Auntie AYI
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Crispy Walnuts with Black and White Sesame

R BN 3 K

Chili Chinese Zucchini Noodles

i P i 108 A
Sliced Sea Whelk with Jellyfish

) LT 6 5
Deep-fried Salt and Pepper Bites

1 B R E) S AE U D B R
Chilli and Sour Radish with Century Egg

) eo iﬁ JEL % % 14 ﬁgﬁ ﬁ ”
Typhoon Shelter Salt and Pepper 'Squid'

Auntie AYTS vegan take of a local favourite - fearuring coconut meat

R B AR T 0 A

Sichuan Mouth-watering Chicken

J VB R B AT

Stir-fried Little Dried Fish with Green Chili Pepper

20 T 155 56 M

Simmered Pork Tripe with Scallion Oil

0 R %

Mantis Shrimp Toast
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J\ Al 3 g B A2 $268
8 Immortals Drunken Platter
Chef’s selection of cold appetisers marinated in fragrant Chinese Baijiu and Huangjin wines.

A drunken platter fit for the mythical island of Mount Penglai where the 8 Immortals
travelled to enjoy sumptuous, wine-fueled feasts. According to the legend, jewels
grew on the trees, and rice bowls and wine glasses never emptied no matter how
much you ate or drank...



ERFATHIE T2

Steamed Scallops or Razor Clams with Garlic

i W A B I

Braised Shrimp and Loofah
& 9 A

Braised Abalone with Prawn and Scallop

B E & 2 i R R

Deep-fried Prawn with Mango Salad Dressing

5 HE 21 &
Scrambled Egg with Lobster

HEhAC BE RS A

Steamed Salty Fish with Chicken Oil and Hua Diao Wine

Bz e A

Steamed Yellow Croaker

B 5 g £

Crispy Fresh Abalones with Salt & Pepper

o 2 PN A AR R

Braised Crab Meat and Vermicelli in Casserole

W AER K

Salt-baked Fourfinger Threadfin
iy s g 2 1%

Braised Abalones and Sea Cucumbers in Casserole

22 F MMl A IEE

Braised 22-head Abalone with Goose Web
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Silky Egg Custard with Fresh Lobster
Chinese steamed eggs cooked with fragrant 20- year-old Huadiao wine
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J%égﬁ%%%ﬁ%& $488 /— % whole
Auntie AYI's Sesame Candy Chicken $268 /3 % half

Our chef’s creative take on a Cantonese classic using local free-vange chickens —

a technically challenging dish inspired by Traditional Hong Kong Sesame Candy

The sweet and crunchy texture of Old Hong Kong Sesame Candy is deeply embedded in Chef's childhood
memory and serves as the inspiration behind this signature dish. With crispy candied skin atop tender
and juicy meat, this dish is a unique creation rooted in traditional Cantonese culinary craftmanship.
Reminiscent of how dishes were served at local VIP banquets in the 70's, the chicken is arranged in an
'old-school' presentation like a flying phoenix rising from the flames.



Wik, £ HIT PR B9 $128
Pan-fried Minced Pork Cake with Salty Fish

A B A 77 $168
Braised Beef Brisket
i UH ik ¥ s $168
Sweet and Sour Pork with Pineapple and Buckwheat Head

0 i B 2K Rl $168
Steamed Minced Pork with Salted Egg

D R BRI 2R W $218

Sauteed Angus Beef with Green Chili Pepper

(ARCRCE EEp B $228
Smoked Char Siu

Wﬁ%?ﬁg?‘ﬁﬂ%ﬁ $428 /— & whole
AYI's Marinated Chicken with Fine Soy Sauce $238/ 3 % whole

AYI Signatures 33 j Spicy &
i i A #t2 % Images for reference only



bl RF 2% L)

Steamed Tofu with Minced Mud Carp Meat and Egg
1 w5 B F B

Stir-fried Vegetables with Garlic

ZEWITH

Stir-fried Kale with Ginger

B R MR KL

Steamed Choi Sum with Preserved Vegetables

EWERTRE

Briased Bean Curd Sheet with mushroom

SH AW AR Z B

Pan-fried String Beans Stuffed with Minced Mud Carp

W N MR B R AR 5K
Sizzling Lettuce with Shrimp Paste
U P R

Braised "Pocket" with Shredded Sea Cucumber in Abalone Sauce

AY1 Signatures 883 OP Vegan &
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Sautéed Black Fungus with Fresh Lily Bulbs
Sautéed Black Fungus with Fresh Lily Bulbs are made from black fingus and stir fried
with fresh lily bulbs and asparagus. Deliciously healthy flavour with a crunchy texture.



) ﬁ%ﬂﬂ% Eﬁ ¥§§ $88 /i person

Hot and Sour Lobster Soup

;lé Hi %@%ﬁ 27% $88f‘4§%ﬁ1 person
Double-boiled Chicken & Morel Mushrooms

% B&:I ﬂ%ﬁ%ﬁ?’% $168 /4 iz person
Crab Meat & Bamboo Pith Soup

% El % J( ?7% $188 /i person

Daily Long-boiled Soup

j Spicy & OP Vegan 3
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Sizzling Chicken with Chinese Mushroom in Casserole

) W BE R 2 R

Sizzling Devil Chicken Casserole

W A T 2 R

Sizzling Pork Liver and Chicken in Casserole

W DR A R

Sizzling Pork Offal in Casserole

W g R L ML AT R

Sizzling Assorted Vegetables with Red Fermented Beancurd

W g AT g R

Sizzling Swim Bladder with Rice Noodle Rolls in Casserole

W R

Sizzling Sliver Eel in Casserole
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$168

$168
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$238
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'Chan Village' Noodles with Crunchy Tai-O Shrimp Paste
Wok-fried with beansprouts

5k 7 3 5 0 ok L
Shaanxi Hot Oil Noodles with Honey-glazed Char Siu

Reminiscent of Shaanxi Biang Biang noodles — a street food favourite with chilli and spices

RS- AR AR
Sichuan Mapo Tofu Lobster Noodles

Chinese dried yam noodles with lobster meat in a spicy and numbing mapo tofie sauce

Auntie AYI/ iR
Auntie AYI's Fried Rice with Diced Scallop and Ham

1 e HE W 5 T e K ik
Lobster Soup with Crispy Rice
Deep-fried crispy rice in a flavourful rich lobster broth

R EEK . AR

Cambodian Steamed Rice

1L i b & i

Jiangnan Style Stewed Noodles
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$148

$168

$208

$198

$228

$20 / 5§ per bowl

S48 / 8 per bowl



i 2K B AT R ; $118

Minced Pork and Salted Egg Claypot Rice

A H fif R 2% A7 i $118
Hong Kong Style Classic — Assorted Barbecued Meats

b % 15 5% 11 B $128
Steamed Chicken with Chinese Mushroom Claypot Rice

E XM E BT ®R $138
Dried Shrimp and Conpoy Claypot Rice

NS 2 A% M 4 R AT R $188

Sea Urchin and Angus Beef Claypot Rice
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Wk B HE AL 8 B
Osmanthus Egg Tart

15 42 B B2 AL 79 %5 |

Red Bean Soup with 15-year-old Tangerine Peel and Sticky Rice Dumpling

HHEHSCR
Ground Almond Puree with Egg White

Wi W 7 JeE R
Coffee Milk Pudding

i by 5 RS BT
Auntie AYI's Grass Jelly with Ice Cream
Served with herbal jelly and various roppings

W vt 9 B2 & KE W
Chinese Coconut Custard Churros
Chinese deep-fried dough wrapped in coconut milk rice sheet with condensed milk dip

e 165 B 7 R

Bird's Nest with Coconut Pudding

PP 4t & 1 £ &5k
PP Egg Waffle with Caramelized Black Sesame Dip

AY1 Signatures 8% 3

FiM 40 FTLHIERELE, 2570 Belu SRAIARE, Bin—MRiEE,
Subject to $40 pre-meal snack charge, $25 surcharge for unlimited Belu still
or sparkling water and 10% service charge.
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