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THE SCHOLAR
CHINESE RESTAURANT

Images used are for illustration purposes only.

Terms and Conditions
- F&Bvouchers and credits are accepted.
NUSS credits may be used for payment of F&B promotions, banquets, and events.
- Prices are subject to prevailing GST and service charge*.
- Terms and conditions are subject to change without prior notice.

*Service charge will be waived for members who charge to their monthly Statement of Accounts.
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BARBECUE

Peking Duck

Half Whole
b B PO K R Peking Duck (2 Courses) $40 $72
- Crispy Skin served with Scallions
and Pancake
fEik b w8 —i8 2987k - Second Course
Choice of cooking method (Select One):
—iE P Chopped Duck
£ BB Stir-fried Duck with Ginger and Scallions
71&1)% @Wﬁ,ﬁ?& Pan-fried Minced Duck served with Lettuce Wrap
W8, 22 A 8y Stewed Ee-Fu Noodles with Shredded Duck
& F 8 22 09 K Stewed Bee Hoon with Shredded Duck and Pickled Cabbage
U AR *Whole Barbecue Suckling Pig $338
Small Half Whole
G br3g AL a8 Poached Pineapple-fed Chicken $14 $22 $44
B P e Roasted Duck $18 $28 $56
Small Medium Large
F TSR Honey Glazed Pork $16 $24 $32
b R A Roast Pork Cubes $18 $27 $36
HEek S HE Twin Barbecue Meat Combination $24 $36 $48

*One day advance order is required.
Wfs BT )T 3%, CHEF'S RECOMMENDATION
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Golden Salted Egg Sauce
PR F A B Chilled Okra with Sesame Sauce $14.80 Per order
b ZANE =35 Wok-fried Trio of Mushrooms
with Black Truffle $16 Per order
WA R AN KE e T Tempura Eggplant with Mayonnaise
and Chicken Floss $16 Per order
VR B AR de 4L i Red Jellyfish with Aged Vinegar $16 Per order
Small Medium Large
8, 5 Chilled Drunken Chicken Roll $16 $24 $32
Fh A VE SRR Prawn Ngoh Hiang $16 $24 $32
F & B HAT Crispy Baby Squid in Homemade $18 $27 $36
Rojak Sauce
REEI B R Crispy Fish Skin in $18  $27  $36

Golden Salted Egg Sauce

ifs )T 3%, CHEF'S RECOMMENDATION
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Double-boiled Fish Bone Broth

with Abalone and Fish Maw
0% T WA T 7 Double-boiled Abalone Soup $18 Per person
with Conpoy and Wolfberries
IR % 44 % J00k % Double-boiled Fish Bone Broth $25 Per person
with Abalone and Fish Maw
Per person Small Medium Large
% KA % Double-boiled Soup of The Day $7 $18 $27 $36
v9 )| A L BRI Sichuan Hot and Sour Soup with $8 $20 $30 $40
Shredded Sea Cucumber
HEE SR E Seafood and Bean Curd Soup $8 $20 $30 $40
& B j’%ﬂ:% Crab Meat Soup with Sweet Corn $8 $20 $30 $40
BERN SR Hokkien Fish Maw Soup $12 $32 $48 $64
HI B F ek E Sea Treasures with Fish Roe in $14 $36 $54 $72
Yellow Broth
EN S o Braised Bird’s Nest with Crab Meat $38 $190 $270 $380

ifs BT UF 47, CHEF'S RECOMMENDATION
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Braised Australian 3-head Abalone

in Superior Oyster Sauce

ABALONE AND Bfifg

|

DRIED SEAFOOD 8

Sea Treasures

10-head Abalone, Fish Maw, Flower Mushroomes,

Sea Cucumber, Prawns and Conpoy

Nk B e E g )R Braised 6-head Abalone with $25 Per person
Homemade Bean Curd
75k 80 B e R Braised 6-head Abalone with Fish Maw $28 Per person
LRI = Sk éa & Braised Australian 3-head Abalone $48 Per person
in Superior Oyster Sauce
Z KRN b G Fo il A Braised Australian 3-head Abalone $58 Per person
with Sea Cucumber
Per person Small Medium Large
T ks é Braised 10-head Abalone $18 $50 $75 $100
with Flower Mushrooms
and Garden Greens
i S id Braised Fish Maw with $22 $58 $87 $116
Sea Cucumber
b OLF TR —%E Braised Supreme Dried $76 $114 $152

ifs )T 3%, CHEF'S RECOMMENDATION
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Steamed Soon Hock with Soy Sauce

LIVE SEAFOOD

| FISH ]

4 B o Sea Bass $6 Per 100gm
ETé Patin Fish $8.50  Per 100gm
¥ eI Tiger Garoupa $14 Per 100gm
e Soon Hock $14 Per 100gm
% @ 4 ik Choice of cooking method (Select One):

A Deep-fried with Sweet and Sour Sauce

HAR MR Steamed or Fried with Soy Sauce

BN X & Steamed Teochew-style

B RRA Steamed with Soy Bean Crumbs

LSRR Steamed with Garlic Sauce

& Steamed with Preserved Vegetables
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Poached Prawns

LIVE SEAFOOD 3§ =
[ PRAWN AND LOBSTER ] K 5%

S Prawn $8  Per 100gm m-l;

ki 2Rk Choice of cooking method (Select One):
#8403 5% 5t Poached with Chinese Herbs and Wine Iﬁ
B AR FR iy YL AT AT Steamed with Glass Noodles in Garlic Sauce ¥
Xk 2 ST Stir-fried with Salt and Pepper m-l;
SPOEAN Poached

T 5F Lobster $60 Per order (450 - 500gm)

ik R ZOR % Choice of cooking method (Select One):
I~ KN 2,3 Wok-fried with Wasabi Mayonnaise
JRE Y T H Wok-fried with Salted Egg Yolk
XO &HF 047 d Stewed with Ee-Fu Noodles in XO Sauce

6 IMAGES USED ARE FOR ILLUSTRATION PURPOSES ONLY ¢ PREVAILING GST APPLIES
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Poached Cod Fish Fillet

with Chinese Rice Wine Broth

H RN & Crispy Cod Fillet with Yellow Pepper Sauce $22 Per person

+ f—# g AL @ Steamed Cod Fillet with $22 Per person
15-Year Aged Mandarin Peel

Small Medium Large

F A HFER Cereal De-shelled Prawns $26 $39 $52

I+ R IF 2R De-shelled Prawns with $26 $39 $52
Wasabi Mayonnaise

R ST IR De-shelled Prawns with $26 $39 $52
Salted Egg Yolk Paste

XO % 35 E T I3k Sautéed Scallops and Prawns $32 $48 $64
in XO Chilli Sauce

EHBRK & Poached Fish Fillet with $32 $48 $64

GRE ik # Pickled Mustard Greens and Chillies

R/ IR/ KHR) (Choice of Spice Level : Mild / Medium / Hot)

PR BRI S Sautéed Garoupa Fillet with $32 $48 $64
Honey Beans and Truffle Sauce

EHER Wok-fried Garoupa Fillet with $32 $48 $64
Ginger and Scallions

& INIm 2 Wok-fried Scallops with $32 $48 $64
Creamy Pumpkin Butter Sauce

KiBIZEE & R Poached Cod Fish Fillet $32.80 $49.20 $65.60

with Chinese Rice Wine Broth

& I A2 ZAE, CHEF'S SIGNATURE
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Wok-fried Black Pepper Wagyu Beef Cubes
with Celtuce and Longans

Slow-cooked Pork Knuckle in
Aged Sweet Ginger Vinegar

POULTRY AND MEAT &

& EAHENT Slow-cooked Pork Knuckle in $22.80 Per order m
(vg &4 ) Aged Sweet Ginger Vinegar
s
Half Whole ’g
TR R A Cantonese-style Roast Chicken $19 $38 i)
B N 3 g 28, Roasted Chicken with Garlic and Chilli $21 $42
Small Medium Large
L R EMREAE Taiwanese-style Stewed Chicken $18 $27 $36
= PR K Gong Bao Sliced Chicken $18 $27 $36
with Dried Chillies
AT A BRI P\ Crispy Pork Chop in Creamy Sweet Dressing $20 $30 $40
Tk Sweet and Sour Pork with Lychee $20 $30 $40
and Mixed Capsicums
b e HER Coffee Pork Ribs $20 $30 $40
AN FE R 2R A Wok-fried Kurobuta Pork with Truffle Sauce $26 $39 $52
2 fig A% Braised Beef Brisket with Radish in Claypot $28 - $56

& ZHEIRIEAFFE  Wok-fried Black Pepper Wagyu Beef Cubes  $36.80 $55.20  $73.60
with Celtuce and Longans

ifs V7 3%, CHEF'S RECOMMENDATION ¥ % BF 32 i 2 4F | CHEF'S SIGNATURE
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Braised Homemade Jade Bean Curd with
Dried Scallops and Bunapi Mushrooms

VEGETABLES AND
BEAN CURD

Small Medium Large
R - N Sautéed Seasonal Vegetables $14 $21 $28
ok Xk Sambal Kang Kong $14 $21 $28
BeiFFHEHEE Stir-fried Romaine Lettuce with $16 $24 $32
Silver Fish and Garlic
FlrwEg Stir-fried French Beans with Minced Pork $16 $24 $32
ETIAAIE Stir-fried Hong Kong Kai Lan $16 $24 $32
with Ginger Juice
"=z Stir-fried Garden Greens $16 $24 $32
(FaF #3K &% wE g) Eggplant, Okra, Asparagus and French Bean
ZEELE Poached Local Spinach with Assorted Eggs $16 $24 $32
H R BRI N Stir-fried Bitter Gourd with Scrambled Eggs $18 $27 $36
JRE 2T Classic Mapo Tofu with Minced Pork $18 $27 $36
GRE&F: (Choice of Spice Level : Mild / Medium / Hot)
IR/ PR/ KR
BEEANEERESE Braised Homemade Jade Bean Curd with $20 $30 $40

Dried Scallops and Bunapi Mushrooms

s BY )T 375, CHEF'S RECOMMENDATION
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Sautéed Mixed Vegetables with Fungus,
Served in Golden Pumpkin

VEGETARIAN

BRI Hot and Sour Soup $7 Per person
A Bk Z& G Crispy Bean Curd Skin $18 Per order
Per person Small Medium Large

FALKEE Steamed Tofu with Preserved Vegetables $16 $24 $32
in Supreme Soy Sauce

MFEERE Sweet Corn Thick Soup with Celtuce $7 $18 $27 $36

% E e E Spinach and Bean Curd Soup $7 $18 $27 $36

I~ KV A BRANTE  Deep-fried Honshimeiji Mushrooms $18 $27 $36
with Wasabi Mayonnaise

ZiR 2 Stir-fried Bean Curd with $18 $27 $36
Black Pepper Sauce

BE FEMETTEN IR Fried Rice with Egg White, $18 $27 $36
Preserved Turnip and Celtuce

MEEEE 3R Sweet and Sour Vegan Meat Balls $20 $30 $40

i IR K A Sautéed Mixed Vegetables with Fungus, $20 $30 $40

Served in Golden Pumpkin

ifs )T 3%, CHEF'S RECOMMENDATION
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Stewed Seafood Hor Fun

RICE AND e
NOODLES

/)

W T RAF Stewed Ee-Fu Noodles $14 $21 $28
H

IS

) ) 4K, Fried Seafood Mee Sua $16 $24 $32
FRL RIS Yangzhou Fried Rice $16 $24 $32
T 22 T /P | Stewed Ee-Fu Noodles with Duck Meat $16 $24 $32
B T Stewed Seafood Hor Fun with Gravy $18 $27 $36
BRI T Sliced Garoupa Fillet Hor Fun with Egg Gravy $18 $27 $36
AR R AR BT AR Fried Rice with Crab Meat and $18 $27 $36
Crispy Silver Fish
HEE AL H Seafood Crispy Egg Noodles $20 $30 $40
P8 S P s Stewed Tai-Ao Bee Hoon $20 $30 $40
=K1 Steamed Rice $1.50 Per bowl

IMAGES USED ARE FOR ILLUSTRATION PURPOSES ONLY « PREVAILING GST APPLIES 11



Mango Sago with Pomelo

and Mango Ice Cream
Per order e
Bk & 20, Chilled Soy Bean Curd with Pearls $6 -
75 KR Hot Yam Purée with Sago $6
= ’
RZ @R Mint Herbal Jelly $6 g
HERT Chilled Mango Pudding $6 ’E
b BLERA Chilled Osmanthus Apple Jelly $6 ID
IEMIRT HE Double-boiled Snow Nest with Peach Gum, $6
Red Dates and Lotus Seeds
gV Hot Almond Cream with Snow Nest $7
TR HE Mango Sago with Pomelo and Mango Ice Cream $7
RV Y Crispy Red Bean Pancake $16

ifs )T 3%, CHEF'S RECOMMENDATION
12 IMAGES USED ARE FOR ILLUSTRATION PURPOSES ONLY ¢ PREVAILING GST APPLIES



