1. WMEBEBRE
Deep-fried Whitebait
with Salt & Pepper

ey

PAVILION $10
% 2. B2 IWEE
opericen Sautéed Two Types of Mushroom
with Oyster Sauce
$10

3. ZABT AL
Thai Style Shredded Duck Meat
with Mango
$12

4, BEIFER
galted Egg Crispy Fish Skin
S

5. R P IRES G
Roasted Duck
$35 3 hai
$68 X whole

» 6 IIRTIHXG
Soya Sauce Chicken
T% $22 %R haif

$42 HX whole

7. < hE e RR A A Y
Crispy Roasted Pork Belly

$14
8. ZEIKFI X k%

Barbecued Pork with Honey Sauce
$20

9. M IAMX &
Barbecued Pork Belly

$20

10. Rz IRk =5t
Sky View’s 3 Types Barbecued
Meat Platter

BEBQ
SELECTIONS

$26
;~ W~ O Ty
: 't_ - ( & M # FF Chef's Recommendation & 3 w r ";
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1. BE4FP0)||BR ¥R 7
ﬂ Spicy & Sour Soup with Shrimp
in Sichuan Style

$11 ML person
a% 2. REFEEHTEE
soup Seafood & Bean Curd Thick Soup

with Lingzhi Mushroom
$11 il person

13. MERAKEEHE
Sweet Corn Thick Soup

with Minced Chicken
$10 /i person

14. FHFRE
Minced Beef Thick Soup with Vegetable
$10 /iL person

15. F7 0035 ERHUEFEK ¢
Sautéed Prawn with Chili Sauce
(74 iﬂr;1352ingapore Style

¥§1a$%%%ﬁ

Deep-fried Prawn with Mayonnaise
» $32

Y memtmers
Deep-fried Prawn with
é Honey Lemon Sauce

$32

18. = fREFIX
Sautéed Prawn with Dried Chili
& Cashew Nuts
$32

19. FlIE 8- &8 14
Pan-fried Sea Perch Fillet
$15

20. 1l & P g 3K
Deep-fried Sea Perch Fillets
with Salt & Pepper
$30

21. HEERIEF B H w
Pan-fried Sea Perch Fillet
in Traditional Style

- $15
b w 8 [5 i # 7% Chef's Recommendation "3 PN
‘ - r a‘( [ &8 Vegetarian w -— ’-;
A AN = \ - . | o
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22. 55 F5 DAL
Sautéed Beef Cube
with Sliced Garlic

$32

23. E W WA AL
Sautéed Beef Cube with
o Black Pepper & Capsicum
$30

24. B35 A BBk
Poached Sliced Beef

with Seasonal Vegetable
$28
(]

25 BEE I B4 A
Sautéed Sliced Beef

with Fresh Mushroom
?{i $26

26. RBRIBHA
‘ﬁ gautéed Sliced Beef with Scallion
26

Poouttny © 27. T RTLEE RN
Sweet & Sour Pork
$20

28. B8 Z& F R A
Steamed Minced Pork Patty
with Salted Fish
$20

29. B FIb38T
Sautéed Diced Chicken
with Spicy Chili
$20

30. JI #3035 BX
Sautéed Chicken in Spicy Sauce

$20

31. LIS Bk
Sweet & Sour Chicken
$20

32. BRI T
Sautéed Diced Chicken with
Dried Chili & Cashew Nuts

$20
3 W a [ i #: ¥ Chefs Recommendation o'
‘ r & % B Vegetarian . w - ’
e )
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VEGETABLE &
BEAN CURD

39,

40.

33.

34.

35.

36.

37.

38.

ZHI\BREE o
Braised Spinach Bean Curd
with Assorted Mushroom
$20

M)l #2E% DB

Stewed Bean Curd with
Spicy Sauce in Sichuan Style
$20

5= REY TSR

Braised Bean Curd with
Diced Chicken & Salted Fish
$20

RI\=ZFB&

Braised Trio of Vegetable
in Oyster Sauce

$22

R EF LR R

Poached Seasonal Vegetable
with Trio Eggs in Superior Stock
$20

mr T R K7 = R
Poached Seasonal Vegetable
with Garlic in Superior Stock
$20

BEMF
Stewed Eggplant with Minced Pork

$18

EMRMEED

Sautéed French Bean with
Minced Pork & Spicy Sauce
$18

I W i [ i # % Chef's Recommendation ‘ -y .

7 &8 Vegetarian “ w [ ’
= | 3 y .
) .a
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% 7]
é 42
%

HEALTHY

VEGETARIAN 43

44,

ERRZEWEF

Sautéed Asparagus with Lingzhi
Mushroom & Preserved Vegetable
$26

 EHEMTEINRKR

Braised Seasonal Vegetable
with Golden Mushroom &
Bamboo Fungus

$24

FRWEE IR

Stewed Bean Curd Skin

with Two Types of Mushroom &
Preserved Vegetable

$20

AS AR

Fried Assorted Grain Rice
in Hot Stone Pot

$20

RICE &
NOODLES

48.

49.

EREEANIR

Fried Rice with Conpoy & Egg White
$22

. B F IR

Chef’s Signature Fried Rice
$24

. B3 22 kiR

Fried Rice with Shredded Chicken
& Salted Fish
$20

7N kb
Fried Rice “Yang Zhou” Style
$20

il F R R E

Stewed E-fu Noodles

with Minced Pork & Eggplant
$20

[5 Jfi# #F Chef's Recommendation

= B Vegetarian

] g
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dé‘_ 50. FIRFEmE
Braised Ee-fu Noodles
with Mushroom

* $18

% 51, A 4
Stir-fried Egg Noodles

with Assorted Seafood
¥ﬁ $26

peee 5D HREEMANER
Stewed Noodles with Conpoy
& Golden Mushroom
$22

53. XZ M E %
Stir-fried Flour Vermicelli
$20

54. XOE @ b
Stewed Noodle “Mee Pok”
with XO Sauce
$18

%ﬁ 55. A EHRCHK
V Almond Cream

$5.50

DESSERT 56 %?QIE\;&\
Red Bean Cream with Lotus Seeds

$5.50
- W = Effi# ¥ Chefs Recommendation -y ¢
‘ - ( = & Vegetarian o w - 7
- LRy~ ¥ Y A ’. o \ = - r._a' AR
ik s W 3 i -
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Rouge 2012 (France)
$13 /#% glass $60 /Hi bottle

% 58. Legene R Bordeaux,
DBR Lafite 2014 (France)

% $13 /TR glass $60 /R bottle
59. Saint Clair Marlborough,

\@ Pinot Noir 2014 (New Zealand)

é_z 57. E Guigal Cotes Du Rhone,
X

$65 /i bottle

60. Casa Silva Gran Reserva,
Cabernet Sauvignon 2013 (Chile)
$65 /i bottle

61. Morambro Creek Shiraz,
2012 (Australia)
$70 /¥R bottle

62. Pio Cesare Neddiolo D’Alba,
2013 (Italy)
$75 /i bottle

63. E Guigal Chateaneuf Du,
Pape 2010 (France)
$110 /i bottle

64. Faiveley Beaune ler Cru,
“Clos De L’Ecu” 2014 (France)
$120 /R bottle

é 65. Los Vascos Chardonnay,
DBR Lafite 2015 (Chile)
$13 /#F glass $60 /#R bottle

66. Saint Clair Marlborough,

% Sauvignon Blanc 2015

(New Zealand)
)
v&

$13 % glass $60 /#i bottle

WHITE WINE
.
y YT & .
2 K o -
Dl® . B
_— c ¥ r p . s I. = '-\_\.__"'q‘ 5 : r.l
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o

. E Guigal Cotes Du Rhone,

Gunderloch Fritz Riesling,
2013 (Germany)
$65 /i bottle

Blanc 2014 (France)
$65 /ifi bottle

. Sant Elena Pinot, Grigio 2015 (ltaly)

I 70,
71.

$70 /i bottle

Schlossgut Diel Riesling,
Kabinett Goldloch 2011 (Germany)
$75 /i bottie

Domaine Faiveley Puligny,
Montrachet 2013 (France)
$110 /i vottle

4

"

CHAMPAGNE

74.

Louis Roederer Brut Premier,
NV (France)
$24 A% glass $128 /#l bottle

. Louis Roederer Brut Rose,

2010 (France)
$1 88 /i bottle

Louis Roederer Blanc De,
Blanc 2009 (France)
$188 /Hi bottle

ﬁ 75

v

BEER

76.

77.

JR h2 18 H
Tiger Beer
$10 /H& can

=EHEA
Heineken
$10 /T can

AL 1 P22 5
Sapporo
$10 /T can

“hef's Recommendation
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78. Al 'R
Coke
$380 /#E can

79. @189 &K
Coke Light
$3.80 /5& can

80. B

®
Sprite
% $380 /B can
7 =
81. & 1/87K
Ginger Ale
ﬁ $3 O /## can

82. 511K

Tonic Water
$3.80 /% can

83. HFI K
. Soda Water
$380 /B can

3
84. T R K

DRINKS

L Mineral Water
FRESH JUICES $3 /#l bottle

85. M BRIB (smrr k)
San Pelleg FINO (Sparkling Water)
$12

86. &t
Orange Juice
$65 /#% glass

87. I Rt
Red Apple Juice
$650 /HF glass

88. ¥ Rt
Green Apple Juice
$6.50 /#F glass

89. FRJI\ 7t
Watermelon Juice
$650 /#% glass

90. BR M 71
Lime Juice
$650 /HF glass

oL BERT
Mixed Fruit Juice
8 /#F glass

\! W i w [&If#FF Chef's Recommendation -y "
[

/) &8 Vegetarian - ’
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VIEW PAVILION

92.
V/é“'

%ﬂiga
[ ]

J{ 94.
»

@a 95.

96.

97.

98.

99.

100.

101,

102.

) T Chefs Recommendation
/) & B Vegetarian

== B 0 rE
Latte
$5.50 (#/hot)

*HhEFE

Cappuccino
$5.50 (y/not)

A 48 T P

Espresso
$5.50 (ty/hot)

5 0 M0 Mk
Long Black

$5.50 (#t/hot)

SR AT
Soya Bean (ot/cold)

$3.80 /A% glass
TR S B IK s

Sugar Cane with
Water Chestnut (hot/colq)
$380 /AR glass

FIERE s

Honey Lemon (hoticold)
$4.80 % glass

$6 (4/colq)

$6 (%/colq)

$6 (2/cold)

PR v
Lemon Tea hoticolq)
$4.80 /#% glass

BV ovn

Hong Kong Style Milk Tea (not/cold)

$4.80 /1% glass

=Pai
Plain Water
$0.80 /#F glass

P E &

Chinese Tea
$2 ML person
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