpling Pan-fried Minced Pork, Shrimp and Chinese Chives Dumpling

@ HIBBEEE e $60 @ EMMIBEEZSF AHEHB  #ie $60

Steamed Pork Dumplings with Prawn Xia Fei Fei Signature Pan-fried Beef Pasury filled with Soup
EEBRR 220 $60 5 4 AL # /30 $60
Pork Dumplings in Supreme Soup Pan-fried Minced Pork Bun filled with Soup

® ARRABHEHEADRL %145 $60 +=F E $60

Xia Fei Fei Steamed Shanghai Minced Pork Dumpling Pan-fried Scallion Pastry

WIEEE AN ) /40 $60 72 B3k 5 #4 BR #1350 $60

Spicy Shanghai Minced Pork Dumpling Turnip Pastry with Conpoy

L HEAM %/6m $88 BHRAEL #130s $56

Pork Vonton in Soup Deep-friedVegetable & Chicken Spring Roll
AL F ) e $70 @ FE M AR &4/ $63
Wonton in Hot and Chili Oil Baked Whole Abalone Puff

@ R0 B GR $98 XO¥ WG 9 $70

Assorted Seafood Dumpling with Fish Maw in Supreme Broth Sauteed Rice Roll with XO Sauce

(5% EH 4 Chefs recommendation J # spicy Bl fn— BT 10% service charge applies



o %8

e AT 1 g 2 R0 B8

Xia Fei Fei Signature Assorted Seafood Fried Rice

AR EANK

Fried Rice with Conpoy, Crab Meat and Egg White

@ B A R R

Fried Rice with Salted Pork & Vegetable in Casserole

7. G A

Dry Noodle with Minced Pork in Sweet Sauce

B NRE

Braised Noodle with Crab Meat in Soup

£ St 3T

Braised Noodle with Shredded Chicken in Chicken Soup

GEL

Braised Noodle with Vegetable in Soup

@ AR TRAD I8 5 0

i Fei Dan Dan Noodle

A4 2E

Deep-fried Pork Chop Noodle in Spicy Peanut Soup

‘g}.‘ 14748 1 Chef's recommendation

J #5% Spicy

%8 Rice & Noodle

$168 KM

Deep-fried Pork Chop Noodle
$168 i B 9E 3 4l

Dry Noodle with Dried Shrimp in Spring Onion Qil
$128  HEA

Plain Noodle in Soup

$84 LA
Shanghai Fried Noodle with Shredded Pork and
Cabbage in Soya Sauce

$98 @ LHER
Shanghai Fried Rice Cake with Shredded Pork and
Vegetable in Soya Sauce

$98 R A A
Fried Rice Cake with Shredded Pork,
Preserved Vegetable and Bamboo Shoot

$77 E MKk

Singapore Fried Rice Noodle

$84 Bx it £ ¥ 48

Supreme Soy Sauce Fried Noodle

$97 SR A A0

Fried Noodle with Shredded Pork and Bean Sprouts

$88

$86

$58

$148

$148

$148

$148

§128

§148

5 W Am— HR B 10% service charge applies



A &i:f 6836 1

Glutinous Rice with Lotus Paste, Dried Grape,

# & Dessert

$108

Longan and Lotus Seed (Steamed or Pan-fried) (Pre-order)

TR EBRD LT
Mini Glutinous Rice Balls in
Osmanthus Sweet Wine Soup

1 =4

P ARG E

Glutinous Rice Dumpling filled with
Black Sesame Paste in Sweet Wine Soup

o)
L

¥t

&/ Peson $4.2

i f Person $42

i f Person $4.2

Glutinous Rice Dumpling with Black Sesame Paste

in Ginger Soup

@ % EEE R

Sweet Chinese Herbal Soup (Hot or Cold)

V) 328 A

Sichuan Rainbow Bean Jelly

MES TR

Chilled Almond Tofu with Honey

-
g
e

WA H B

Mango, Pomelosago Sweet Soup

5 M 4 Chef's recommendation

it | Person $52

it /peson $60

fit / Persan $42

i | Person $42

J #e% spicy

@ EOBLCR

Sweet Almond Soup with Egg White

B AL E 2

Sweet Red Bean Soup with Tangerine Peel

@ENEDEE
Deep-fried Souffle Ball filled with Banana and
Red Bean Paste

T8 Bt

Red Bean Paste Pancake

&M Mk

Crispy Dough Twist

&
Sweet Glutinous Rice Dumpling filled with
Black Sesame Paste

AL A%

Red Dates Cake

BTk

Ginger Cake

B Pasen $42

fifbesm §4.2

45 §60

$58

6f 6o $60

4l | 4 pes $52

Wi $38

3% /3 pes $38

7l fn— IRF5F 10% service charge applies



79X E Additional Charges

BRI/ snack
%&ﬁ Hﬁ Steamed Rice

;j#-% 32:!‘ %#75;1 ;I%use Chinese Tea/ Hot Water
Puer / spring Needle Jasmine / 31 K% Chrysanthemun /
HA48/%E Shoumei/ B F Te vaml;;# Longjing LIRS "

g’ﬁ#ﬁ % ?-E"fcﬁ Sauce & Seasoning

E Rﬁ‘n‘% % Bring Your Own Food

gﬁmﬁ Corkage Fee :

#1811 B Wine/Champagne (K / bace) $180

*ﬂﬁ% § Cakeage Charge ;
5 B AL Normal Cake (841 /Pescn) $15

&% e $20
(B /Bow) $18

(2 /Peson) $22

(455% /mee) $20

(4 /Persee) 5100

E:l ﬁ » :F ﬁ Spirit'Chinese Wine (4R / Boule) -s 180

E B AL Ice-Cream Cake (84t /Pason) $30

Am—RHER - mEEARYTRBRERAAMGREFRUTHEFSH
|1 0% serve charge. Flease advise our staff if you have aliergies on fooods.



