
In Chinese mythology, the Nine Tailed Fox is a 

mystical creature of transformation, beauty, and 

power. Across dynasties, it has appeared in tales 

where magic and destiny intertwine — always 

leaving a lasting impression. Inspired by the spirit 

of the fox, our menu celebrates transformation 

through food. Each dish brings together tradition 

and creativity, honoring the depth of Chinese 

cuisine with a modern approach.



APPETIZER  前菜前菜

Wedge Salad  香茅姜汁沙拉  
iceberg, ruby red grapefruit, toasted rice, lemongrass-ginger dressing . . . . .     12.00

Singapore Street Slaw  七彩沙拉
crunchy taro, seasonal vegetables, raspberry-plum dressing  . . . . . . . . . . . .            14.00

Cucumber Salad  凉拌黄瓜
sesame seed, red chili, cilantro . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    9.00

Jade Chicken Salad 脆玉白菜沙拉
napa cabbage, crispy wonton, mint, avocado, soy vinaigrette . . . . . . . . . . .           16.00

 Chicken Wings  香酥鸡翅   
(4pc) fried garlic, honey tobanjan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                12.00

DIM SUM & SPRING ROLL  点心 春卷点心 春卷

Lamb Potstickers    羊肉锅贴    

cumin, cilantro  (steamed or pan-fried)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Chicken Potstickers 鸡肉韭菜锅贴

shiitake mushroom, garlic, chive  (steamed or pan-fried) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.00

Chicken & Shrimp Shumai  鸡肉虾烧卖  steamed  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.00

Shrimp & Abalone Shumai  鲍鱼汁烧卖  steamed  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16.00

Mushroom Dumplings 鲜菇蒸饺 steamed .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.00

Shrimp Har Gow  虾饺  steamed  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.00

Chicken Xiao Long Bao  小笼汤包 

steaming soup dumpling . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

 Chili Wonton  红油云吞

stuffed with chicken, chili oil, sesame seed . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Crispy Shrimp Ball  香脆虾球

wonton skin, sweet chili sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Crab Rangoon  蟹肉芝士云吞  
lump blue crab, cream cheese, sweet chili sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Smoked Pastrami Egg Roll  烟熏牛肉春卷 
bell pepper, celery, honey mustard dip .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Crispy Shrimp Spring Roll  虾春卷

asparagus, sweet chilli sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.00

Mushroom Spring Roll  鲜菇春卷

mixed mushrooms, cabbage, carrot, sweet chili sauce . . . . . . . . . . . . . . . . . 12.00

SOUP  汤汤  
  Hot & Sour Soup  酸辣汤  

wood ear mushroom, tofu, bamboo shoot . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8.00

Crab & Sweetcorn Soup  蟹肉玉米汤   
scallion, sesame oil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           10.00

Chicken Wonton Soup  鸡肉云吞汤   
bok choy, scallion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.00

To maintain the integrity of our ingredients, each dish is served as 
soon as it’s prepared, meant to be shared and enjoyed at its peak.

*Please alert your server of any food allergies. Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health.*
A customary gratuity of 20% will be added to all parties of 6 or more guests. A 3% facility fee will be added to the total of each check. This fee is not a tip or service charge.



HOUSE SPECIALS  本店特色本店特色

Beef & Mango  芒果牛  
sesame, iceberg lettuce cup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     23.00

 Cumin Lamb  孜然羊肉  
sesame seed, red chili, cilantro . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 25.00

Black Pepper Beef  黑胡椒牛肉  
bell pepper, pepper sauce, cilantro  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               23.00

Fiery Lamb Chops  火焰羊排 
tobanjan sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             24.00

SEAFOOD   海鲜海鲜

  Salt & Pepper Prawns  椒盐虾 
dry chili almond  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                              24.00

Stir-Fry Shellfish  时蔬双鲜 
mushroom, asparagus, black bean-oyster sauce . . . . . . . . . . . . . . . . . . . . . .                       26.00  

Chilean Seabass  沙茶焗鳕鱼 
sha cha sauce, scrambled egg white, lotus root chip . . . . . . . . . . . . . . . . . . . .                    32.00

Crispy Whole Fried Rockfish  糖醋全鱼
1lb rockfish, asian slaw, sweet and sour sauce . . . . . . . . . . . . . . . . . . . . . . .                        38.00 

烧腊烧腊  
ROASTED

please allow 30 minutes for our roasted dishes

half serves 2-3  |  whole serves 4-6

Pork Ribs 桂花蜜烤排骨
XO sauce, lime leaves, scallion

3pc . . . 12   6pc . . . 20

 Chinese BBQ Chicken 香脆杏片烤鸡
spiced almond, ginger scallion sauce 

half . . . 26  whole . . . 48 

Peking Duck 北京烤鸭
chinese pancakes, scallion, cucumber,  

hoisin, plum sauce   extra pancakes +$4
half duck . . . 38  whole duck . . .76

Stir-Fry Peking Duck  炒鸭肉
XO sauce, mushroom, okra, cashew

 . . . 29  . . . 

Black Truffle Roasted Duck 黑松露烤鸭
seasonal truffle vinaigrette

half duck . . . mkt   whole duck . . . mkt



RICE  米饭米饭
Vegetable Fried Rice  菜炒饭   
add:  beef $6 | chicken $5 | shrimp $6 | all three $8 | truffle $8
scrambled egg, scallions, fried onion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               14.00

XO Seafood Fried Rice  XO海鲜炒饭  
shrimp, squid, bay scallop, fried onion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20.00

Steamed White Rice  蒸米饭
jasmine rice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   4.00

NOODLE  面条面条  

Chow Mein Noodle  鲜菇炒面 
add:  beef  +$6 | chicken +$5 | shrimp +$6  
mixed mushrooms, scallion, bean sprout  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            14.00

Singapore Style Vermicelli Noodle  新加坡米粉
add:  beef  +$6 | chicken  +$5 | shrimp +$6  
bean sprout, carrot, scallion, curry sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . .                           14.00

Beef Chow Fun  干炒牛河
cashew, sambal sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           18.00

CLASSICS  经典经典   
Sweet & Sour Chicken  甜酸鸡  
bell pepper, onion, white sesame seed . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               19.00

 General Tso Chicken  左宗棠鸡  
broccoli, sesame seed, scallion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    19.00

 Kung Pao Chicken  宫保鸡丁
cashew, dry red chili, scallion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    19.00 

 Szechuan Chicken  辣子鸡   
dry red chili . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  19.00 

Mongolian Beef  蒙古牛  
bell pepper, red onion, cilantro . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22.00

Orange Beef  香橙脆皮牛  
orange segment, lime leaves . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      22.00

  Szechuan Style Whole Rockfish    川味麻辣鱼
chili oil, dry red chili, szechuan peppercorn, scallion  . . . . . . . . . . . . . . . . .                  38.00 

VEGETABLES 蔬菜蔬菜  
Tofu & Eggplant  滑嫩豆腐烧茄子
pineapple, bell pepper, potato . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              14.00

Okra & Eggplant Stir Fry  秋葵茄子
garlic, red fresno, cashew sambal . . . . . . . . . . . . . . . . . . . . . . . . . . .                          14.00

Stir-Fry Garlic Pea Sprouts  蒜蓉豆苗  
minced & fried garlic, fried onion . . . . . . . . . . . . . . . . . . . . . . . . . .                          13.00

Wok-Seared Green Beans  干煸四季豆  
fermented daikon, fried garlic  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             12.00 

Baby Bok Choy  蒜蓉奶白菜  
fried onion, garlic  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      14.00


