peach garden

hinese restaurant

A LA CARTE MENU

PEACH GARDEN @ THOMSON PLAZA
TEL: 6451 3233

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




BRI
CHILLED CHERRY TOMATO WITH ROSELLE SAUCE




BERERA/NE
CHILLED CHERRY TOMATO WITH ROSELLE SAUCE

ZRE KR
CHILLED CRYSTALLINE ICE PLANT WITH SESAME SAUCE

e 5 A
CHILLED SLICED PORK WITH GARLIC SAUCE

R EIRFHEF
CHILLED PETITE ABALONE WITH CLOUD FUNGUS

INER
KUEH PIE TEE

XO EHE MR
FRIED CARROT CAKE WITH XO CHILI SAUCE

A F
FRIED CRISPY EGGPLANT WITH PORK FLOSS

FEARNEFAGE
DEEP-FRIED MUSHROOM WITH WASABI SALAD CREAM

BEARSF
DEEP-FRIED SQUID WITH SALTED EGG YOLK

EMBHTE
DEEP-FRIED SOFT SHELL CRAB WITH BLACK TRUFFLE SAUCE




2B/ BRI ROASTED GOLDEN SUCKLING PIG




BARBECUE
SELECTION

ERAKILIE
ROASTED GOLDEN SUCKLING PIG

MAEERE
ROASTED SUCKLING PIG WITH PRESERVED BEAN PASTE

128 (MIN 2. PERSONS)
ROASTED RACK OF SUCKLING PIG

b Z=PS (HALF / WHOLE)
ROASTED CRISPY PEKING DUCK

EFRME R IRFS (HALF / WHOLE)
ROASTED CRISPY DUCK

e B2 IR A
ROASTED CRISPY PORK CUBE




R RIS ROASTED CRISPY DUCK




BARBECUE
SELECTION

X IR
BARBECUE CHAR SIEW

KR IRIE (WHOLE)
ROASTED CRISPY CHICKEN WITH ROJAK SAUCE

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

JREEH &
BARBECUE COMBINATION PLATTER
(CRISPY PORK CUBE, CHAR SIEW, CRISPY DUCK)




S B 9T BUARYG 7 i o 6 33
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN IN COLLAGEN CHICKEN SOUP




SHARK’S FIN
&BIRD’S NEST

K IGIR R BRI
FLAMBE MINI BUDDHA JUMP OVER THE WALL

BIREL IR K e
BRAISED SUPERIOR SHARK’S FIN WITH BROWN SAUCE IN HOT STONE POT

338 k0 3
STIR-FRIED SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT,
CRAB ROE AND HARSMA

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

B 7P
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH SHARK’S BONE
CARTILAGE SOUP

EBFFEURIG 7 G 58
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN IN COLLAGEN CHICKEN SOUP

188 58 =F Bt = i e g )
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP WITH MOREL e
MUSHROOM IN YOUNG COCONUT N

EFETINERNGEHE
BRAISED SHARK’S FIN WITH FRESH CRAB MEAT,
DRIED SCALLOP AND GOLDEN MUSHROOM




DOUBLE-BOILED CHICKEN SOUP
WITH GINSENG AND FISH MAW




SOUP

e 7
DOUBLE-BOILED SUPERIOR ABALONE SOUP IN YOUNG COCONUT

BE A RIEETTE
DOUBLE-BOILED SHARK’S BONE CARTILAGE SOUP WITH
DRIED SCALLOP, FISH MAW AND BAMBOO PITH

ASTER GG 7
DOUBLE-BOILED CHICKEN SOUP WITH GINSENG AND FISH MAW

LB S
DOUBLE-BOILED SEA CUCUMBER SOUP WITH CHINESE YAM

K BFTERG 7 IR L I
DOUBLE-BOILED COLLAGEN CHICKEN SOUP WITH SEA WHELK
AND WINTER MELON

JERGER
BRAISED FISH MAW THICK SOUP WITH CHIVES

)1 BR R 7
SICHUAN HOT AND SOUR SOUP WITH ASSORTED DICED SEAFOOD




.‘\ 5 3 §
| IEEITRRZ
: DEEP-FERIED STUFFED SEA CUCUMBER
WITH FOIE GRAS SAUCE




?Z'A BALONE

KIBZKHEBFS
FLAMBE WHOLE 2-HEAD ABALONE WITH SEA CUCUMBER

=k ME R
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)

H R BKE

HOT AND SOUR SEAFOOD POT IN CASSEROLE

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

WS AT = FEERIZ (MIN. 2 PERSONS)
DEEP-FRIED STUFFED SEA CUCUMBER WITH FOIE GRAS SAUCE

FFRBDRBES

STEWED SEA CUCUMBER WITH SHRIMP ROE AND SCALLION IN CASSEROLE

b (F & IR 1%

BRAISED FISH MAW WITH PETITE ABALONE AND MUSHROOM IN CASSEROLE




HMERER
DONG XING GROUPER STEAMED IN TEOCHEW STYLE




E R RER

HIGHFIN GROUPER DONG XING GROUPER

A5 7 &

RED GROUPER MARBLE GOBY (SOON HOCK FISH)
BT& 388

PA TING FISH POMFRET

[ADVANCE ORDER]

COOKING METHOD #“EZM %

. STEAMED WITH SUPERIOR SOYA SAUCE B %

STEAMED WITH MINCED GINGER SAUCE &%

STEAMED IN TEOCHEW STYLE i/ #&

- STEAMED WITH GOLDEN MINCED GARLIC IN SUPERIOR SOYA SAUCE &R
STEAMED WITH RED DATES, BLACK DATES AND CORDYCEPS FLOWER IN
SUPERIOR SOYA SAUCE A 2EMEEE

+ STEAMED WITH ORANGE PEEL AND GINGER IN SUPERIOR SOYA SAUCE

R ELE

BRAISED WITH BITTER GOURD AND BLACK BEAN SAUCE &R /A4
BRAISED WITH YAM AND MUSHROOM Z 3k Z& 2E i)

BRAISED WITH BLACK TRUFFLE SAUCE Z#\ &/

DEEP-FRIED WITH SUPERIOR SOYA SAUCE 3#;8

DEEP-FRIED IN THAI STYLE Z&3(

DEEP-FRIED WITH FRIED CORN IN SWEET AND SOUR SAUCE &K EEREH I+




REHFE=FRE
SRI LANKA CRAB IN SALTED EGG YOLK




SEAFOOD

BE=FrRE
SRI LANKA CRAB

COOKING METHOD: CHILI ¥} / BLACK PEPPER Z#AMl / SALTED EGG YOLK =

gL
BAMBOO CLAM

COOKING METHOD: STEAMED WITH MINCED GARLIC AND VERMICELLI
Al 243 | POACHED WITH SHARK’S BONE CARTILAGE BROTH 38372

75 3t J 4
LOCAL LOBSTER

COOKING METHOD: BAKED WITH SPRING ONION AND GINGER IN SUPERIOR
STOCK 2% If / BAKED WITH BLACK TRUFFLE SAUCE 2¥\B&8 / FRIED WITH
SALTED EGG BVEE / BAKED WITH CHEESE Z X7 / STEAMED WITH EGG WHITE
AND CHINESE WINE S HRTEREE B 2 / STEAMED WITH MINCED GARLIC Fa 7




SRR EE MR AT
LOCAL LOBSTER BAKED
WITH BLACK TRUFFLE SAUCE




=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

Rk
GEODUCK CLAM [ADVANCE ORDER]

M A2 AT
AUSTRALIAN LOBSTER [ ADVANCE ORDER]




PR BB & H0 T RIT F
PAN-FRIED SCALLOP IN TOMATO




SEAFOOD

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

W EBWEF{F (MIN. 2 PERSONS)
PAN-FRIED BABY LOBSTER WITH CHEF’S SPECIAL ORANGE SAUCE

RIMBEMN R LR
STEWED GIANT GROUPER HEAD AND BELLY WITH BLACK TRUFFLE
IN CASSEROLE

EENANREZE @ (MIN. 2 PERSONS)
STEAMED FILLET OF SEA PERCH WITH KAM HUA HAM IN SUPERIOR SOYA SAUCE

BETREZEEFREEY (MIN. 2 PERSONS)
PAN-FRIED FILLET OF SEA PERCH WITH HONEY MUSTARD

& FIT REFEK
CRISP-FRIED PRAWN WITH WASABI SALAD CREAM AND FISH ROE




SEAFOOD

ZH R AFEK
CRISP-FRIED PRAWN WITH SALTED EGG YOLK AND OAT CEREAL

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

PRABE & AT RIFH T
PAN-FRIED SCALLOP IN TOMATO

BF R AT BK D BN F
STIR-FRIED AUSTRALIAN FRESH SCALLOP AND CRYSTAL PRAWN
WITH WILD MUSHROOM




SEAFOOD

HIELEBHIF{F (MIN. 2 PERSONS)
PAN-FRIED BABY LOBSTER WITH CHEF’S SPECIAL ORANGE SAUCE

RIMEEN R LER
STEWED GIANT GROUPER HEAD AND BELLY WITH BLACK TRUFFLE
IN CASSEROLE

EENFRZEF & (MIN. 2 PERSONS)
STEAMED FILLET OF SEA PERCH WITH KAM HUA HAM IN SUPERIOR SOYA SAUCE

BEITREEFRESFEY (MIN. 2 PERSONS)
PAN-FRIED FILLET OF SEA PERCH WITH HONEY MUSTARD

& F 7T ARAFEK
CRISP-FRIED PRAWN WITH WASABI SALAD CREAM AND FISH ROE

ZH R AFEK
CRISP-FRIED PRAWN WITH SALTED EGG YOLK AND OAT CEREAL

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

PR BR & Hn T RIFEF
PAN-FRIED SCALLOP IN TOMATO

B R AR BN T
STIR-FRIED AUSTRALIAN FRESH SCALLOP AND CRYSTAL PRAWN
WITH WILD MUSHROOM
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B 20 R A0 4 Hi

MEAT

PAN-FRIED WAGYU BEEF CUBE WITH TERIYAKI SAUCE

NIGRHEBREERN

WOK-FRIED VENISON WITH SPRING ONION IN FLAMING PINEAPPLE

RIRAFHIEX

BRAISED ‘DONG PO’ PORK BELLY WITH MANTOU

BrEdR R 43\ (MIN. 2 PERSONS)
PAN-FRIED BEEF TENDERLOIN WITH ONION IN CANTONESE STYLE

ARBTEL BB

STIR-FRIED KUROBUTA PORK CUBE WITH BONITO FLAKES

o) IERFIET

SICHUAN SPICY CHICKEN

HIRIEERN

SWEET AND SOUR PORK WITH LYCHEE

KA ER

CHILLED SWEET AND SOUR PORK ON ICE

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




EZEFRARTEA
POACHED TIEN SHIN CABBAGE WITH MINCED PORK
AND DRIED SHRIMP IN SUPERIOR STOCK




VEGETABLE
& BEANCURD

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

BHELRBHRS
SAUTEED ASPARAGUS WITH PURPLE SWEET POTATO 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

ERIFRARLZEE
POACHED TIEN SHIN CABBAGE WITH MINCED PORK AND DRIED SHRIMP
IN SUPERIOR STOCK

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

NG eSO B
SAUTEED BABY CABBAGE WITH BACON AND TRUFFLE OIL




EAFE I EFIKE
STIR-FRIED TWIN NOODLE WITH
PRAWN AND COLLAGEN SAUCE




\;ngf? RICE &
NOODLE

& (F IR IR
FRIED RICE WITH PETITE ABALONE AND ROAST PORK

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

AR AR5 E (MIN. 2 PERSONS)
STEWED BABY LOBSTER NOODLE IN LOBSTER BROTH

£ RTFITH
WOK-FRIED HOR FUN WITH SLICED BEEF

e T EL
FRIED MIAN XIAN WITH ASSORTED DICED SEAFOOD

BtRIN& R MEEX
BRAISED RICE VERMICELLI WITH BITTER GOURD, SLICED FISH
AND BLACK BEAN SAUCE




_
o —

B8R EMEA
CRISPY HOR FUN
WITH SEAFOOD IN EGG GRAVY




FhEFRmE
BRAISED EE-FU NOODLE WITH WILD MUSHROOM AND CHIVES

BEBE MK

RICE &
NOODLE

CRISPY HOR FUN WITH SEAFOOD IN EGG GRAVY

ERFAEELIFKE

STIR-FRIED TWIN NOODLE WITH PRAWN AND COLLAGEN SAUCE

BIEHRAGLIRIR

FRIED RICE WITH SHREDDED DUCK AND ‘MUI CHOY’ IN CASSEROLE




