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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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Abdl] sanghai
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Crab and Silver Ear Mushrooms Soup
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Braised Seafood and Vegetables with Hot Sauce

u} 2.4]-$-

Prawn with Mayonnaise Dressing
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Shredded Beef and Bell Peppers with 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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Hot and Sour Soup
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Braised Sea Cucumber and Bamboo Shoots
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Broiled Black Cod
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Braised Beef Tenderloin and Broccoli
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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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Assorted Cold Dish
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Braised Sea Cucumber and Scallop
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King Prawn with Garlic Sauce
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Sauteed Beef Tenderloin with Black Pepper Sauce
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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

Small Large
B FAu) A w 60,000 W 82,000

Assorted Beef, Vegetables and Noodle Sheet with Mustard Sauce

oo w47,000 64,000

Cold Beef with Five Spices
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SHARK'S FIN

‘?’]_'E}?l' % %‘l,!i'- Ao]'o'] x’ll_:_a U] @ Per Person W 120,000
Steamed Shark’s Fin and Whole Abalone

‘%:—{\— }\01‘01 X]—L—'-“"L]U] ?:]l Per Person W 110,000
Steamed Shark’s Fin with Oyster Sauce

4B XINGKAI's SIGNATURE MENU
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Buddha Jumps over the Wall (Bull-Do-Jang)
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Shark’s Fin and Crab Meat Soup
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Hot and Sour Soup

VEGETABLES
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Braised Pine Mushrooms and Bok Choy
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Stir-fried Seasonal Mixed Vegetables
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Braised Bean Curd with Spicy Minced Beef Sauce

Per Person W 99,000

Per Person W 35,000

Per Person W 25,000
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BEAN CURD

4B XINGKAI's SIGNATURE MENU
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SEA CUCUMBER
ABALONE - SCALLOP
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Braised Sea Cucumber and Abalone
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Braised Pine Mushroom and Sea Cucumber
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Fried and Braised Shrimp Stuffed Sea Cucumber Rolls
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Braised Sea Cucumber and Pork Belly
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-1 O
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
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SEAFOOD

o
=]
2f
EN

Small
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Braised Assorted Seafood and Vegetables

A A #72,000
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

Small Large

o8 7}A] A9 #65,000 w90,000

Prawns and Eggplant with Chinese Hot Sauce

B SN 2249 a2y 72 % 58,000 w78,000

Prawn Choice Of Sauce Chili- Cream - Garlic Sauce

o "E‘ g,_ é—g—‘ﬂ g' H]‘El’ﬂ-XH Zg Per Person W 90,000

Steamed Live Lobster with Garlic Sauce

%’J\H—?— 2249 A -39 - 72F Per Person W 22,000
King Prawn Choice Of Sauce Chili- Cream - Garlic Sauce
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4B XINGKAI's SIGNATURE MENU
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Braised Beef Tenderloin and Pine Mushrooms
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Sauteed Beef Tenderloin with Black Pepper Sauce
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Sauteed Beef Tenderloin and Asparagus
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Deep-fried Beef Tenderloin with Sweet and Sour Sauce
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Shredded Beef and Bell Peppers with Chinese Flower Bun

48 XINGKAI's SIGNATURE MENU
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CHICKEN - PORK
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Fried Chicken with Garlic Sauce
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Fried Chicken and Vegetable with Soy Sauce
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Braised Chicken and Vegetable with Red Pepper
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BFTH
Deep-fried Pork with Sweet and Sour Sauce
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Deep-fried Pork Choice Of Sauce Cantonese Style - Sichuan Style
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Steamed Pork Belly and Vegetables with Oyster Sauce

dB XINGKAI's SIGNATURE MENU
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DUMPLING
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Deep-fried Minced Shrimp with Sliced Bread (4pieces)
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Giant Pan-fried Pork Dumplings (2pieces)

4B XINGKAI's SIGNATURE MENU
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NOODLES

X g
Noodle Soup with Seafood and Vegetables

&|317] g
Noodle Soup with Beef
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Hot and Sour Noodle Soup with Seafood and Vegetables
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Spicy Noodle Soup with Seafood and Vegetables
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Sichuan Style Noodle Soup with Seafood and Vegetables

d8 XINGKAI's SIGNATURE MENU




NOODLES

48 XINGKAI's SIGNATURE MENU
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Assorted Seafood and Vegetables on Rice

Z LA

ke @R

Shredded Sea Cucumber, Beef and Shrimp on Rice
B X.0 A4 53

Crab Meat Fried Rice in X.O Sauce
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Seafood Fried Rice

48 XINGKAI's SIGNATURE MENU
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Eggplant with Chinese Hot Sauce on Rice
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Stir-fried Glass Noodles and Vegetables with Rice

oo} £2 gy
Braised Bean Curd and Minced Beef with Hot Sauce on Rice
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Chinese Style Sherbet

393 E

Walnut Crumble
AmlE
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Deep-Fried Chinese Roll
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Seasonal Fresh Fruit

48 XINGKAI's SIGNATURE MENU
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CHINESE LIQUOR

F A Mengzhilan (ALC. 52%)
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antai Blue (ALC. 42%)
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Yantai Black (ALC. 40%)
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CHINESE LIQUOR

w 700,000

Swell Fun (ALC. 53%) w 580,000
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Red Wine Tignanello, Antinori, Italy

92 Uut w2 72y sl 320,000

Duckhorn Napa Valley Cabernet Sauvignon, USA

A Az~ olyauy E] £¥% w150,000
Joseph Phelps Vineyards Innisfree Cabernet Sauvignon, USA

HH A oo A o|AHO|E WE w130,000

Beringer Founders Estate Merlot, USA

ZH|E B zajolyl Al 7=y A81% 120,000

Robert Mondavi Private Selection Cabernet Sauvignon, USA

e oblie, o Amd ApE] &ulE 110,000

Valle Andino, Especial Cabernet Sauvignon, Chile

Ef & A Ay 32gA w 90,000

Torres Celeste Crianza, Spain




White Wine
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Wolf Blass Presidents Selection Chardonnay, Australia

SEhPE o] svlE &%

Cloudy Bay Sauvignon Blanc, New Zealand

2uE Eriu] Zebo|yl MM AFEY o]

Robert Mondavi Private Selection Chardonnay, Chile

dE HBE, ARET

William Fevre, Chablis, France
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Duckhorn Decoy Sauvignon Blanc, USA
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Collio Mongris Pinot Grigio, Italy

w 150,000

w 120,000

w 110,000

W 95,000

w 90,000
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BEVERAGE

el Pu= %16,000

Tsing Tao (Draft Beer) W 12,000

2t A w12,000

Terra (Draft Beer)

XEL Q. 12,000

Tsing Tao (Bottled)

FhA w12,000

Cass (Bottled)

g2} w 12,000

Terra (Bottled)

QA7 Y ERQ] 17dAE 7oomi % 400,000

Whiskey Ballantine’s 17 years

ZUYAED 12d4F 700ml w 160,000

Johnnie Walker Black 12 years

AlepAg| g 1234k 70omi 180,000

Chivas Regal 12 years
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BEVERAGE
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Korean Liquor Hwa Yo (ALC. 25%)
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Hwa Yo (ALC. 41%)
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Chamisul (ALC. 17.2%)
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Non-Alcoholic Perrier
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Coke / Diet Coke
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Sprite
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Americano

w3}/ 7hutel

Green tea / Camomile
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