THE SQUARE

2010 # L P HIES
TS301 FER R &
TS302 M IR

2009 & F B S

BRAISED CONPOY, BEAN CURD AND $48 204
VEGETABLE IN THICKEN BROTH s::son
GOLDEN CRISPY PRAWN WITH $1 68 A
TANGERINE SAUCE regular

BRAISED WHITE FAIRY MUSHROOM

TS305 i1 F 1 871" 957 AND GREEN VEGETABLE WITHOYSTER ~ $88 7

SAUCE
o) WOK-SEARED PRIME ANGUS BEEF (P
TS306 &' FFIHF M witH onION RING $168 reguiar
=l
TS309 Pk = STEWED OX TAIL IN SPECIAL SAUCE $58 per
person
. . BONELESS CHICKEN WING STUFFED %
] L 2 ik
TS310 FUZHFERE  \wiTH SHARK'S FIN AND BIRD'S NEST 998 e o
. , BRAISED POMELO PEEL WITH DRIED e
TS311 #h A SHRIMP ROE $88 roguiar
. = SAUTEED LOBSTER BALL WITH e
TS312 . Jgrﬁﬂ%— = CRABMEAT AND CRAB ROE SAUCE $298 regular
. i THE SQUARE'S
E sl
i SIGNATURES
BBQ SUCKLING PIG, FRESH .
TS316 - [ 1519754 CUCUMBER, CRISPY RICE CRACKER $88 Zﬁ,ar
WITH ROSEMARY DRESSING
< - FRESH PRAWN AND BIRD'S NEST IN Sk
person
STEAMED FRESH CRAB CLAW ON EGG 56
TS318 Tbﬁﬁ%ﬁgﬁ‘ WHITE CUSTARD WITH "HAU DIAO" $1 58 per
RICE LIQUOR person
S SUPERIOR SOUP WITH SHARK'S FIN ]
TS319 i’%ﬁﬂ:—" |Z #@ AND WONTON $1 68 gg:son
3 ~ BIRD’S NEST STUFFED IN BAMBOO 56
TS320 Elﬂjﬁrﬁ ﬁmﬁzﬁ;ﬁ PITH WITH CRABMEAT AND CRAB ROE ~ $68 per
SAUCE person
e ) 2835494 |J == POACHED FRESH SPOTTED GAROUPA e
T2321 ? i ’ﬁf“?s‘i KX IN FRESH SOYA MILK BROTH (ABOUT  $368 *”’;1
(;R—J 12 |'LIJ) 480G) eac
, BAKED MINCED SEAFOOD AND ONION ]
JE
TS322 Bt SR STUFFED IN A SEA NAIL SHELL $48 per

TS323 [ FifA)
TS324 iy =2
TS325 stk

TS326 F= fZiEe  (
g)

gy

(CEZCIARE (ERP Y (4 S8

155~ )
TS327 Y A FyF 1 -5

person

STEWED OX CHEEK WITH 5
$98 re}gﬁjﬂar

CURRY SAUCE

BRAISED GAROUPA FIN AND BELLY $288 5
WITH OYSTER SAUCE IN CASSEROLE regular
SAUTEED FRESH GAROUPA FILLET $298 5
WITH VEGETABLE regular

BRAISED WHOLE CHICKEN STUFFED

WITH WHOLE ABALONE, CONPOY, $46 g
LOTUS SEED, SHIITAKE MUSHROOM each
AND YUNNAN HAM

CRISPY-FRIED BONELESS CHICKEN $1 48 e
STUFFED WITH MINCED PRAWN PUREE half

$28

=~
ze

whole



. STIR-FRIED SHARK'S FIN AND FRESH

TS328 EEFRIAABZHNE 2 cRABMEAT WITH SOUP SERVED $530 f’ef
72 (2.5 [y) SEPARATELY (100G OF SHARK'S FIN) person
pER APPETIZER
i - FRESH BEAN CURD SHEET AND YAM
TS330 YR ERIEL | gaAlaD $48
TS331 &= b & SEARED BEEF SALAD $88
TS332 = Tf, R FIVE-SPICE MARINATED BEEF SHIN $48
T CHILLED SHREDDED JELLY FISH WITH
TS333 ] [ pEET AL SESAME OIL $48
TS334 %- 2533 (715FF - CHILLED JELLY FISH AND CUCUMBER $58
#'5) WITH CHILLI SAUCE
- DEEP-FRIED BOMBAY DUCK FISH WITH
TS335 #RER] T £ SALT AND PEPPER $48
+rsz. SHREDDED CHICKEN WITH GINGER
15 T e fEraE
TS336 B 2T =555 AND GREEN ONION SAUCE $68
TS337 TEK, FRATPRI L DEEP-FRIED SMALL YELLOW FISH $58
TS338 45 i =1 | CRISPY PORK BELLY $68
TS339 =4 — [ 14 #jl#* BEEF DICE WITH CRISPY GARLIC $68
NTES SOUP
R BRAISED BIRD'S NEST AND MINCED ]
TS341 Feffrthdn QUAIL BROTH $58 por
person
e e FRESH CRAB CLAW AND BAMBOO =
TS342 2 ~BE4" "5 piTH IN CLEAR SOUP $98 Person
. DOUBLE-BOILED PAK CHOI AND St
7 L
TS343 2T SHIITAKE MUSHROOM SOUP $68 e on
- 21 2 BRAISED CONPOY, BEAN CURD AND ]
TS344 ZFER BXH & VEGETABLE IN THICKEN BROTH $48 e on
TS345 it Ryge BRAISED MINCED BEEF BROTH $38 rer
person
TE U Tl gy DOUBLE-BOILED BLACK SKIN Bt
22346 PR TeB2 ™ CHICKEN SOUP WITH WHOLE $68 per
= AMERICAN GINSENG person
, DOUBLE-BOILED TONIC SOUP WITH B
TS347 T-TZn|lEV534 F| 1¥¥ FISH MAW, SEA WHELK AND DRIED $98 per
SEAFOOD person
S TRADITIONAL CHINESE SOUP OF THE = i
TS348 ’* rl]:y F DAY $38 g::son $1 20 regular
g~ =~ ¥ -9+ THE PREMIUM
& gy sz o SLOW BRAISED WHOLE AUSTRALIAN - P
TS350 #£/'FLE WYYEI LU AR ALONE WITH OYSTER SAUCE $280;; $538
TS351 $:EI'FLE f7H¥ £ sLow BRAISED WHOLE ABALONE $168 5
g WITH DUCK WEB WITH OYSTER SAUCE per

person

_— , SLOW BRAISED WHOLE PREMIUM SEA Sh
] IE
TS352 8 FUHTVRURTI® Cucumper witH ABALONE sauce 9148 e on

eI, Flay (30 SLOW BRAISED WHOLE YOSHIHAMA .
TS353 & F'Ft'l!" Ful ABALONE WITH OYSTER SAUCE (30 $298 v8

each

)] HEAD)



BRAISED SUPERIOR SHARK'S FIN IN

sy
TS354 52 R CONDENSED CHICKEN BROTH $330 Person
— = 3¢y pe st 437 DOUBLE-BOILED SUPERIOR SHARK'S o
A= it
TS355 = FIHFEW L LI\ AND CHICKEN IN PREMIUM sSoup 9238 berson
i —. \ SHARK'S FIN IN CLEAR CHICKEN i
FEEL A
TS356 1/~ 2 ¥ (2[)) BroTH (80G OF SHARK'S FIN) $330 P on
BRAISED SHARK'S FIN SOUP WITH D
& PTRRE Myt
TS357 £ "HAF/ 12 ¥ CRABMEAT AND CRAB ROE $168 Derson
- .. BRAISED BIRD'S NEST SOUP WITH B
PEA 1 e 45
TS358 REEa[ELI l—’\J ‘@ﬁ\ﬁ"l CRABMEAT $1 40 z::son
S DOUBLE-BOILED SUPERIOR BIRD'S D
TS359 i =R NEST WITH SYRUP $320 e on
TS360 éa3t {178+ (3  BRAISED FISH MAW STEAK WITH $298 B
1) ABALONE SAUCE (120G) berson
& i~ fl@  SLOW BRAISED WHOLE ABALONE
ngqla b ;':gF‘qu,jl!‘(? 4 . WITH SEA CUCUMBER, FISH MAW, $468 "
(ZHEr 52 T8 %3 G00SE WEB AND MUSHROOM WITH regular
1°%) OYSTER SAUCE IN CASSEROLE
kG CANTONESE BBQ
TS365 #HI5T 5% ROASTED SIGNATURE SUCKLING PIG $98 7# regu,ar
TS366 45 % 58 ROASTED GOOSE $80 7% e $180 +# har
, FINE SOYA SAUCE MARINATED
Ag‘ o
TS367 B 4 I 5 CHICKEN $757% ,egu.ar $110 42 nar
TS368 ZEA=F| fe/5 CONPOY POACHED CHICKEN $75 ™# regular
TS369 FAt = & HONEY GLAZED BARBECUED PORK $75 regular
. : ASSORTMENT OF CANTONESE BBQ
TS370 %tk 2 SPECIALTIES $110 7%
ASSORTMENT OF ROAST SUCKLING
TS371 §-HHHER, PIG AND CANTONESE BBQ $120 7%,
SPECIALTIES
Y& fiE SEAFOOD
SAUTEED PRAWN WITH GREEN oy
TS375 %—%ﬁfﬁ%ﬁi VEGETABLE AND CRISPY YUNNAN $68 per
HAM person
. s~ STIR-FRIED FRESH SHRIMP WITH
B[y
TS376 BB I & scramBLED EGG $98 o
, BAKED HALVED LOBSTER IN
TS377 fZF5E4y - F# SUPERIOR BROTH OR $180 *
S STEAMED HALVED LOBSTER WITH each
CRUSHED GARLIC
” STIR-FRIED FRESH CRABMEAT WITH
25
TS378 BEAIF i & SCRAMBLED EGG $98 il
TS379 ¥4 I [#&7 |4 STEAMED FRESH CRAB CLAW WITH
sy = MINCED PRAWN PUREE
(BEX ) ND $368
- FIT-Af8E" - IR T-HEk STEAMED CRAB IN "HAU DIAO" RICE
By LIQUOR
STEAMED COD FILLET WITH SALTED
TS3BLEIZ" MINI-SIZED FISH $138 75 regular
S GOLDEN CRISPY PRAWN WITH
TS382 ’I‘Hﬁj%@ﬁii TANGERINE SAUCE $168 ;. regular
TS383 4% it £14]] SWEET AND SPICY COD FILLET $1 38 regular

TS384 {2 S WOK-FRIED MINI GEODUCK CLAM

$1 38 regular

$360 whole
$220 whole

$1 1 0 & half $220 whole

$250 I-:rge
$300 I-:rge



TS385 ?ﬁ?ﬁﬁﬁéjﬁlﬁ
TS386 EEF T AL
TS387 F v iE

F e lRH

STEAMED BEAN CURD WITH SEAFOOD

SAUTEED SHRIMP AND VERMICELLI IN
CASSEROLE

STEAMED SEAFOOD

$98 regular
$1 08 regular

i

season
al price

POULTRY, MEAT

L n DEEP-FRIED PORK SPARE RIB WITH
g O,
TS390 == F [ ﬁchFL FJ GARLIC FLAVOR $78 regular
N SIGNATURE BRAISED PORK RIB AND
3 ST
TS391 W EHIR Al BROCCOLI FLORET $88 2. regular
\ WOK-FRIED PORK WITH DARK
£ i P -
TS392 SAEETR T M vinecAR sAUCE $88 73, regu'ar
DEE-FRIED BONELESS DUCK WITH
B, 3 A FRRHEL
TS393 wir?ﬁ] Fi Fﬁpv MASHED TARO $98 regular
. SAUTEED MINCED PIGEON AND DICED
TS394 & 3t ey 5 GE54 BAMBOO SHOOT WRAPPED WITH $1 38~ who,e
LETTUCE
T WOK-FRIED SLICED BEEF WITH JADE
TS395 ffim=] 134 P MELON AND GARLIC $90 7% regular
R WOK SEARED PRIME ANGUS BEEF
TS396 B F BT FILLET AND ONION RING $168 1. regular
SEARED BEEF TENDERLOIN IN TANGY
= 3
TS397 =" i ONION AND TOMATO SAUCE $98 7% regular
- STEAMED MINCED BEEF WITH
R A
TS398 @F‘J‘ it f’\Jﬁ% TANGERINE PEEL $78 regular
STEAMED CHICKEN AND SLICED
TS399 &% = HEEEE  § I NNAN HAM $148, $280 whole
TS39100 #4545 SIGNATURE CRISPY CHICKEN $140,F $280:°.
RO, DEEP-FRIED BONELESS CHICKEN WITH
5
TS39101 F{ﬁﬁﬁﬁ”ﬁé LEMON SAUCE $1 20 half $230 whole
.52 DEEP-FRIED BONELESS CHICKEN WITH
. LM L
TS39102 iﬁﬁi = FHF= gHRIMP PASTE $90 regular
- WOK-FRIED BONELESS CHICKEN WITH
-+ =hI g5,
TS39103 Fi§F=55F  SHALLOT, GARLIC AND BLACK BEAN $90 regular
BRAISED CHICKEN WITH SEA
TS39104 B ,Eféehtif‘g‘_é CUCUMBER, GINGER AND GREEN $1 28 ¥ regular
ONION
- L.
ki ’_If}f‘llzarul'lf TOFU, VEGETABLE
A - = STEAMED PAPER-THIN TOFU, DICED
TS39106 B# FIF' F'F]  VEGETABLES AND ALOE CUBE $88 . regular
- — e SCRAMBLED FRESH TOMATO WITH
T th\
TS39107 EBFH I TEIEE SovA MILK AND EGG WHITE $80 7. regular
g BRAISED BAMBOO PITH STUFFED WITH
TS39108 %:« Z ASSORTED FUNGI $88 regular
. STIR-FRIED VEGETABLES WITH SALTY
] PN Eﬂ—
TS39109 WF\V%# ‘J’?J B FISH SAUCE $78 regular
BRAISED WHITE FAIRY MUSHROOMS
TS39110 i F 1835527 AND SEASONAL VEGETABLES WITH $88 ™ regular
OYSTER SAUCE
STEAMED FRESH KALES WITH PICKED
B3
TS39111 ﬁvf: 1=y kﬁﬁ?;ﬁ VEGETABLES $78 regular
TS39112 §9¢ 11+ 2 A%k~ BRAISED LAYERED BEAN CURD $80 7
gk SHEETS WITH MANY MUSHROOMS regular
. — ugye st POACHED GREEN SPROUT WITH
TS39113 ZEAZRERIFHET conpoy IN SOYBEAN MILK $88 .. regular
SP1 & E % STIR-FRIED SEASONAL VEGETABLES $78 7 o tar



G

RICE, NOODLE

TS39115 = =48

TS3O116 P45 3 AR
TS30117 B iTHRItR

TS39118 Febfg=§ & 3@
TS39119 FEF, S A8

TS39120 Tﬁﬁ?%?%ﬁ
TS39121 3K 5455 8%
TS39122 F Ik
TS39123 F 158

SP3 IR
SP4  BIIpK

— Birs
TS39125 I
TS39126 I5555E &
TS39127 'RLE 89 s
TS39128 = A HL*
TS39129 B&F /&R £1*
TS30130 -ff A
TS39131 Hﬁ}ﬁ%ﬁﬁ*
TS39132 T2 | B PLgs*

*J‘]_'—%Jr"—« FARELT mﬁi & the above dim sum is only abailable during lunch

FRIED RICE WITH CONPOY,
CRABMEAT, KALE STEM, MINCED
YUNNAN HAM AND EGG WHITE

STEAMED FRIED RICE WITH ASSORTED

MEAT WRAPPED IN LOTUS LEAF

CASSEROLE OF RICE WITH SCALLOP,
PORK AND SHITAKE MUSHROOM
BRAISED NOODLE WITH FRESH
LOBSTER

NOODLES IN SOUP WITH CHIVES

NOODLE IN SPICY PEANUT BUTTER
BROTH

BRAISED RICE SERVED IN WOOD
STEAMER

STEAMED RICE

CONGEE

FRIED RICE IN "YANG CHOW"
STYLE

FRIED RICE NOODLE IN
SINGAPORE STYLE

DIM SUM

SIGNATURE STEAMED LOBSTER
DUMPLING

JUMBO SHRIMP, PORK, CHICKEN AND
ASPARAGUS SPRING ROLL

STEAMED WHOLE ABALONE
DUMPLING

STEAMED VEGETABLES DUMPLING*

STEAMED PORK AND SHRIMPS AND
CRAB ROE DUMPLINGS*

STEAMED FRESH SHRIMP DUMPLING*

BAKED PASTRIES WITH SPRING
ONION*

STEAMED GAROUPA AND
VEGETABLES DUMPLINGS*

$1 18 regular

$1 18 regular
$1 88 regular

$28 per

person

$38 per

person

$38 por

person

$14 por

bowl

$14per

bowl

$98 regular
$98 regular



