peach garden

hinese restaurant

A LA CARTE MENU

PEACH GARDEN @ OCBC CENTRE
TEL: 6535 7833

PRICES ARE SUBJECT TO 10% SERVICE CHARGE /
¢ PREVAILING GOVERNMENT TAXES | [~




RINBINEL
CRISP-FRIED HONSHIMEJI MUSHROOM
WITH TRUFFLE OIL




KRR
CHILLED CHINESE YAM WITH SOUR PLUM

WEEG BEK
CHILLED MARINATED JELLYFISH WITH CHEF’'S SPECIAL SAUCE

ZRRE K
CHILLED CRYSTALLINE ICE PLANT WITH SESAME SAUCE

a1 7k 38
CHILLED CHICKEN IN SPICY SAUCE

SR ERHEEF
CHILLED PETITE ABALONE WITH CLOUD FUNGUS

XO EWE MK
FRIED CARROT CAKE WITH XO CHILI SAUCE

A F
FRIED CRISPY EGGPLANT WITH PORK FLOSS

RMBIER
CRISP-FRIED HONSHIME]JI MUSHROOM WITH TRUFFLE OIL

LIS
CRISP-FRIED PUMPKIN WITH SALTED EGG YOLK

i B IR & AN
DEEP-FRIED SILVER BAIT WITH SALT AND PEPPER i —— )




2B/ BRI ROASTED GOLDEN SUCKLING PIG




BARBECUE
SELECTION

TR RAE
ROASTED GOLDEN SUCKLING PIG

EAETHE
ROASTED SUCKLING PIG WITH PRESERVED BEAN PASTE

IR S (MIN 2. PERSONS)
ROASTED RACK OF SUCKLING PIG

=8 (HALF / WHOLE)
ROASTED CRISPY PEKING DUCK

ZH MR RS (HALF / WHOLE)
ROASTED CRISPY DUCK

ife 52 IR A
ROASTED CRISPY PORK CUBE

XI5
BARBECUE CHAR SIEW

KRG (WHOLE)
ROASTED CRISPY CHICKEN WITH FRESH FRUITS AND ROJAK SAUCE T

I Be A
BARBECUE COMBINATION PLATTER
(CRISPY PORK CUBE, CHAR SIEW, CRISPY DUCK)




NIGIR IR B IE
FLAMBE MINI BUDDHA JUMP OVER THE WALL




SHARK’S FIN
&BIRD’S NEST

K IGIR R BRI
FLAMBE MINI BUDDHA JUMP OVER THE WALL

YARE T A AT 3\ P EREE
BRAISED BABY SUPERIOR SHARK’S FIN SOUP WITH LOBSTER AND TRUFFLE OIL

EREQNE
STIR-FRIED SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT AND EGG WHITE

=R ARE P N: ) 2
BRAISED SUPERIOR SHARK’S FIN WITH BROWN SAUCE IN HOT STONE POT

HEBLEOREE
BRAISED BIRD’S NEST THICK SOUP WITH SHREDDED CHICKEN
AND EGG WHITE IN YOUNG COCONUT

33857 P a3

DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH SHARK’S BONE e

CARTILAGE SOUP




=E ARSI 25 2
BRAISED SUPERIOR SHARK'S FIN
‘_ WITH BROWN SAUCE IN HOT STONE POT




SHARK’S FIN
&BIRD’S NEST

FHEASEREEE
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP WITH KOREAN GINSENG

KA I AR SR RXG 7 il 6 3
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH
COLLAGEN CHICKEN SOUP IN YOUNG COCONUT

EETNERNER
BRAISED SHARK'S FIN WITH FRESH CRAB MEAT, DRIED SCALLOP
AND GOLDEN MUSHROOM




REEFHHEE7
DOUBLE-BOILED SUPERIOR ABALONE SOUP
WITH CORDYCEPS FLOWER




SOUP

BEEBRHE7
DOUBLE-BOILED SUPERIOR ABALONE SOUP WITH CORDYCEPS FLOWER

B METERIEAETTE
DOUBLE-BOILED SHARK’S BONE CARTILAGE SOUP
WITH DRIED SCALLOP, FISH MAW AND BAMBOO PITH

EBRFTERG 7R
DOUBLE-BOILED COLLAGEN CHICKEN SOUP WITH FISH MAW

LB S
DOUBLE-BOILED SEA CUCUMBER SOUP WITH CHINESE YAM

BET/NE
DOUBLE-BOILED ASSORTED SEAFOOD SOUP IN GOLDEN MELON

BB E
BRAISED SEAFOOD THICK SOUP WITH DRIED SCALLOP

BN ARE
BRAISED SWEET CORN THICK SOUP WITH FRESH CRAB MEAT

) iB 8RR R -
SICHUAN HOT AND SOUR SOUP WITH ASSORTED DICED SEAFOOD //




it fEES
BRAISED WHOLE 2-HEAD ABALONE
—— WITH SEA CUCUMBER




—kEEHESE
BRAISED WHOLE 1-HEAD ABALONE WITH ASPARAGUS

“Ha s
BRAISED WHOLE 2-HEAD ABALONE WITH SEA CUCUMBER

RMBE=KMEFIHE
BRAISED WHOLE 3-HEAD ABALONE WITH MOREL MUSHROOM IN
BLACK TRUFFLE SAUCE

RkEE s E
BRAISED WHOLE 6-HEAD ABALONE WITH GOOSE WEB

—m i8R E

SUPERIOR SEAFOOD POT IN CASSEROLE

(SLICED ABALONE, SEA CUCUMBER, FISH MAW, TENDON, DRIED SCALLOP,
PRAWN)

HERRERE
HOT AND SOUR SEAFOOD POT IN CASSEROLE
(SLICED ABALONE, SEA CUCUMBER, FISH MAW, TENDON, DRIED SCALLOP, PRAWN)

SR E RBARIZ (MIN. 2 PERSONS) ..'-""_27:-"1;"-:"_
DEEP-FRIED STUFFED SEA CUCUMBER WITH FOIE GRAS SAUCE a4

FFRBDVEES
STEWED SEA CUCUMBER WITH SHRIMP ROE
AND SCALLION IN CASSEROLE




ML
RED GROUPER STEAMED IN TEOCHEW STYLE




LIVE FISH

E R
HIGHFIN GROUPER

AR
RED GROUPER

RN
DRAGON TIGER GROUPER

ST
EMPURAU FISH
[ADVANCE ORDER]

COOKING METHOD & Z 1%

REN
DONG XING GROUPER

I 7% &

MARBLE GOBY (SOON HOCK FISH)

ET&
PA TING FISH

>} 68
POMFRET
[ADVANCE ORDER]

1

STEAMED WITH SUPERIOR SOYA SAUCE #E3{ &
STEAMED WITH MINCED GINGER SAUCE &%

STEAMED IN TEOCHEW STYLE /M Z

STEAMED WITH GOLDEN MINCED GARLIC IN SUPERIOR SOYA SAUCE £ $RFnz&

» STEAMED WITH RED DATES, BLACK DATES AND CORDYCEPS FLOWER IN
SUPERIOR SOYA SAUCE £T2EMERZE
» STEAMED WITH ORANGE PEEL AND GINGER IN SUPERIOR SOYA SAUCE

» BRAISED WITH BITTER GOURD AND BLACK BEAN SAUCE 875 /I
BRAISED WITH YAM AND MUSHROOM ZFELFZEIN

BRAISED WITH BLACK TRUFFLE SAUCE Z#\E& i

DEEP-FRIED WITH SUPERIOR SOYA SAUCE j#i3

DEEP-FRIED IN THAI STYLE &I\

» DEEP-FRIED WITH FRIED CORN IN SWEET AND SOUR SAUCE 18X {EERE 71




i

e 2 48 i e B
LOCAL LOBSTER STEAMED
WITH MINCED GARLIC

SRR AR o A e -




=L
LIVE PRAWN

COOKING METHOD: STEAMED WITH MINCED GARLIC AND VERMICELLI 7w $) 4
#Z /| STEAMED WITH EGG WHITE AND CHINESE WINE Y&;HTcEE B % / BAKED
WITH SALTED EGG YOLK REE

T
BAMBOO CLAM

COOKING METHOD: STEAMED WITH MINCED GARLIC AND VERMICELLI 78§44
# /| POACHED WITH SHARK’S BONE CARTILAGE BROTH ¥3&3%38 / STEAMED
WITH XO SAUCE XO 8%

753t 7 4F
LOCAL LOBSTER

COOKING METHOD: BAKED WITH SPRING ONION AND GINGER IN SUPERIOR
STOCK 2218 / BAKED WITH BLACK TRUFFLE SAUCE 2¥\&8 / FRIED WITH
SALTED EGG BVEE / BAKED WITH CHEESE Z X / STEAMED WITH EGG WHITE
AND CHINESE WINE S HTERBEE B 2 / STEAMED WITH MINCED GARLIC fa &2

RIRE
GEODUCK CLAM [ADVANCE ORDER]

BN Az EF
AUSTRALIAN LOBSTER [ ADVANCE ORDER]




XOEB &Ik F
SAUTEED SCALLOP WITH PRAWN AND
FRESH LILY BULB IN XO SAUCE

)
e = L= e —




SEAFOOD

XEFPEaag7RINRE
POACHED FRESH SOON HOCK FISH
IN COLLAGEN SHARK’S BONE CARTILAGE SOUP

Z TR RELEFF (MIN. 2 PERSONS)
WOK-BAKED BABY LOBSTER WITH BACON AND CHEESE

EAIBRAMFHEA=TE (MIN. 2 PERSONS)
WOK-BAKED BABY LOBSTER WITH SUPERIOR STOCK AND BROCCOLI

B =158 &3\ (MIN. 2 PERSONS)
STEAMED FILLET OF SEA PERCH WITH TRIO MUSHROOMS AND ‘MUI CHOY’

ETAME @\ (MIN. 2 PERSONS)
PAN-FRIED FILLET OF SEA PERCH WITH MANGO AND PLUM SAUCE

PhIE & FITAREFEK
CRISP-FRIED PRAWN WITH WASABI SALAD CREAM AND FISH ROE

R HFEK
CRISP-FRIED PRAWN WITH SALTED EGG YOLK




SEAFOOD

Bl EFRIAEELF (MIN. 2 PERSONS)
PAN-FRIED TIGER KING PRAWN WITH SUPERIOR SOYA SAUCE

XOEBEB G HEF
SAUTEED SCALLOP WITH PRAWN AND FRESH LILY BULB IN XO SAUCE

METIR L2276 F
STEAMED SCALLOP WITH LUFFA AND VERMICELLI

EMBEHFNHESE
STIR-FRIED ASPARAGUS WITH SCALLOP AND BLACK TRUFFLE SAUCE




& EEER R AN
PAN-FRIED WAGYU BEEF STEAK WITH FRENCH SEA SALT




. MEAT

EEEEBIMAF I\ (MIN. 2 PERSONS)
PAN-FRIED WAGYU BEEF STEAK WITH FRENCH SEA SALT

BRI S\ (MIN. 2 PERSONS)
PAN-FRIED BEEF TENDERLOIN WITH ONION IN CANTONESE STYLE

Z MFRFRE
BRAISED BEEF BRISKET AND TENDON WITH RADISH IN CASSEROLE

E G ae Ik
STIR-FRIED BEEF CUBE WITH SLICED GARLIC

ZHFIZBA (MIN. 2 PERSONS)
PAN-FRIED KUROBUTA PORK CHOP WITH BLACK PEPPER SAUCE

HEG¥EL (MIN. 2 PERSONS)
BRAISED SPARE RIB ACCOMPANIED WITH MANTOU

ZSEE A
CHILLED SWEET AND SOUR PORK ON ICE

K JE KBS IS
SWEET AND SOUR PORK IN FLAMING PINEAPPLE

EARFTEMFEEY\ (MIN. 2 PERSONS)
PAN-FRIED CHICKEN STEAK WITH COLLAGEN YUZU SAUCE

P9)IERFST
SICHUAN S§PICY CHICKEN




e | : g

s—)': .

SHFXETERAR
BRAISED HOMEMADE BEANCURD '
WITH LOCAL SPINACH AND BABY ABALONE




VEGETABLE
& BEANCURD

BEHFEXBFSE TR (MIN. 2 PERSONS)
BRAISED HOMEMADE BEANCURD WITH LOCAL SPINACH AND BABY ABALONE

MEBHIRR
BRAISED HOMEMADE BEANCURD WITH SEAFOOD AND TRUFFLE OIL
IN CASSEROLE

HERERI\BE=1E
BRAISED BROCCOLI WITH FRESH CRAB MEAT AND BEAN SKIN

EAEEIIER
POACHED ‘KAU KEE’ WITH GOLDEN MUSHROOM IN SUPERIOR STOCK

EXITFE
STIR-FRIED KAI LAN WITH YAM CUBE

EEREYBRE

BRAISED BABY CABBAGE WITH ASSORTED MUSHROOMS e

AND DRIED SCALLOP

XOBENEEFH
SAUTEED TWIN ASPARAGUS WITH XO SAUCE




e ALE B S MEHE
STIR-FRIED GREEN PEA WITH HONSHIMEJI MUSHROOM,
LILY BULB AND GARLIC




VEGETABLE
& BEANCURD

EZRESHEBBNINR
POACHED LOCAL SPINACH WITH GOLDEN MUSHROOM AND TRIO EGGS

)R AR NEE
STIR-FRIED FRENCH BEAN WITH MINCED MEAT AND PRESERVED OLIVE
IN SICHUAN STYLE

REREARR
BRAISED VEGETABLES WITH CORDYCEPS FLOWER AND PRESERVED BEAN
PASTE IN CASSEROLE

mahEE LR
STIR-FRIED GREEN PEA WITH HONSHIME]JI MUSHROOM, LILY BULB AND
GARLIC

BEMFRE
STEWED EGGPLANT WITH MINCED MEAT IN CASSEROLE




—RIIR
FRIED RICE WITH DICED SCALLOP,
PRAWN AND ‘CHOY SUM’




. RICE &
. NOODLE

— B ik
EIEIJ:/ L&
FRIED RICE WITH DICED SCALLOP, PRAWN AND ‘CHOY SUM’

BEREEEL IR
FRIED RICE WITH FRESH CRAB MEAT, EGG WHITE AND DRIED SCALLOP

TR e 22 R IR
FRIED RICE WITH SHREDDED DUCK AND ‘MUI CHOY’ IN CASSEROLE

ERFENLFEE (MIN. 2 PERSONS)
STEWED BABY LOBSTER NOODLE WITH COLLAGEN SAUCE

SHIEREE L AP @4 (MIN. 2 PERSONS)
STEAMED MIAN XIAN AND BABY LOBSTER WITH EGG WHITE
AND CHINESE WINE

XA FHAF KN FRE
STEWED EE-FU NOODLE WITH PRAWN AND COLLAGEN SAUCE

SR E N
CRISPY HOR FUN WITH SEAFOOD IN EGG GRAVY




KB FTENAT BRI PR
STEWED EE-FU NOODLE WITH PRAWN AND COLLAGEN SAUCE




-
Y/ NOODLE
R ENEER

CRISPY NOODLE WITH SCALLOP IN EGG GRAVY

FIF LAY
WOK-FRIED HOR FUN WITH SLICED BEEF

BENT I ELZ
FRIED MIAN XIAN WITH ASSORTED DICED SEAFOOD

BRI &R B R
BRAISED RICE VERMICELLI WITH BITTER GOURD, SLICED FISH AND BLACK
BEAN SAUCE




