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peach garden

hinese restaurant

A LA CARTE MENU

PEACH GARDEN @ T2
TEL: 6386 3033

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
& PREVAILING GOVERNMENT TAXES
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RE L DEEP-FRIED PUMPKIN WITH SALTED EGG YOLK
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ZRRE KR
CHILLED CRYSTALLINE ICE PLANT WITH SESAME SAUCE

e H A
CHILLED SLICED PORK WITH GARLIC SAUCE

BETRFHEF
CHILLED PETITE ABALONE WITH ROSELLE SAUCE

XO &I M
FRIED CARROT CAKE WITH XO CHILI SAUCE

R F
FRIED CRISPY EGGPLANT WITH PORK FLOSS

FE FLIFAAZE
DEEP-FRIED MUSHROOM WITH PRESERVED BEAN PASTE

REREN
DEEP-FRIED PUMPKIN WITH SALTED EGG YOLK

sl k7
DEEP-FRIED SOFT SHELL CRAB WITH PLUM SAUCE




el AL
ROASTED CRISPY PEKING DUCK




BARBECUE
SELECTION

BAEBH (HALF / WHOLE)
ROASTED SUCKLING PIG WITH PRESERVED BEAN PASTE

b T HS (HALF / WHOLE)
ROASTED CRISPY PEKING DUCK

£ 5 ffs B2 1298 (HALF / WHOLE)
ROASTED CRISPY DUCK

ffe &2 152 (PER PORTION)
ROASTED CRISPY PORK CUBE

Y% (PER PORTION)
BARBECUE CHAR SIEW

FENHIRE (WHOLE)
ROASTED CRISPY CHICKEN WITH GARLIC AND ALMOND FLAKES

FLIEHE
SUCKLING PIG COMBINATION PLATTER
(SUCKLING PIG, CHAR SIEW, CRISPY DUCK)

JREE B &
BARBECUE COMBINATION PLATTER
(CRISPY PORK CUBE, CHAR SIEW, CRISPY DUCK)
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55T BN G
BRAISED SHARK’S FIN WITH FRESH CRAB MEAT, DRIED SCALLOP
AND GOLDEN MUSHROOM
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el

SHARK'S FIN

KR BkEE (PER PERSON)
MINI BUDDHA JUMP OVER THE WALL

4T IR KEI3 (PER PERSON)
BRAISED SUPERIOR SHARK’S FIN WITH BROWN SAUCE

7P EH (PER PERSON)
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH SHARK’S BONE
CARTILAGE SOUP

BE A SR8 (PER PERSON)
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP WITH KOREAN GINSENG

EETNERE (PER PERSON)
BRAISED SHARK’S FIN WITH FRESH CRAB MEAT, DRIED SCALLOP
AND GOLDEN MUSHROOM

#1233kt 2 (PER PERSON) o
BRAISED BABY SUPERIOR SHARK’S FIN WITH SHREDDED ABALONE,
FISH MAW AND SEA CUCUMBER




XA ITEIHP R S RIS 7
DOUBLE-BOILED COLLAGEN CHICKEN SOUP WITH
ABALONE IN YOUNG COCONUT




SOUP

XTI ERBEIERISZ (PER PERSON)
DOUBLE-BOILED COLLAGEN CHICKEN SOUP WITH
ABALONE IN YOUNG COCONUT

WA ERIEETITE (PER PERSON)
DOUBLE-BOILED SHARK’S BONE CARTILAGE SOUP WITH
DRIED SCALLOP, FISH MAW AND BAMBOO PITH

AZERMIE% (PER PERSON)
DOUBLE-BOILED CHICKEN SOUP WITH GINSENG AND FISH MAW

B8 1L 1578259 (PER PERSON)
DOUBLE-BOILED SEA CUCUMBER SOUP WITH CHINESE YAM

F ;882 (PER PERSON)
BRAISED SEAFOOD THICK SOUP WITH DRIED SCALLOP

7)1 /58£E8 ¥k % (PER PERSON)
SICHUAN HOT AND SOUR SOUP WITH ASSORTED DICED SEAFOOD




— BIKE SUPERIOR SEAFOOD POT IN CASSEROLE




T3S E (PER PERSON)
WHOLE 2-HEAD ABALONE WITH SEA CUCUMBER

=RHBITEL (PER PERSON)
BRAISED WHOLE 3-HEAD ABALONE WITH SHIITAKE MUSHROOM

BFEHKEHEEFSSE (MIN. 2 PERSONS)
BRAISED WHOLE 6-HEAD ABALONE WITH FISH ROE AND EGG WHITE

— gk E

SUPERIOR SEAFOOD POT IN CASSEROLE

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

iFFRBED R ES
STEWED SEA CUCUMBER WITH SHRIMP ROE AND SCALLION IN CASSEROLE

T 10 M P (717
STEWED PETITE ABALONE WITH ROAST PORK AND ‘LAO GAN MA’ IN CASSEROLE




SOON HOCK FISH DEEP-FRIED WITH SUPERIOR SOYA SAUCE




AR5
RED GROUPER |

ET& |
PA TING FISH

COOKING METHOD #“EZiT%

@ STEAMED WITH SUPERIOR SOYA SAUCE B3l
© STEAMED WITH MINCED GINGER SAUCE Z&%

@ STEAMED IN TEOCHEW STYLE #iJN 2%

@& STEAMED WITH GOLDEN MINCED GARLIC IN SUPERIOR SOYA SAUCE £iRrrZ

@ STEAMED WITH RED DATES, BLACK DATES AND CORDYCEPS FLOWER

IN SUPERIOR SOYA SAUCE {I2EMETFZE

@ STEAMED WITH ORANGE PEEL AND GINGER IN SUPERIOR SOYA SAUCE @B &% %

& BRAISED WITH BITTER GOURD AND BLACK BEAN SAUCE &35 IV

@ BRAISED WITH YAM AND MUSHROOM FLELE

¢ BRAISED WITH BLACK TRUFFLE SAUCE 228

© DEEP-FRIED WITH SUPERIOR SOYA SAUCE j#i&

@ DEEP-FRIED IN THAI STYLE &=

¢ DEEP-FRIED WITH SWEET AND SOUR SAUCE 33+

I 7% &

MARBLE GOBY (SOON HOCK FISH)

S8
POMERET




EREERIEE &I\ PAN-FRIED FILLET OF SEA PERCH WITH ORANGE SAUCE




SEAFOOD

reE (MIN. 2 PIECES)
BAMBOO CLAM

COOKING METHOD: STEAMED WITH MINCED GARLIC AND VERMICELLI & 4
7% /| POACHED WITH SHARK’S BONE CARTILAGE BROTH 88373

& iF
LIVE PRAWN

COOKING METHOD: STEAMED WITH MINCED GARLIC AND VERMICELLI Trna¥y 44
# | STEAMED WITH EGG WHITE AND CHINESE WINE ¥ h{EEE 8% / BAKED
WITH SALTED EGG YOLK RREE

JZHF{F (MIN. 2 PERSONS)

BABY LOBSTER

COOKING METHOD: BAKED WITH SALTED EGG YOLK RZEIE / BAKED WITH
BLACK TRUFFLE W& 1R




SEAFOOD

HEBZFE (MIN. 2 PERSONS)
STEAMED FILLET OF SEA PERCH WITH WILD MUSHROOM IN
HONG KONG STYLE

EREEREH &I (MIN. 2 PERSONS)
PAN-FRIED FILLET OF SEA PERCH WITH ORANGE SAUCE

LHERFZEBTH\ (MIN. 2 PERSONS)
STEAMED FILLET OF PA TING WITH MINCED GARLIC IN SUPERIOR
SOYA SAUCE

B FITREFIK
CRISP-FRIED PRAWN WITH WASABI SALAD CREAM AND FISH ROE

EXRHEF
CRISP-FRIED STUFFED SCALLOP WITH SALTED EGG YOLK

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

FHE RAF BRI THF
STIR-FRIED FRESH SCALLOP WITH CRYSTAL PRAWN, CAPSICUM
AND MACADAMIA NUT




& (F LG R
BRAISED CHICKEN WITH SHIITAKE MUSHROOM
AND PETITE ABALONE IN CASSEROLE




MEAT

SR R AL
PAN-FRIED WAGYU BEEF CUBE WITH SEA SALT

ZRERMER
WOK-FRIED VENISON WITH GINGER, SPRING ONION AND
BLACK PEPPER SAUCE

B4\ (MIN. 2 PIECES)
PAN-FRIED BEEF TENDERLOIN WITH ONION IN CANTONESE STYLE

HIL 2B\ (MIN. 2 PIECES)
STIR-FRIED KUROBUTA PORK CHOP WITH TERIYAKI SAUCE

DB FIST
SICHUAN SPICY CHICKEN

HIXIHER
SWEET AND SOUR PORK WITH LYCHEE

XO #)RNIETA
SAUTEED PORK COLLAR WITH BITTER GOURD AND XO SAUCE

b & (F L FENITE R
BRAISED CHICKEN WITH SHIITAKE MUSHROOM AND PETITE ABALONE
IN CASSEROLE




B IRERIB=T]
BRAISED BROCCOLI WITH FRESH CRAB MEAT AND FRESH GLUTEN PUFF




VEGETABLE
& BEANCURD

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

SELUZHEDFRF
SAUTEED ASPARAGUS WITH CLOUD FUNGUS AND FRESH CHINESE YAM

ERETHEBENNR
POACHED LOCAL SPINACH WITH GOLDEN MUSHROOM AND TRIO EGGS

HEIRERI\BE=1E
BRAISED BROCCOLI WITH FRESH CRAB MEAT AND FRESH GLUTEN PUFF

MBREHIER
BRAISED HOMEMADE BEANCURD WITH SEAFOOD AND TRUFFLE OIL
IN CASSEROLE

BHEETRNIT=
STIR-FRIED KAI LAN WITH YAM CUBE AND FRESH LILY BULB

T4 EamFBaEE
POACHED BABY CABBAGE WITH DRIED SCALLOP AND GARLIC IN
SUPERIOR STOCK

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




RTINS ERH
STIR-FRIED FISH PASTE NOODLE WITH PRAWN AND COLLAGEN SAUCE




AN NOODLE

B &8 {F IR A KD IR

FRIED RICE WITH PETITE ABALONE AND ROAST PORK

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

ERRAFFMPRE (MIN. 2 PERSONS)
STEWED BABY LOBSTER WITH EE-FU NOODLE, SPRING ONION AND GINGER

ERFEMKY & FE
STIR-FRIED FISH PASTE NOODLE WITH PRAWN AND COLLAGEN SAUCE

e T EL
FRIED MIAN XIAN WITH ASSORTED DICED SEAFOOD

BtRNERHNEEXYN
BRAISED RICE VERMICELLI WITH BITTER GOURD, SLICED FISH AND
BLACK BEAN SAUCE




' NOODLE
FEPE

BRAISED EE-FU NOODLE WITH WILD MUSHROOM AND CHIVES

BEBERAY
HOR FUN WITH SEAFOOD IN EGG GRAVY

BEEINESR
FRIED CRISPY NOODLE WITH LIVE PRAWN IN EGG GRAVY

BRI RTG L RIR
FRIED RICE WITH SHREDDED DUCK AND ‘MUI CHOY' IN CASSEROLE




