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CHINESE FINE DINING
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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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LUNCH COURSE

A #f Tian

Lo AT
2 = -’] T
A HEE% | Today's Soup

FA

=22 | Stir-fried Seafood, Vegetables and Beef

3T
Viw g
T235 | Deep-fried Chicken in Hot Pepper Sauce

Paske)
H7Yo] B8
BikA | Sweet and Sour Pork

22}
fREN | Rice or Noodle

oA
34)
fifsi | Dessert

w 55,000

O 7HY LSt M= S S2f 220t Hiw7t HAE & AFLCH

o

The course menu may be changed depending on the supply and demand of food ingredients.

2015 0[N 52 7Hs LI

Our Minimum Order is 2 Per person



ik
LUNCH COURSE

95e] 3

A HEY | Today's Soup

st w4

ETH | Sea Cucumber and Scallops

SERES

fififa U1 | Fried chilli Prawn

b‘b‘zi u}._. 11,]]_ 1_]_'}1‘:!

R | Braised Beef Tenderloin with Black Pepper

22}
fREA | Rice or Noodle

oA
34
fills% | Dessert

Y 7 AN 3t 2 E B2t 2215101 b7 #AE 4 Usct
The course menu may be changed depending on the supply and demand of food ingredients.

2Q1= 01y &2 7ts UL
Our Minimum Order is 2 Per person
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CHEF'S SPECIAL LUNCH COURSE

T2 220} AATH
ALBERHE#E | Braised Shark’s Fin with Abalone Sauce

SHA
LF3qH
SiiilgZ | Braised Shrimp Stuffed Sea Cucumber Rolls

AR

fifita U1 | Braised Abalone and Pine Mushroom

ryle
53
B | Dongpo's Braised pork

S
fRak4ii | Rice or Noodle

S A
34
filtsi | Dessert

w 95,000

I 71 Adet M=E et Q2610 Hiw/t HEE & ASUIL.

The course menu may be changed depending on the supply and demand of food ingredients.

2012 0l & 7t Ut

Our Minimum Order is 2 Per person




qy =&

DINNER COURSE

@’EﬁXién

]_- -
259 YA
AHB¥ | Today’s Chilled vegetabled

SELRIINE]

#ABEH | Risotto with Steamed Shark’s Fin

=

fyztfith | Braised Sea Cucumber and Abalone

O E Z hy 4
FAS-HAAL HAFTaA
TR KIHE | Deep Fried King Prawn with Spicy Sauce

o2t 29k gHyI L]

FEAHY | Roasted Beef Tenderloin with Asparagus

22}
a4l | Rice or Noodle

o
41
Hit | Dessert

w 110,000

O 7H Adet M=z E St Qe|otH Him7H HEE 4= UsUT.
The course menu may be changed depending on the supply and demand of food ingredients.

U0y 27

ts =L
Our Minimum Order is

Per person
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DINNER COURSE

2359 Y

AH%F¥ | Today’s Chilled vegetabled

n -~
EE ZRE Af2TF
MFEHAZEW | Truffle Risotto with Steamed Shark’s Fin

o) I A}
E‘rﬁ‘oﬂ o
—#ilZEER | Fried and Braised Shrimp Stuffed Sea Cucumber Rolls

I

JulR | Lobster

-7 e
e ML e
S | Beef Mongolian

ont
fRe%i | Rice or Noodle

o
4]
Hitr | Dessert

w 135,000

IS 71 Adet M=E et Q2[610 Hiw/t HEE & ASUIL.

The course menu may be changed depending on the supply and demand of food ingredients.

2012 Ol & 7t Ut

Our Minimum Order is 2 Per person
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CHEF'S SPECIAL DINNER COURSE

Al AR A
fegs ki | Steamed Shark’s Fin and Bird Nest

QA &
SfAF ol A&
HSKMEIf | Braised Sea Cucumber, Matsutake and Abalone

SH2E

JdF | Lobster

=)
2%
EkiE | The Soup “Buddha Jumps over the Wall”

22}
fREA | Rice or Noodle

oA
34
fills | Dessert

w 185,000

O 71 Adet M= E Z2t QEI6tH Hiw7t HEE 4 ASLI.
L

The course menu may be changed depending on the supply and demand of food ingredients.
2Q1= 01y &2 7ts UL

t
Our Minimum Order is 2 Per person
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Bull-Do-Jang : The soup Buddha Jumps over the Wall

[RI0], AAT, M= S HHF MR
| UBQI 2 HTF HYY

S84 20 Stk o

Bull-Do-jang is the most famous health food in China,
double-boiled Wild Pine Mushrooms, Shark’s FIN, Abalone and etc.







A7}
A2 w3 3%

F5%
A o P

Handmade Giant Pan-fried
Pork Dumplings (2pieces)

w 18,000

H7to] P45

Deep-fried Pork with
Sweet and Sour Sauce

w 37,000

P54 P

Deep Fried Pork

w 42,000
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COLD DISH - SOUP

ArgpA w 20,000

Hot and Sour Soup

AAF 2pAT A w 30,000
Crab Meat & Shark’s Fin Soup

B kA u) w 52,000

Assorted Beef, Vegetables and Noodle Sheet with Mustard Sauce

dB XINGKAI's SIGNATURE MENU




A%

SEAFOOD

B SN 2249 2239 2%
Prawn Choice Of Sauce Chili- Cream - Garlic Sauce

FAk

Shredded Sea Cucumber and Shrimp with Beef

B BRI

Stir-fried Seafood and Vegetables with Hot Sauce

=
A AR
Scorched Rice Soup with Seafood

B A7HE

Braised Assorted Seafood and Vegetables

533 A8 o7
Braised Abalone and Pine Mushroom with Black Pepper

B4 A&

Braised Sea Cucumber and Abalone

4B XINGKAI's SIGNATURE MENU

w 48,000

w 55,000

w 77,000

w 80,000

w 85,000

w 89,000

w 95,000
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AN ol =4

B3 A F 2F

Handmade Giant Pan-fried Pork Dumplings (2pieces)

B A7to] H4s

Deep-fried Pork with Sweet and Sour Sauce

77

Fried Chicken with Garlic Sauce

B 73]

Fried Chicken and Vegetable with Soy Sauce

2454 HolE
Deep-fried Pork

__L]U]- /\_]__7] E.._‘L]_ ﬂlﬂﬂ-
Shredded Beef, Bell Peppers and Chmese Flower Bun
Imﬂ’ -r7]' Additional Chinese Flower Bun

DAY P48

Deep-fried Beef Tenderloin and Sour Sauce

o
—*r‘l‘ ]'M
Braised Beef Tenderloin with Black Pepper

o =
=T

MEAT

w 18,000

w 37,000

w42,000

w 42,000

w42,000

w42,000

w 1,000

w 52,000

w 55,000

4B XINGKAI's SIGNATURE MENU
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NOODLES & RICE

B A A E 13,000

Noodle with Seafood in Black Bean Sauce

B B2 #15,000
Spicy Noodle Soup with Seafood and Vegetables

AP #15,000
Clear Noodle Soup with Seafood and Vegetables

o -
e e 24 w 15,000
Stir-fried Seafood Noodles with Deep-fried Noodles

A BSE w 15,000

Seafood Fried Rice

ojul FH gk w15,000

Braised Bean Curd and Minced Beef with Hot Sauce on Rice

B3} AR w16,000

Stir-fried Glass Noodles and Vegetables with Rice

B o3 71X Gyt w 17,000

Eggplant with Chinese Hot Sauce on Rice

Aret g w 18,000

Hot and Sour Noodle Soup with Seafood and Vegetables

B X.0 AL B35 w19,000

Crab Meat Fried Rice in X.O Sauce

o7 =i w 21,000

Noodle Soup with Seafood and Vegetables

Ak gyt w21,000

Shredded Sea Cucumber, Beef and Shrimp on Rice

$ T gt w 22,000

Assorted Seafood and Vegetables on Rice



=AY} swell Fun (ALC. 53%)
AMHEL| FHZ0M e = =20

g2

CHINESE LIQUOR

sooml % 520,000

HXE Sl 220t8M 12 0] HAZ X&EE SE0| U= 0|0,

18T B Kinmen Kao Liang Black (ALC. 58%) eoom  w 260,000
ZREOIM X2 HF TS AMYM HIES EAEZOR 1261 IX|= sooml W 130,000
25T A5 90| 0{S 24T BRI

A FE 1930 Vantai Gold 1930 (ALC. 52%)

AR O] g F2M

= 42
=9| A0| 2=2totyl w010t

— o

AE] £ vantai Black (ALC. 40%)

23t 81} 2/2 90| SFo|0f ¥

sooml 220,000

2 S4E EOLf

soom W 110,000

Of5 A1M0] AR S22 20 SHoH &5 SX= 0I0F7|0M Rl HEe=2

et A2, et 274 Hoks 2115 150,

dl

-3-—‘?—7]‘% Confucius (ALC. 39%)
= UESE XL EXQ &2 A YA SO S
S=0IM 7HE tiEHel &= REoll 1 S 0| REEL

u

A ALZFF Vantai Kao Liang (ALC. 34%)
= AHSHE AIEFO| X0l liitel= T2

o

o

= oft

a2 280ml

) BN
53 S Mo SM20I DY} Y, YSE UB2 5101 Bt
2 o[ct.

sfolil M| ef= M Hoto 2r=2lo| It & St

Wy rin

HIt5at Fi. 250ml

560ml w 68,000
w 38,000

500ml w 66,000
w 36,000

500ml w 66,000
250ml w 36,000

of msknt RE22 = HIR2 el ESEE SAIM MARIE



oFel
WINE

F=9tel Zg = o7k 2y L)% # 230,000
Red Wine Clos Du Val Cabernet Sauvignon, [USA]
EHE Zohy] vyt #E] 7H Y] £81% % 150,000
Robert Mondavi Napa Valley Cabernet Sauvignon, [USA]
T2 A A AFEY = 5w % 130,000
Clos Saint Jean Chateauneuf du Pape, [France]
A7 7|QteE] AL A =n} w 120,000
Cecchi Chianti Classico Reserva, [ltaly]
1865 A2 Hlof= 7HH| =Y &4 % 90,000
1865 Single Vineyard Cabernet Sauvignon, [Chile]
EY 2 A2 24# w 80,000
Torres Celeste Crianza, [Spain]
Zeet AES IAE 7o} w 70,000
Calera Central Coast Pinot Noir, [USA]
w22 e} vpzat 4lekx 60,000
Thorn Clarke Terra Barossa Shiraz, [Australia]
AF]| 2l At v2E 23 24 w 230,000
Champagne Champagne Barons de Rothschild Rose, [Italia]
B AE B F w 160,000
Moet & Chandon Brut, [France]
slo|Eglel  Fo] HEE AEE w 120,000
White Wine Louis Latour Chablis, [France]
2 HEE, AT w 110,000
William Fevre, Chablis, [France]
Zeh9E o] &u)% B 90,000
Cloudy Bay Sauvignon Blanc, [New Zealand]
ZHE Zrju] Zalolyl A AREd|o] w 75,000
Robert Mondavi Private Selection Chardonnay, [Chile]
ZA & 2E} AREY|o] 65,000

Farncis Coppola Diamond Collection Chardonnay, [USA]
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BEVERAGE

dle e
Terra (Draft Beer)

et

Tsing Tao

7k [ H|2)

Cass / Terra

420ml

330ml

= P
zol&
Chamisul (ALC. 17.2%)

o=
ASAH
Chum-Churum (ALC. 17.5%)

=58

Non-Alcoholic

= 2]

Perrier

Ze}/thololE Fa}/ Aot}

Coke / Diet Coke / Sprite

opd| )7}He

Americano

A 24k

Mineral Water

A 2

S. Pellegrino
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