Imperial Treasure Cantonese Cuisine (great World)
Menu

https://menulist.menu
V.Hive, Kim Seng Prom, Singapore 239442, Singapore
https:/lwww.foodpanda.sg/restaurant/vlioul/imperial-treasure-cantonese-cuisine-
great-world

The Card of Imperial Treasure Cantonese Cuisine (great World) from Singapore includes about 151
different menus and drinks. On average, you pay for a dish / drink about $40.9. The Imperial Treasure
Cantonese Cuisine (great World) originating from Singapore offers various tasty seafood courses, Besides, the
inventive blend of different dishes with new and sometimes adventurous products is appreciated by the
customers - a beautiful case of Asian Fusion. Dishes are prepared typically in the Asian style, Many visitors are
particularly impressed by the versatile, flavorful Chinese cuisine.
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Rice dishes

STEAMED RICE BAI FAN S$2

Popular Ttems

ROASTED DUCK GUA LU SHAO YA S$37

Condiments and Sauces

PRAWNS
N,

Seafood 5%
FISH MAW HUA JIAO S$65
SEA CUCUMBER HAI CAN S$20

[ ]
Drinks [ §X34
COKE WHEN? S$7
EXQUISITE SPRITE S$7
BEEF
DUCK
COKE LIGHT JIAN Yi KE LE S$7
PERRIER WATER YOU Qi KUANG S$7
QUAN SHUI
EVIAN WATER Y1 YUN SHUI S$7
MARINATED SALTED CHICKEN S$50
YAN XIANG GUI FEI Ji
BBQ PORK WITH HONEY SAUCE S$35

Mi ZHI CHA SHAO

BBQ PORK BELLY WITH HONEY
SAUCE Mi ZHI NAN CHA

fAbalone, Sea Cucumber &
Tish Maw SREFETER

BRAISED SLICED ABALONE, SEA
CUCUMBER FISH MAW WITH
PREMIUM SEAFOOD BAO LUO
WAN YOU

BRAISED WHOLE HOKKAIDO SEA
CUCUMBER STUFFED WITH
MINCED PORK HONG SHAO JIA S$79
XIANG NIANG YUAN TIAO LIAO

CAN

BRAISED WHOLE HOKKAIDO SEA
CUCUMBER STUFFED WITH

MINCED SHRIMP HONG SHAO BAI
HUA NIANG YUAN TIAO LIAO CAN

BRAISED WHOLE SEA CUCUMBER
IN OYSTER SAUCE HONG SHAO S$40
YUAN TIAO HAI CAN

BRAISED SEA CUCUMBER STUFF

WITH MINCED PORK IN OYSTER ,
SAUCE HONG SHAO JIA XIANG %3
NIANG HAI CAN

Tish &

DEEP-FRIED COD FISH FILLET

WITH SUPERIOR SOY SAUCE JIAN S$26
JU XUE YU JIAN

DEEP-FRIED COD FISH FILLET

S$35

S$158

S$86

XIANG JIAN XUE YU JIAN S$26
SAUTEED COD FILLET WITH
CELERY PRESERVED BLACK S$55

OLIVES LAN JIAO Xi QIN CHAO
XUE YU QIU

STEAMED COD FISH FILLET WITH

DICED CHILLIES DUO JIAO ZHENG  S$55
XUE YU JIAN

DEEP-FRIED COD FISH FILLET

WITH PEPPER SALT JIAO YAN XUE S$55
YU QIU
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STEAMED COD FISH IN BLACK

FUNGUS DRIED LILY FLOWERS JIN S$55

ZHEN MU ER ZHENG XUE YU JIAN

Premium Braised Ttems LI 1%
=1

W aRiBrk

FRESH SLICED ABALONE XIAN

BAO PU $$50
10 HEAD FRESH ABALONE 10TOU S$29
XIAN BAO
HOKKAIDO SEA CUCUMBER LIAO

- S$65
CAN
GOOSE WEB E ZHANG S$20
DRIED SCALLOP YAO ZHU S$7
MUSHROOM DONG GU S$4

Dessert

DOUBLE-BOILED HASHIMA WITH _
LOTUS SEED HONG LIAN DUN XUE S$23
HA

CHINESE HERBAL JELLY Mi ZHi

GUI LING GAO %14
RED BEAN PASTEWITHLOTUS ..,
SEED LIAN ZI HONG DOU SHA

CHINESE ALMOND CREAM SHENG ¢,
MO XING REN CHA

WALNUT CREAM SHENG MOHE o415
TAO LU

GLUTINOUS RICE BALL IN GINGER ¢/,

SOUP JIANG CHA TANG YUAN

CHILLED ALOE VERA JELLY WITH
FRESH FRUITS XIAN GUO LU HUI  S$12
DONG

"N

~
Soups ;788
DOUBLE-BOILED 10 HEAD FRESH
ABALONE SOUP WITH CHICKEN

SEA WHELK SHi TOU TANG BAO
LUG TOU DUN Ji TANG

S$65

DOUBLE-BOILED CHINESE
CABBAGE WITH BAMBOO PITH
MUSHROOM SOUP CAI DAN ZHU
SHENG DUN BEI GU TANG

DOUBLE-BOILED YELLOW MELON
SOUP WITH ASSORTED SEAFOOD
BA BAO DUN LAO HUANG GUA
ZHONG

DICED SEAFOOD BEAN CURD IN
THICK SOUP HAI XIAN DOU FU
GENG

HOT SOUR SOUP IN SICHUAN
STYLE SI CHUAN SUAN LA TANG

MINCED BEEF EGG WHITE IN
THICK SOUP X1 HU NIU ROU GENG

SWEET CORN CRAB MEAT IN
THICK SOUP XIE ROU SU MI GENG

[ ]
Rice R
STEAMED DICED SEAFOOD RICE
WRAPPED IN LOTUS LEAF BAO
ZHI HAI XIAN HE YE FAN
FRIED RICE WITH BBQ PORK

PRAWN IN YANGZHOU STYLE
YANG ZHOU CHAO FAN

FRIED RICE WITH MINCED BEEF
SHENG CHAO NIU ROU FAN

FRIED RICE WITH SHREDDED
CHICKEN SALTED FISH XIAN YU Ji
SI CHAO FAN

FRIED RICE WITH DRIED SCALLOP

DICED SEAFOOD HAI XIAN Li YAO
ZHU DAN BAI CHAO FAN

FRIED RICE WITH ASSORTED
VEGETABLE HU PO SU DING CHAO
FAN

FRIED GLUTINOUS RICE WITH
HAM MUSHROOM SHENG CHAO
NUO MI FAN

RICE WITH SEAFOOD IN

SUPERIOR BROTH HAI XIAN
SHANG TANG PAO FAN

S$29

S$36

S$26

S$26

S$26

S$26

S$60

S$40

S$40

S$40

S$49

S$40

S$40

S$26
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ROASTED PORK CUIi Pi SHAO ROU S$26

DEEP-FRIED SILVER FISH WITH
PEPPER SALT JIAO YAN BAI FAN  S$20
YU

DEEP-FRIED CRISPY SALTED _
BEAN CURD SU ZHA YAN SHUI S$14
DOU FU

CHILLED PIG’ S SHANK FU SHAN
XON Ti

MARINATED BEEF SHANK WITH
FIVE SPICES WU XIANG LU NIU S$23
JIAN

S$23

MARINATED DUCK WEB WING LU

SHUI YA ZHANG Yi 5323
CENTURY EGG WITH PICKLED S$13
GINGER Pi DAN SUAN JIANG
MARINATED JELLY FISH HEAD S$$29
ZHAN JIANG HAI ZHE HUA

[ ]
Chicken & Pouliry 158
CRISPY CHICKEN WITH LEMON S$50

SAUCE XIAN NiNG zZHI JI PU

STEAMED CHICKEN WITH BLACK
FUNGUS DRIED LILY FLOWERS JIN S$50
ZHEN YUN ER ZHENG JI

STEWED BEAN CURD WITH DICED
CHICKEN SALTED FISH XIAN YU JI  S$40
Li DOU FU

SAUTEED DICED CHICKEN WITH

DRIED CHILLIES CASHEW NUTS  S$37
GONG BAO JI DING

SWEET SOUR CHICKEN GU LU Ji
QIU

STEWED CHICKEN WITHPIG’S _
LIVER ZHE ZHE ZHO RUN HUA Ji

STEWED CHICKEN WITH BITTER _
GOURD BLACK BEAN SAUCE SHI  S$37
ZHI LIANG GUA HUA JI

S$37

S$37

STEWED GOOSE WEB WITH
VERMICELLI WHITE PEPPERCORN  S$98
TAI SHi FEN SI E ZHANG

ROASTED CRISPY CHICKEN CUI Pi
ZHA z1 J1

1380"‘(1!f"‘9"2ﬂg’Egingsyig%

BRAISED SPINACH BEAN CURD
WITH SEAFOOD HAI XIAN LI BA BO S$49
CAIDOU FU

BRAISED SPINACH BEAN CURD
WITH ASSORTED MUSHROOMS S$40
SAN GU BA BO CAI DOU FU
STEWED BEAN CURD WITH
SEAFOOD HAI XIAN DOU FU

STEWED BEAN CURD WITH }
MINCED BEEF NIU SONG DOU FU

S$50

S$55

S$37

BRAISED BEAN CURD WITH
MINCED PORK IN SPICY MA PO S$37
SAUCE MA PO DOU FU

BRAISED BEAN CURD WITH
MUSHROOM VEGETABLE IN

OYSTER SAUCE HONG SHAO BEI  S%37
GU HUA DOU FU

SWEET SOUR BEAN CURD GULU (.
DOU FU

PAN-FRIED FU YONG OMELETTE ..
XIANG JIAN FU RONG DAN

PAN-FRIED OMELETTEWITH <.
SILVER FISH BAI FAN YU JIAN DAN
Wines ;5§

DAMPIERRE COMTE DE

DAMPIERRE BRUT S$242
CHATEAU COS D'ESTOURNEL ¢
2005

CHATEAU CALON SEGUR SAINT o

ESTEPHE 2005
PICHON LALANDE 2005 S$$472
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CHATEAU SAINT NICOLAS

FRONSAC 2000 5998
MARGAUX 2000 o  SS184
CHATEAU MUSAR 1998 S$$184
522"55 PINTO TAWNY PORT 20 oo,
CHATEAU SUDUIRAUT S$271

SAUTERNES 1982

Prawns & Frogs 4 H 8

SAUTEED PRAWN WITH EGG
WHITE IN TRUFFLE OIL BAI S()NC’-} S$20
LU JUN YOU XI SHI CHAO XIA QIU

DEEP-FRIED PRAWN WITH SALTED
EGG YOLK HUANG JIN JU XIA QIU

SAUTEED PRAWN WITH DRIED
CHILLIES CASHEW NUTS GONG S$55
BAO CHAO XIA QIU

SAUTEED PRAWN WITH
SINGAPORE STYLE CHILLI SAUCE S$55
XING ZHOU LA JIAO XIA QIU

SAUTEED PRAWN WITH
SHALLOTS PRESERVED BLACK
OLIVES GAN CONG LAN JIAO BAO
XIA QIU

PAN-FRIED PRAWN CAKE WITH
STRING BEAN SI JI DOU JIAN XIA  S$55
BING

SAUTEED EMPRESS CLAM WITH
CELERY PRESERVED BLACK
OLIVES LAN JIAO XI QiN CHAO GUI
HUA BANG

DEEP-FRIED SQUID WITH SALTED
EGG YOLK HUANG JIiN JU XIAN S$43
YOU

SAUTEED SQUID WITH SHRIMP
SAUCE XIA JIANG CHAO XIAN YOU

DEEP-FRIED SQUID STUFFED
WITH MINCED SHRIMP IN PEPPER  S$52
SALT JIAO YAN BAI HUA XIAN YOU

S$55

S$55

S$69

S$43

Noodles & Vermicelli T 1%

FRIED CRISPY NOODLE WITH
SEAFOOD HAI XIAN CHAO SHENG S$55
MIAN

BRAISED E-FU NOODLE WITH
FRESH MUSHROOM MO GU GAN S$40
SHAO Y1 MIAN

BRAISED THICK NOODLE WITH
EGGPLANT IN XO SAUCE XO S$40
JIANG JIA ZI MEN MIAN BO

BRAISED THICK NOODLE WITH
HONSHIMEJI MUSHROOM ITALIAN

TRUFFLE OIL BAI SONG LU JUN 5943
YOU LING ZHI GU MEN MIAN BO
BRAISED HOR FUN WITH PRAWN

EGG GRAVY HUA DAN XIA QIU S$49
CHAO HE FEN

WOK-FRIED HOR FUN WITH BEEF .

GAN CHAO NIU ROU HE FEN
WOK-FRIED HOR FUN WITH

PRAWN IN PENANG STYLE BIN S$46
CHENG CHAO HE FEN

WOK-FRIED VERMICELLIIN
SINGAPORE STYLE XING ZHOU S$40
CHAO MI FEN

SEAFOOD NOODLE IN SUPERIOR

BROTH HAI XIAN TANG MIAN S$26
EGG NOODLE IN SUPERIOR
BROTH SHANG TANG SHENG S$14

MIAN

Crabs 8

DEEP-FRIED CRAB CLAW }
STUFFED WITH SHRIMP PASTE BAI S$43
HUA ZHA NIANG XIE QIAN

STEAMED CRAB CLAW WITH )
CHINESE RICE WINE EGG WHITE Ji

YOU HUA DIAO ZHENG XIAN XIE S$35
QIAN

SAUTEED CRAB CLAW WITH

SHALLOTS PRESERVED BLACK .

OLIVES GAN CONG LAN JIA0 JU
XIAN XIE QIAN
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POACHED CRAB CLAW WITH
BLACK FUNGUS GINGER IN
CHINESE RICE WINE Y1 Ji MT J1U
ZHU XIAN XIE QIAN

BAKED CRAB MEAT ONIONS ON
CRAB SHELL FA SHi NIANG XIE
GAI

BAKED CRAB MEAT WITH

ASSORTED SEAFOOD BLACK
TRUFFLE ON CRAB SHELL HEI

SONG LU HAI XIAN NIANG XIE GAI

STEAMED EGG WHITE WITH
ASSORTED MUSHROOMS CRAB
MEAT XIE ROU ZA JUN ZHENG
DAN BAI

SAUTEED FRESH CRAB MEAT
WITH EGG WHITE TRUFFLE OIL
BAI SONG LU JUN YOU XI SHI
CHAO XIE ROU

SAUTEED FRESH CRAB MEAT

WITH EGG WHITE XI SHI CHAO
XIAN XIE ROU

PAN-FRIED FRESH CRAB MEAT
WITH BITTER GOURD EGG XIE
ROU LIANG GUA JIAN DAN

BRAISED SEASONAL
VEGETABLES WITH CRAB MEAT
XIE ROU BA SHI SHU

Vegelables Hi 3

SAUTEED ASPARAGUS IN SHRIMP

PASTE XIA MI JIANG CHAO XIAN
LU SUN

SAUTEED SEASONAL VEGETABLE

WITH MINCED GARLIC SUAN
RONG CHAO SHi SHU

BRAISED ASSORTED
MUSHROOMS WITH BLACK

FUNGUS BAMBOO PITH ZHU
SHENG DING HU SHANG SU

SAUTEED KAILAN WITH GINGER

CHINESE RICE WINE JIANG zHI JIU

CHAO JIE LAN

S$35

S$50

S$58

S$$29

S$$32

S$26

S$55

S$55

S$37

S$32

S$55

S$32

SAUTEED SEASONAL
VEGETABLES WITH MUSHROOM
BEI GU BA SHi SHU

POACHED SEASONAL

VEGETABLES WITH ASSORTED
EGGS JIN YiN DAN JIiN SHi SHU

POACHED SEASONAL

VEGETABLES IN CHICKEN BROTH

NONG JI TANG JIiN SHi SHU
SAUTEED LETTUCE STEM WITH

PRESERVED XUE CAI VEGETABLE

XUE CAI CHAO XIANG WU SUN

STEWED ASSORTED VEGETABLES
WITH VERMICELLI DRIED SHRIMP

FEN SI XIA MI ZA CAI
STEWED ASSORTED VEGETABLE
WITH RED FERMENTED BEAN

CURD SAUCE JIA XIANG NAN RU
ZHAI BAO

STEWED EGGPLANT WITH i
MINCED PORK SPICY SAUCE YU
XIANG JIA ZI

SAUTEED BEANSPROUT WITH
SALTED FISH XIAN YU CHAO YiN
YA

SAUTEED HONEY BEAN WITH
BEANSPROUT PRESERVED XUE
CAI VEGETABLE XUE CAI YiN YA
CHAO Mi DOU

SAUTEED STRING BEAN WITH
MINCED PORK PRESERVED
BLACK OLIVES LAN CAI ROU SUI
CHAO si Ji DOU

STEAMED EGG WHITE WITH

ASSORTED MUSHROOMS ZA JUN
HUI HE TANG

Pork & Beef 354

BAKED PORK RIB WITH SWEET

SOUR SAUCE JING DOU JU PAI GU

HUANG

S$37

S$37

S$37

S$37

S$37

S$37

S$37

S$37

S$37

S$37

S$37

S$46
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DEEP-FRIED PORK RIB
MARINATED WITH RED
FERMENTED BEAN CURD SAUCE
NAN RU XIANG SU GU

STEWED SPARE RIB WITH BITTER
GOURD BLACK BEAN SAUCE IN
CLAYPOT SHI ZHI LIANG GUA PAI
GUBAO

SWEET SOUR PORK BO LUO GU
LO ROU

STEAMED PORK COLLAR WITH

SALTED FISH XIAN YU ZHENG ZHU S$40
JING ROU

STEWED PORK COLLAR WITH
BITTER GOURD BLACK BEAN
SAUCE SHI ZHI LIANG GUA zZHU
JING ROU

STEWED PORK COLLAR WITH
ROMAINE LETTUCE SHRIMP
SAUCE XIA JIANG ZHU JING ROU
YOU MAI CAI

PORK PATTY WITH DICED SALTED
FISH XIAN YU Li ROU BING

S$46

S$46

S$40

S$40

S$40

S$40

STEAMED PORK PATTY WITH
SQUID WATER CHESTNUT MA Ti S$40
DIAO PIAN ZHENG ROU BING

PAN-FRIED OMELETTE WITH
MINCED PORK PRESERVED ~ S$40
RADISH CAI PU ROU SUI JIAN DAN

SAUTEED SLICED ANGUS BEEF

WITH KAILAN JIE LAN CHAO AN S$52
GE SINIU ROU

POACHED SLICED ANGUS BEEF

WITH SEASONAL VEGETABLES ~ S$52
BAI ZHUO AN GE SI NIU ROU
SAUTEED SLICED ANGUS BEEF
WITH GINGER SPRING ONION
JIANG CONG BAO AN GE SINIU
ROU

SAUTEED SLICED ANGUS BEEF

WITH FRESH MUSHROOM XIAN MO  S$52
GU CHAO AN GE SI NIU ROU

S$$52

SAUTEED DICED BEEF WITH BLACK
PEPPER HEI JIAO NIU LIU LI

SAUTEED DICED BEEF WITH SLICED
GARLIC SUAN PIAN NIU LIU LI
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39442 Slngapore Monday 18:00 21 1511:30-14:00
Tuesday 18:00 -21:15 11:30 -14:00
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