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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm

RARGHRB A
B4 WA A IR ERFITEEF

Signature Roasted Duck, Crispy Sweet Corn Pancake
Crispy Squid Tentacle, Chilli Padi, Almond Flakes
Chilled Duo Fungus, Balsamic Vinegar

Bl KB M EATE
Double-boiled French Chicken, Conpoy, Chanterelle,
Wild Bamboo Pith

5k ¥ W KR FF

Pan-fried Tiger King Prawn, Superior Soy Sauce

it & AE ke & Je it o ik
Braised South African 10-head Abalone, Chinese Mushroom

Seasonal Vegetable, Abalone Sauce

ok ZAR AR B

Wok-fried Rice Noodle, Kurobuta Pork, Egg Gravy

BB AR T A BB £ ok
Chilled Mango Sago, Pomelo, Peach Resin

Chinese Petit Four

$118++ per person

( Minimum 2 persons )

Prices are subject to prevailing taxes and service charge
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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm
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Pan-fried Foie Gras, Crispy Sweet Corn Pancake

Pan-fried Shrimp Paste, French Bean
Marinated Jelly Fish Head, Scallion Oil

> s A2 A A 7 £
PHBBERX 5 HR T}
Braised Bird’s Nest, Conpoy, Egg White, Pumpkin Soup

FRAELTEIN

Steamed King Pating Fillet, Ginger Purée

& AR T

Deep-fried Pork Rib, Crispy Garlic, Chilli

REHHE T LA DB ED
Stewed Inaniwa Noodle, South African 10-head Abalone,
Supreme Chicken Stock

5\' é) 7‘2‘42 4‘/[;%ﬁ'% 'é‘u%?
Double-boiled Almond Cream, Egg White

Chinese Petit Four

$138++ per person

( Minimum 2 persons )

Prices are subject to prevailing taxes and service charge
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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm

T MEARSE R £

Stuffed Golden Crab Shell, Fresh Crab Meat, Wild Mushroom

R DEFE T AT
Braised Bird’s Nest, Wild Bamboo Pith, Supreme Chicken Broth

Hittedh AE L8 & 4+ A MR 3K
Braised South African 10-head Abalone, Pan-fried Foie Gras

Seasonal Green, Abalone Sauce

A 2% 1 B AR A

Sautéed Diced Kurobuta Pork, Onion

5 4 T RN RIS B

Braised Lobster, Egg Noodle, Ginger, Spring Onion

AT AT E T 6 £ o
Double-boiled Tian Jing Pear, Snow Lotus Seed, Osmanthus

Chinese Petit Four

$168++ per person

( Minimum 2 persons )

Prices are subject to prevailing taxes and service charge
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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm

1808 Ho TR IR ) B RO B v 4 B Sk

Hua Ting Signature Crispy Roasted Duck
Spicy Diced Sea Cucumber, Minced Pork
Chilled Marinated Jelly Fish Head, Scallion Oil

A Af 2L A o> £
AREHEKRET &
Braised Bird Nest Soup, Egg White, Dried Scallop

C YRV R VR D

Sautéed Sea Conch, Sakura Shrimp, Zucchini, Celery

FEARE

Poached Soon Hock, Shredded Mushroom

gL B2 Ak s 3B AR e ik
Braised 10-head South African Abalone, King Oyster Mushroom,

Seasonal Green, Abalone Sauce

& A EFLH A 7

Deep-fried Pork Rib, Crispy Garlic, Chilli

XY SoEEES )

Stewed Crystal Vermicelli, Fresh Crab Meat

R2ETEFRELSE S
Double-Boiled ‘Tianjin’ Pear, Snow Lotus Seed, Prime Red Date

Chinese Petit Four

$1,188++

Portion for 10 persons

Prices are subject to prevailing taxes and service charge
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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm

Y8 E B BT

Smoked Crispy Roasted Duck, Aged Pu-er

RAB D NIRRT
Stewed Bird’s Nest, Shredded Sea Cucumber, Fish Maw,
Supreme Chicken Stock

XO.H SRR P 7

Sautéed Prawn, Asparagus, Homemade X.O. Sauce

FHARF A E 2B

Steamed Eastern Garoupa, Preserve Radish, Fungus

AETRERER
Pan-fried Kurobuta Pork, Wild Mushroom

AHBFEFTFREI AL E
Braised Homemade Emerald Bean Curd,
Pan-Fried Hokkaido Scallop, Chinese Spinach

WERAHIENLATED
Braised 6-head South African Abalone, Egg Noodle,

Superior Oyster Sauce

REFEFHRRELS E S
Double-Boiled ‘Tianjin’ Pear, Snow Lotus Seed, Prime Red Date

Chinese Petit Four

$1,488++

Portion for 10 persons

Prices are subject to prevailing taxes and service charge
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HUA TING RESTAURANT
Tasting Menu

Available daily from 11.30am to 2.30pm
6pm to 10.30pm

B AT
FETHRTERIEHFHTEEFT
Pan-fried Foie Gras, Sea Salt

Charcoal-grilled Spanish Iberico Pork “Char Siew”

Flavored Duo Fungus, Pomelo

AR EINE
Braised Superior Bird’s Nest, Fish Maw, Bamboo Pith

LEEFY PP

Sautéed Scallop, Asparagus, Crispy Conpoy

HREET R

Sturgeon, Onion, Garlic served in Casserole

8, 7 Py AR kS 2haT ik
Braised 10-head South African Abalone, Chinese Mushroom,

Premium Abalone Sauce

1818 W K

Hua Ting Signature Crispy Roasted Duck

HIT D I 5 KR ST KA B

Stewed Inaniwa Noodle, Tiger King Prawn, Lobster Stock

PR ] A= B4 £ o
Double-boiled Almond Cream, Peach Resin

Chinese Petit Four

$1,788++

Portion for 10 persons

Prices are subject to prevailing taxes and service charge



