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Chinese Fine Dining I L},

CHINESE FINE DINING

' XINGKAI'', which means 'a way of star', is a Chinese fine dining
that reinterpretes the four Chinese traditional dishes in Beijing, Shanghai, Sichuan,

and Guangdong provinces enough to suit the tastes of people in the world.

You can enjoy representative Chinese foods prepared from the heart and exclusive to ' XINGKAI''

which have been directly developed by the chefs from hotel restaurants.

2E s ME 22 All menuincluding tax
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HoFA EAFAA
XINGKAI Special Course

H7to] BE YA
XingKai Special Cold Dish

St ol
Fried Eel in Whole Garlic

2ei
Buddha Jumps over the Wall

4 A}
Fried Rice or Noodles

34

Dessert

2702 ol F& 7

Our Minimum Order is 2 Per person.



Al7lol I A
XINGKAI Course

A Course

Q259 A

Today’s Soup

2~
FALE

Shredded Sea Cucumber with Shrimp and Beef

Z7+E7|
Deep-Fried Chicken in Garlic Sauce

o 4£317] 33 29

Shredded Beef and Green Bell Pepper and Chinese Roll

4 A}
Fried Rice or Noodles

% 4]
Dessert

w 35,000

2918 oA 28 715 e,

B course

Q5o Ax

Today’s Soup

R e

Braised Seafood with Vegetables with Hot Red Peppers

A FAS
Prawn in Chili Sauce

SNl &317]
Braised Beef in Black Bean Sauce

A

Fried Rice or Noodles

3 4

Dessert

w 45,000

Our Minimum Order is 2 Per person.



A7to]l I A
XINGKAI Course

AY 3 sanghai A XX Tsingtao
259 AxX A7to] EF WA
Today’s Soup Xingkai Special Cold Dish
A7te 2 AolA =u] Y
Braised Assorted Seafood and Vegetables Braised Shark’s Fin in Oyster Sauce
o M
Braised Shrimp in Orange Sauce Braised Sea Cucumber and Bamboo Shoots with Hot Sauce
AAA £17) B e A
Braised Beef in Spicy Sauce Prawns in Chili Sauce
A] A} Zo| A317]
Fried Rice or Noodles Braised Beef and Pine Mushroom
F 4 4 2
Dessert Fried Rice or Noodles
% 4]
Dessert
w 50,000 w 65,000

2912 o} F2 7 Ttk

Our Minimum Order is 2 Per person.



Z A cold pishes

Small Large
LFFES % 22,000 w 32,000
Braised Cold Beef Shank with Five Spices
2] J =Y w 18,000 w 25,000
Cold Jelly Fish in Spicy Sauce
2 3L 5o
B4 w 77,000 / Per Person
Buddha Jumps over the Wall
fAA oA =u] A w 20,000 / Per Person
Shark’s Fin Soup with Crab Meat
W AtetelE A w 14,000 / Per Person
Hot and Sour Soup
Solet MAsz w 10,000 / Per Person
Mixed Mushroom Soup
Aol A & u| shars in
AolA =gl "(150g) w 69,000 / Per Person
Steamed Shark’s Fin in Oyster Sauce
Small Large
5734 oA =] a7 w37,000  w 50,000

Shark’s Fin and Special Assorted Seafood in Beijing Style

€ BEST MENU



S| ALY - A1 B sea cucumber and Abalone

EEEL R

Braised Sea Cucumber and Abalone

AET} o
Braised Abalone and Pine Mushroom

Zolsfi4t
Braised Sea Cucumber and Pine Mushroom

2 an0] AuT} B
Abalone and Scallop in Black Pepper Sauce

Fadt
Braised Sea Cucumber with Oyster Sauce

'5']] }{]_%"- Seafood and Fish

w A7ME
Braised Assorted Seafood and Vegetables

W R
Braised Seafood with Vegetables with Hot Red Peppers

aE rgAT
Braised Seafood on Fried Crispy Rice

=2 s
FANS

Shredded Sea Cucumber with Shrimp and Beef

Py 2R

Small
w 51,000

w 49,000

w 47,000

w 47,000

w 45,000

Small
w 41,000

w 39,000

w 41,000

w 31,000

w 27,000

Assorted Beef, Vegetables and Noodle Sheet with Mustard Sauce

¥ BEST MENU

Large
w 67,000

w 64,000

w 63,000

w 63,000

w 59,000

Large
w 63,000

w 57,000

w 57,000

w 47,000

w 45,000

Braised Seafogy Wiy
th




}\H -?- Prawn

Small
X.0 &5 IR A S B w 31,000
Scallop & Shrimp in X.0 Sauce

@ = S w 28,000
Prawns
AA MEH Choice of Sauce | Z2| Chili, OF= Garlic, 22! Cream

W HH3} w 15,000
Shrimp Fried Bread

o MN-$- w 13,000 / Per Person
King Prawn

2 A MEH Choice of Sauce | 22| Chili, Ot= Garlic, 22 Cream

—11:—-]-?— . 0]:5(“ Bran Curd and Vegetables

Small
o Z3t vk R w 22,000
Braised Bean Curd and Beef in Hot Sauce

Folet Z7EAY w 27,000
Braised Pine Mushroom and Bok Choy

HE o &8 w 20,000
Braised Mixed Vegetables

%’.I’.. 7 ] Chicken

Small

w 37| %25,000  w 37,000
Fried Chicken with Vegetables

@ o] vh= 7ZHE7] w25,000  w 37,000
Fried Chicken in Garlic Sauce

Ztz7| w 25,000 w 32,000
Fried Chicken with Red Pepper and Vegetables

¥ BEST MENU




AT17| Best

Small Large

Folet 4a17] A w30,000  w49,000
Braised Beef Tenderloin and Pine Mushroom

£ "5 &0 237 Qh4 %30,000  w 49,000
Beef Tenderloin in Black Pepper Sauce

W AEE B S Fes w29,000  w 46,000
Deep-Fried Beef Tenderloin and Strawberry in Sweet and Sour Sauce

o B w 27,000 w 44,000
Deep-Fried Beef Tenderloin in Sweet and Sour Sauce

o 237 F31 2% w25,000 W 35,000
Shredded Beef and Green Bell Pepper and Chinese Roll

et and Sour Pork witpy Legy
S

EH Z] 7 ] Pork

Small Large

IS w 27,000  w 45,000
Steamed Pork Belly with Vegetables in Oyster Sauce

w HEES w22,000  w 34,000

Deep-Fried Pork
AA MEH Choice of Sauce | 2+&4! Cantonese Style, AFFA! Sichuan Style

w B 3 ges w22,000 32,000
Sweet and Sour Pork with Leek

©¥ BEST MENU




HE gice

w R
Assorted Seafood and Vegetables on Rice

ol £117] 9
Sauteed Beef and Pine Mushroom on Rice

Ak g
Shredded Sea Cucumber with Shrimp and Beef on Rice

w R
Seafood and Vegetables on Rice

ek
Chop Suey on Rice

A R
Spicy Seafood and Vegetables Soup with Steam Rice

W X042 AAE-SH
Fried Rice with Crab Meat in X.0 Sauce

A4 ShER-g
Fried Rice with Seafood in Sichuan Style

1% 7HA] g
Eggplant and Rice in Chinese Hot Sauce

o} g

Braised Bean Curd and Minced Beef in Hot Sauce on Rice

A Bt
Fried Rice with Shrimp

¥ BEST MENU

w 19,000

w 18,000

w 17,000

w 17,000

w 15,000

w 15,000

w 15,000

w 13,000

w 13,000

w 13,000

w 12,000

Qegeiab\es on Rice



‘:ﬂ Noodle

! w 18,000
Noodle Soup with Seafood and Vegetables

AR A E FeH w 15,000
Braised Noodle with Seafood in Sichuan Style

237 H w 15,000
Noodle Soup with Beef

At w 15,000
Hot and Sour Noodle Soup

AR w 15,000
Noodle Soup with Seafood and Vegetables in Sichuan Style

AL g w 13,000
Noodle Soup with Seafood and Vegetables

w HARE w 13,000
Noodle Soup with Seafood and Vegetables in Spicy

X.0 &= F3H w 10,000
Braised Rice Noodle with Seafood and Vegetables in X.0 Sauce

45 w 10,000
Dumpling Filled Noodle Soup

& AR w 8,000
Noodle with Seafood in Black Soy Bean Sauce

¥ BEST MENU




]ﬂ' —tr'- Dumpling

S & TR w 13,000
Boiled Shrimp Dumpling (8 Pieces)

= T w 10,000
Boiled Dumpling (15 Pieces)

@ 5A) 2R w 11,000
Fried Pork Dumpling (2 Pieces)

= w700
Steamed Chinese Roll(1 Pieces)

Fried Pork Dumpling

3 A

Lt g
Toffee Sweet Potato Fritters(12 Pieces)

AN
Lrry

Toffee Corn Fritters (6 Pieces)

A

Seasonal Fresh Fruit

=7
Fried Chinese Flower Buns (3 Pieces)

€ BEST MENU




