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Hot and passionate, indeed.... yet at its heart, Sichuan food has a gentle and delicate nature.

In fact, Sichuan cuisine comprises a wide array of 24 intricate flavor elements,
not just the well-known mouth-numbing, peppery sensation.

At the helm at Deng G restaurant is Sichuan native chef Deng Hua-dong.

Boasting over 40 years of professional culinary experience, he began his career by learning from
Sichuan cuisine master chefs. Specialized in the refined Southern Yangtze banquet style of cooking,
he insists on adopting a sophisticated approach to turn even
the most common food ingredients and dishes into truly memorable delicacies.
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Cucumber tossed with garlic and chili

ZENERE &

Deep-fried tofu cubes with salt and pepper

$88

$108

HE IR IR S

Sliced pork with garlic and chili

$118



IERWPH N

Beef tripe with garlic and chili

$128

HEEHEKED N\

Wild black fungus with chili in vinegar

$78

HWEBRY» N2

Eggplant with roasted chili

$98
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$118

.Lh\_. Beef shank with Sichuan pepper
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Deep-fried calamari rings

$148

WMo K 3 &

Bean curd and parsley in sesame oil

$88

BEEREERE N\ S

Peppered bamboo shoots

$118
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Ox tongue and tripe tendon

0 RN\ ’

Thousand year egg with chili o

$128
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Okra in garlic sauce o+ Spicy chicken cartilage o
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$148

Spicy seafood medley
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Double-hoiled fish maw with

aw and

¢
/i person
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Braised bird’s nest soup o+ \_m.
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Double-boiled sea v o
cucumber with conch ._uwm
H © £

. o g
mom__ooh_ thick soup E:: 8:_ and o
dried conpoy ,_.m
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Hot and sour seafood with tofu soup

$98
/ I person
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/¥ person
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Braised fish fillet with pickled vegetables
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B~ o ~ Braised sliced mandarin fish in red chili broth

$288
/¥

3 half portion

$498

/ 13 portion
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Sauteed lobster in hot and spicy sauce

$688
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Braised fresh whole leopard coral
grouper in red chili soup
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Alaska king crab 2 ways

»
o 6 SR % 1,

haked with ginger and scallign

+3]
steamed with huadiao wine
and egg white -

Kot 22 T

fried with chili
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Pungent mud crab in casserole

$768
/! & pec
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Sautéed crab in hot and spicy sauce

EERZEE N\

Baked crab with Sichuan peppercorn

$768
/ & pé
$768
! & pc
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Kung Pao prawn

$298
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Sea cucumber, Sichuan style
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$298
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SICHU >Z|m LASSIC

[ # ] PORK

He B IR
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Stir-fried pig kidney and liver

$198

I

o

Miod &
72U




& Fa B 55 K

Twice cooked pork, Chengdu styls
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Yuxiang shredded pork

$188
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SICHUAN CLASSIC

Kung Pao chicken

=8

Lazi chicken

B fa I 3 2 SN\

'Mao Kao Ya" Chengdu roast duck

$268
$290
/ £ half

2R R R (R N\

Chili Shredded Chicken (kamei chicken)

$328
/ £ half
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Braised beefir

[ 4 ] B

B half portion




A

IR NS

Stir-fried bean curd with
sliced pork and chili

ERREH \

Sautéed cauliflower with chili

I BTRE D] N
(RER K )

Sautéed string beans with pork

HE B I R (-14K) Q0

Mapo tofu with minced beef

5 - A w...

$168

$178

$178
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Stir-fried agrocybe mushroom
with pork in hot pot

B8 2

Stir-fried nmUU.mem with por 2
inhotpot ._
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Razor clams: sautéed with black bean
sauce / steamed with garlic

[ #0BEH ] H.K. SPECIALITIES

$368

Ly
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Braised whole sea cucumber
with goose web
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$528




H.K. SPECIALITIES
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Roasted pigeon " ’ hS Basting crispy chicken
, with scallion
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Sweet and sour pork




[ #%4 ] VEGETARIAN
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VEGETARIAN

Stewed fresh asparagus
with matsutake

’.nn__mmm ///%w

Stir-fried wild mushroom in
premium soy

$208

$108




R EHEDK \ 2

Stir-fried cabbages in dry pot

W B NS

Stir-fried agrocybe mushroom in dry pot

e EE KN N &

Sautéed string beans

e 3 4 O Bk el i &

Stewed fresh asparagus with matsutake

$178

$188

$178

$208

IR N\ &

Hot and sour tofu soup

R S

Sautéed seasonal vegetables

W NS

Sautéed seasonal vegetables with chili

$98
/i person

$158

$168
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Signature dan dan noodles

MR N\

Minced pork noodles

EHEIIM N\

Pork wonton in red chili oil

$55
/i person

$78

/i person

$68
/6 fpcs
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Braised sliced mandarin

fish in millet congee
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Fried rice with assorted seafood

MEKREBREAE &

Fried rice with diced vegetables

BEERE N\

Fried rice with twice cooked pork

Mt ZEXEHMWRIG S

Fried noodles with green pepper
in soy sauce

T 1 RN

Signature dan dan noodles

4 -
RERRASF =
Stir-fried rice noodles with
shredded beef

$198 $158

$158

$55
/¥ person

$178
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“Har gau” shrimp dumplings

0 O 4R jhm

“Siu mai” pork dumplings
with crab cream

W i 1R iR

Crispy Scallion Pancake

< B R ik &

Steamed vegetable dumplings

12 X Hfr 4o

Crispy Spring rolls

= 5RO i 25

Mala radish cake

N/

Steamed or Deep-fried “Mantou”

$68
/ 4% pes

$68
/ 4% pes

$68
/ 24 pcs

$68

/ 3% pcs

$68

/ 3% pcs

$68

/ 18 plate

$68

/ 44 pcs




[ 302 ] DESSERTS

= % R

Sichuanese ice jelly

IS0 B IR R

Glutinous balls with
fermented rice wine soup

$38

$38
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DESSERT & DREINKS

$68
/6 1% pcs

MERER

Crispy Sichuan mochi with red sugar

T I R (F) N o

(B o < 1)
Lok San tofu pudding (Limited offer)

$4

$38

;42 oo IR 2

Tofu pudding with brown sugar
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Coca-Cola / Coca-Cola Zero Sugar / Sprite

7% SOFT DRINK

FR-HEFRERX

Sparkling / Still mineral water

BB MINERAL WATER

R ffy &% 08 (@ ~#)

Healthy drink (cold / hot)

..E.ms\./
Aﬁ?!.}rfﬁ%\\f +\_|_E.m\\/v

Fresh fruit juice (orange / pineapple / mango)

mi

BE0E  HEALTHY DRINKS
[ &02 ] DRINKS

$78

$48

| # glass

$58

[ ™ glass

I

Tsingtao

o OO

Asahi LAGER

B ON TAP

=i ~ iR &
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Coffee / Espresso / Decaffeinated

&a~r COFFEE

$80
/ 5 450m|

$88
/ # 450ml

$58
/¥ cup
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Bainian Luzhou Laojiao
60 years cellar spirits

HE NN KE O

Luzhou Laojiao Zisha Daqu

Gui Zhou Xi Jiu

[ HEE ]

CHINESE SPIRITS

$1380 $1580

$1680

H = HRJOIED 2

Kwei Chow Moutai

oh

£
X

==

M
52°

1248 :

Wu Liang Ye
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Xijiu Jiaocang 1988

LI
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National Cellar 1573

| SHEIN 3
BB | |+

Yi Pin Jing Zhi

$4380 $5380

$3080 $3480

$2500

RN ==

Corkage of spirit (700mL)

R BT B S A

Corkage of wine (750mL)

AR K &

Fragrant rice

R

Cake serving fee

[ M ]
OTHERS CHARGES

- BRRIRK ~ WX

Chinese Tea / Hot water

iz

Pre-meal snack

[ E{EEE ]
FIXED CHARGE

$500
/ ¥R bottle

$300
/ #R bottle

$29
/ # bowl

$30

/i person

$20
/i person

$25

/ B plate
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