X I N G K A |

CHINESE FINE DINING



PREMIUM

AAQS Yk A2zHS A7l

‘Wol| 7S Eah= Al7bo|(XINGKAI=
Hlolg, Agstol, 23, 3 x99
= 49 AF 295 AAIYY ol ges
A|8)4gk Chinese Fine DiningJUtt.

3 &

R

CHINESE FINE DINING

‘XINGKAI', which means ‘a way of star’, is a Chinese fine dining
that reinterpretes the four Chinses 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.
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COURSE

Alsl| sanghai

A 23
Crab Meat Soup

FA

Shredded Sea Cucumber and Shrimp with Beef
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Fried Chicken with Garlic Sauce
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Shredded Beef, Bell Peppers and Steamed Chinese Roll
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Fried Rice or Noodles
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Dessert
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Our Minimum Order is 2 Per person
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COURSE

AL Qingdao
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Crab Meat Soup
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Stir-fried Seafood and Vegetables
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Fried Prawn with Chili Sauce
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Braised Sea Bass with Green Onions and Ginger
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Fried Rice or Noodles
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Dessert
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Our Minimum Order is 2 Per person
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COLD DISHES
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Assorted Beef, Vegetables and Noodle Sheet with Mustard Sauce
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Cold Beef with Five Spices
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SHARK'S FIN

A=A F AE Ao =u] B Per Person W 88,000
Steamed Shark’s Fin and Whole Abalone

‘%:—{\— }\01‘01 X]—L—'-""L]U‘ ?:l Per Person W 80,000
Steamed Shark’s Fin with Oyster Sauce

@B XINGKAI's SIGNATURE MENU




B %"X‘" %E_Zo]‘ Per Person W 85,000
Buddha Jumps over the Wall (Bull-Do-Jang)

Gi7 7'"}“:.1' }‘01'01 X].L_‘.a U] AL Per Person W 25,000

Shark’s Fin and Crab Meat Soup

/;J_-E]— AL Per Person W17,000

Hot and Sour Soup
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VEGETABLES - BEAN CURD

Small Large

%o] H7A| w36,000 w50,000

Braised Pine Mushrooms and Bok Choy

AE o & w25,000 w40,000

Stir-fried Seasonal Mixed Vegetables

npu} =1 28,000 37,000

Mapa Tofu

4B XINGKAI's SIGNATURE MENU
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SEA CUCUMBER
ABALONE - SCALLOP

af
At
m}
H
=
=

B S A&

Braised Sea Cucumber and Abalone
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Fried and Braised Shrimp Stuffed Sea Cucumber Rolls
St A
Braised Sea Cucumber and Pork Belly
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Braised Pine Mushroom and Sea Cucumber
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Braised Abalone and Pine Mushroom
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Braised Abalone and Scallop with Black Pepper Sauce
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Stir-fried Scallops with Garlics

4B XINGKAI's SIGNATURE MENU




s

SEAFOOD
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Braised Assorted Seafood and Vegetables
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Scorched Rice Soup with Seafood
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Braised Seafood and Vegetables with Hot Sauce
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Shredded Sea Cucumber and Shrimp with Beef

4B XINGKAI's SIGNATURE MENU
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PRAWN - LOBSTER
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Small

ol &k 7}A] AJ$- w 39,000

Prawns and Eggplant with Chinese Hot Sauce
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B ZANG 2249 B2 29 7% w 39,000
Prawn Choice Of Sauce Chili- Cream - Garlic Sauce

=8 ZEQ S g7 & s2x9 13222 por person

Steamed Fresh Lobster Choice Of Sauce Chili- Cream - Garlic Sauce
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King Prawn Choice Of Sauce Chili- Cream - Garlic Sauce

4B XINGKAI's SIGNATURE MENU




Small

0] QA w 51,000

Braised Beef Tenderloin and Pine Mushrooms

35 46,000
Sauteed Beef Tenderloin with Black Pepper Sauce

opATFEFAA QHA W 46,000

Sauteed Beef Tenderloin and Asparagus

327 HA g5 w 42,000

Deep-fried Beef Tenderloin and Strawberry with Sweet and Sour Sauce

AN 0
A B w 39,000
Deep-fried Beef Tenderloin with Sweet and Sour Sauce
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o 237 {53 2% w 35,000
Shredded Beef, Bell Peppers and Steamed Chinese Roll

48 XINGKAI's SIGNATURE MENU
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CHICKEN -PORK
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Steamed Pork Belly and Vegetables with Oyster Sauce
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Fried Chicken and Nacho with Garlic Sauce

B 73]

Fried Chicken and Vegetable with Soy Sauce
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Braised Chicken and Vegetable with Red Pepper
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Deep-fried Pork with Sweet and Sour Sauce
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Deep-fried Pork Choice Of Sauce Cantonese Style - Sichuan Style

4B XINGKAI's SIGNATURE MENU




- =
W=

DUMPLING
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Pan-fried Pork Dumplings (8pieces)
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Giant Pan-fried Pork Dumplings (2pieces)
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NOODLES
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Noodle Soup with Seafood and Vegetables

2)517) g
Noodle Soup with Beef

Abet g

Hot and Sour Noodle Soup with Seafood and Vegetables

B4 W2
Spicy Noodle Soup with Seafood and Vegetables

AR S g

Noodle with Seafood in Chinese Style Hot Sauce

B A AP

Noodle with Seafood in Black Bean Sauce

48 XINGKAI's SIGNATURE MENU
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Assorted Seafood and Vegetables on Rice
Z LA
FAke 'R
Shredded Sea Cucumber, Beef and Shrimp on Rice

B A
Seafood and Vegetables on Rice

; o
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Crab Meat Fried Rice in X.O Sauce
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A B3
Seafood Fried Rice

48 XINGKAI's SIGNATURE MENU




B of3F 71X S

Eggplant with Chinese Hot Sauce on Rice
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Stir-fried Glass Noodles and Vegetables with Rice
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Braised Bean Curd and Minced Beef with Hot Sauce on Rice

48 XINGKAI's SIGNATURE MENU
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CHINESE LIQUOR

A2 Mengzhilan (ALC. 40.8%)

{25 Al2|Z & 2|05 2|0 W2 ol 20 62 gAY &5 Hioiien
[

/b ROt JaX| o, RE2|RTHA E 0| ZE5HH.

A7 Tianzhiran (ALC. 42%)
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A £ vantai Black (ALC. 40%)
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w 550,000

w 320,000

w 220,000

w 150,000

w 110,000
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CHINESE LIQUOR

=AY} swell Fun (ALC. 53%) w 520,000
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B Kinmen Kao Liang Black (ALC. 58%) w 260,000

'S O MBIA KISt EARECR IS5 TR w 130,000
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A Kyung Ju (ALC. 38%) 500ml
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Tianjin Kao Liang (ALC. 49%)
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X7} Confucius (ALC. 39%)
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Yantai Kao Liang (ALC. 34%)
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Red Wine

3 ubdl o QUAIHE] 22

Viu Manent El Incidente Carmenere, Chile

|2 oo} of
Montes, Alpha M, Chile

ARE 2 A2
Chateau Calon Segur, France

B2 = 7 EY &HE
Clos Du Val Cabernet Sauvignon, USA

2} Au)d|e} Fhabcn} 719k 2R 2u)

La Spinetta Chianti Riserva, Italy

2HE Eohu] st 9 7pay) su%

Robert Mondavi Napa Valley Cabernet Sauvignon, USA

A7) 7)eke] ZepA 3 2R 2}

Cecchi Chianti Classico Reserva, Italy

H P A weH X o] AHo|E WX
Beringer Founders Estate Merlot, USA

o AE 14] 1% A2

Faustino 1 Grand Reserva, Spain

1865 A= HIof= 7HH| 24| £l
1865 Single Vineyard Cabernet Sauvignon, Chile

EF & A LH IR

Torres Celeste Crianza, Spain

w 300,000

w 290,000

w 280,000

w 240,000

w 190,000

w 170,000

w 150,000

w 130,000

w 110,000

100,000

w 80,000
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Sparkling Wine
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Moet & Chandon Brut, France

w7t BE Be
Bottega Gold Brut, Italy
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White Wine
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Cloudy Bay Sauvignon Blanc, New Zealand
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Louis Latour Chablis, France

2HE Erpu] Zejo]y) AeH Apwylo]

Robert Mondavi Private Selection Chardonnay, Chile

SEEE EERAE

William Fevre, Chablis, France

I & FE2 A=Y 0]

Farncis Coppola Diamond Collection Chardonnay, USA

w 150,000

w 130,000

w 120,000

w 110,000

w 100,000
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BEVERAGE

el Pu= %16,000

Tsing Tao (Draft Beer) W 12,000

glg o= w 10,000

Terra (Draft Beer)

e} Q. w 10,000

Tsing Tao (Bottled)

AFHAEAL %9,000

Jeju Wit Ale (Bottled)

FhA 7,000

Cass (Bottled)

g2t %7,000

Terra (Bottled)

ol A 7] olgtZE Zu|y) w 350,000

Whiskey The Arran Malt Premium

olFEE 1244t w 280,000

The Arran Malt 12 years

ekl 1734t 300,000

Ballantine’s 17 years
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Korean Liquor
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Hwa Yo (ALC. 25%)
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Chamisul (ALC. 17.29%)

Sy o S
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Chum-Churum (ALC. 17.5%)

375ml w 30,000

360ml w 10,000

360ml w 10,000
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Non-Alcoholic
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Perrier

ge}/ tholoj= 2

Coke / Diet Coke
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Sprite

o )7}

Americano
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Green tea / Camomile
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