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HOOKED ON CLASSICS
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All prices indicafed are subject to 10% service charge and
prevailing government toxes.
Food pictures may differ from actual dish presentation
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Since Lao Beijing opened in 1996, it has served classic
Chinese delicacies that many have come to reminisce,
Keeping up with the times, we continue to push the
boundaries of change to engage palates of the present.

Still Hooked On Classics, our cuisine philosophy aims to
unite the old and the new. Our chefs’ creativity is always
on the go, giving new interpretation to classics that have
populansed Chinese cuisine from all over the world.

You will experience the new and improved flavours
which draw inspiration from the essence of traditional
classics. Dishes like Grilled ‘Mala’ Lamb Leg, The Mermaid,
Wagyu Beef Truffle 'Hor Fun', Chop Suey, and more.

And to offer you a truly complete dining experience, just
take a look around the restaurant to feel the vibes! Specially-
designed wall art visuals lend a touch of fun and vibrancy
to the dining space. Together with our team of friendly staff,
you know you've come to |ust the night place for your meal,

Welcome to Lao Beijing, where classical tales are told in
modem times.
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The Mermaid
BIRZELAIE Grilled Barramundi with Collagen Soup Base $90

KEABRNEBY S, ARBE, BRERRAT, BRZHE. o5~ BTE
NEERTFNHRARS, B CSERNNED. LRRESETHP.
RREONRIKEE, MREGE, ARETFRHNNERR,
ARRFNEER,

A healthy and delicious dish rich in collagen. It consists of
fresh grilled Australian barramundi with cnisp skin, tofu, white radish,
bamboo shoots and more, all of which are submerged in a nourishing
collagen broth made using homemade collagen and fish bone soup.
Collagen is known as an anti-aging superfood that helps with skin repair
and fights against cardiovascular disease, amongst many other benefits.
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ZAvUE B 1 $29.80

Lao Beijing Signature D.LY Popiah

TRFBHHE | $30.80

=

Firecracker Chicken Nest



FRbEENGR 1 $30.80
Grilled ‘Mala’ Lamb Leg

FRBRESSH | $42.80
Paper-wrapped Braised Sea Cucumber
and Pork Tendon with Onion
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WIBEZHEA | $36.80

Awesome Flaming Pineapple Beef

AZHFEETH 1 $40.80
Wagyu Beef Truffle ‘Hor Fun’



ENERKES 1 $80 (2/whole)
Grilled Barramundi with Tomato and Pickled Cabbage Soup

ERARTAIYR 1 $24.80

Pepper Prawn on Sizzling Hot Plate

T EEHVEE 2R Stir-fried Duck Rack: +$15 (£/whole) +$10 (2/halfl

EERA £ /5
Chaice of Cooking Method:
Ginger and Spring Onien / Salt and Pepper
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PRECEEREEE 1 $16.80

Drunken Prawn with Aged ‘Hua Diao’ Wine
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&=/l 1 $9.80
Chilled Jellyfish with Cucumber

JNEROKEE (38, 88) 1 $13.80 REESRIZA 1 $11.80

Sichuan Mouth-watering Chicken Spicy Sea Whelk Salad
and Duck

* [E5 /D12 CHEF RECOMMENDS o & SPICY



EWEEAEIREE 1 $13.80
Braised Crab Meat Bisque with Fish Maw

BHERERS | $18.80
Seafood Hot and Sour Soup

BN LERUREBES | $18.80
Superior Nourishing Broth with Prawn Wanton and Fish Maw

ﬁ EIUf#23E CHEF RECOMMENDS Q # SPICY



GE8F | &M Market Price 1 Crab

EERE: RO/ B/ B8/ 133 / BiE S
Choice of Cooking Method: Black Pepper @ / White Pepper @ / Chilli @ /
Butter / Salted Egg Yolk

EEE 1 $39.80
Braised Barramundi with Pickled Cabbage and Chilli

%= A& The Mermaid | $90 (£/whole)
BREBAE Grilled Barramundi with Collagen Soup Base

” ETJMETE CHEF RECOMMENDS o I% SPICY
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MRS DK 1 $80 (2/whole)
Grilled Barramundi with Sichuan "Mala’ Soup

AEHEES | $80 (£/whole) EHOESSLES 1 $80 (£/whole)

Grilled Barramundi with Pickled Chilli Soup Grilled Barramundi with Tomato and

Pickled Cabbage Soup

B/ ERL 1 834 Market Price SN LR / BT | é*ﬂﬁ Market Price

Marble Goby / Pearl Garoupa Australian Lobster / Boston Lobster
SRR SR /S AN / AR EERE: BNBR/ SUHE / SRR/ e
Choice of Cooking Method: Steamed / Peached in il / Choce O'IC'JO"'"(J Method: Stearned with Garlic /
Brarsed wilh Black Truffle / Steamed with Bickled Chill Baked with White Pepper @ / Baked with Salted Egg Yolk /

Baked wath Butter

* ETIT#EZE CHEF RECOMMENDS Q 5% SPiCY



SEPHENRZREE 1 568.80
Baked Pearl Garoupa with Preserved Radish wrapped with Lotus Leaf

ERARTAHIYR 1 $24.80

Pepper Prawn on Sizzling Hot Plate

OB SEE | $42.80  EESHLBMRERR | $28.80

Paper-wrapped Braised Sea Cucumber Sautéed Prawn
and Pork Tendon with Onion with Pecan and Honey

” [EIMiE? CHEF RECOMMENDS 9 | SPICY
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ZACSUERS 1 $88 (£/whole) $45 (¥/half] I Lao Beijing Peking Duck
ZIERYBR20 Stir-fried Duck Rack: +$15 {@Awhole) +310 12/half)

ek B8 /08
Choice of Cooking Methad: Ginger and Spring Onion / Salt and Pepper

N\

FIR=We88 | 578 (£/whole) $40 (¥:/half)
Roast Irish Duck

@ [UMETE CHEF RECOMMENDS Q % seicy



WITERFI8E 1 $30.80

Firecracker Chicken Nest

ZroREeig 1 $22.80
General Tso's Chicken

BREFTERETTEMERS 1 $32.80 (¥/half)
Braised ‘Shaoxing’ Herbal Chicken Soup
with Pork and Cabbage Dumpling

” FIITHER CHEF RECOMMENDS Q 9% SPICY
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BFRL | $20.80
Stir-fried Shredded Pork in Spicy ‘Yu Xiang’ Sauce
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O&EEFe 1 $28.80
Sautéed Mutton with Onion and Scallion {served with Dough Pocket)

F3

BESREERE 1 $24.80

Barbecued Kurobuta Pork served with Lettuce and Pineapple Salsa

@ EUT#2 CHEF RECOMMENDS @ =xseor




RTREAL 1 $20.80
Sautéed Shredded Pork and Petai with Sweet Bean Sauce
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FRER=E/\BE 1 $30.80 WIERESH-A 1 $36.80

Grilled ‘Mala’ Lamb Leg Awesome Flaming Pineapple Beef

F7

SUTHER 1 $20.80 KESFRE 1 $32.80
Zhenjiang-style Pork Rib Poached Sliced Beef in Spicy Sauce

@ @iz crer recommenos Q # spicy



TIHIUEZ | $16.80
Stir-fried French Beans with Minced Pork and Dried Shrimps
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FISSRIEE | $18.80
Chop Suey

G3

FIREESE | $26.80
Seafood Tofu served in Paper Pot

@ [UMETE CHEF RECOMMENDS Q % seicY
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X.0. BPF | $18.80
Stir-fried Asparagus with X.0. Sauce

G5

FRETE 1 $16.80
‘Mapo’ Tofu

B 1 $16.80

Seasonal Vegetables

EIRFE: WD /7
Cholce ¢f Ceoking Method: Stir-fried / Stir-fried vath Garlic

@ EAUETE CHEF RECOMMENDS Q 5 SPICY



ZARED 1 $29.80
Lao Beijing Signature D.LY Popiah

Wagyu Beef Truffle ‘Hor Fun

X.0. HERYME | $22.80
X.0. Crab Meat Fried Rice

” BIVEHETE CHEF RECOMMENDS

FATBEA B | 54080
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CI#X{P@ I;9.80 ZIRIFED | $12.80

Chow Mein Beijing-style ‘Zha Jiang’ Noodles

MNEFHHE | $18.80 =F4ARHE | $20.80
Beef Noodle Soup with Duo Treasures Beef Noodle Soup with Triple Treasures
EfR—i%: RIK /BRI EE—: FROR / BRE
Choice of One: Onginal / ‘Mala'@ Choice of One: Cnginal / 'Mala'@

Hpigilm 1 $14.80 4ERNAHE | $12.80
Beef Noodle Soup Beef Ball Noodle Soup
{EE—iR: R0 / R EE—5R: R0 / B3R

Choice of One: Original / “Mala’ @ Choice of One: Original / ‘Mala' @

@ [E3BHETE CHEF RECOMMENDS 9 7% SPICY



H10 H11

EEEAEDNR 1 528.80 ZirNEHE 1 $12.80 (6%ii/pcs)
Fried Rice with Dried Scallop, Black Garlic “Xiao Long Bao’
Crab Meat and Egg White {Steamed Juicy Meat Dumpling)

H13
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INEEEHE | $9.80 (6%1/pcs) 4TSS 1 $9.80 (6%ii/pes)

‘Xiao Long Bao’ Prawn Wanton with Dark Vinegar
(Steamed Juicy Meat Dumpling) and Chilli Ol
H14 H15

FI4R0S 1 $9.80 (6%ii/pcs) FTK% 1 $8.80 (6%i1/pcs)
Pan-fried Homemade ‘Guo Tie’ Steamed Homemade Dumpling
EE—R: =8 /8038 BE—0: =% /9558
Choice cf One: Shnmp, Pork and Chives / Choice of One; Shrimp, Park and Chives /
Park and Cabboge Pork and Cabbage

@ 78 CHEF RECOMMENDS & ey



H17
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iﬁﬁﬁgﬁﬁa 1 $8.80 BRENIRE | $12.80

Steamed ‘Mapo’ Tofu Bun Pan-fried Pork Pancake Roll
H18 | H19
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SWFIGE 1 $12.80 sFEIESZE W 1 $10.80
Beijing-style Pork Pan-fried Onion Pancake with
and Basil “Jian Bing’ Coleslaw Milkfish
H20 H21

RAIERE 1 $8.80 e ARSI 1 $7.80

Pan-fried Vegetarian Bun Wild Fungus and Sweet Corn Dumpling

@ EFUMEETE CHEF RECOMMENDS Q % SPiCY
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KITZVEAEE 1 $16.80

Fried Durian Tempura

FRAESHLIS /DR 1 514.80 BEHRUKNEFKEE 1 $6.80
Red Bean Pancake with Ice-cream Pineapple Sorbet with Lemongrass Jelly
14 15

HREEE 1 $6.80 TS5 E 1 $6.80

Chilled Mango Cream with Pomelo, Red Bean Soup with Glutinous Rice Ball
Sago and Diced Mango

” [5VEHERE CHEF RECOMMENDS



