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Distinguished Chef de Cuisine Liu Shi Hai has dedicated three decades to pursuing
his mastery of Sichuan cuisine, honing his skills in numerous esteemed Kitchens
and MICHELIN Starred restaurants.

As an expert in Sichuan cuisine's profound cultural heritage, Chef Liu adheres

to the tradition of "one dish, one style: a hundred dishes, a hundred flavors."

Each dish he creates demonstrates his deep understanding of bold flavors and

unique seasonings. At Quente! A Sichuan Bistro, he will guide you on a culinary

adventure through classic and modern Sichuan cuisine that includes traditional
home recipes, spiey local flavors, and all-new creations.
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w Croaker Fillet Wok-fried Yellow Croaker with
Pickled Radish and Chili

mop 188

~ —'—P

Orystal Yellow Croaker Deep-iried Yellow Croaker Roll
~~ 1 with Seaweed

mop 98
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Poached Chlcken 111 Chengdu Chilled Sliced Abalone

Spicy Sesame Sauce in Duo Chili Sauce
mop 108 mop 148
FiAM 15 N10%AR %% | All prices are subject to a 10% service charge
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Roasted Chlll Wlth Century Egg Indian Lettuce with
and Eggplants Sesame Sauce

mop DY mop 7 8
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Sliced Pork Belly in Minced Braised Goose with
Garlic Chili Sauce Porcini and Spices

mop (8 mop 158
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Steamed Pork B
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Sichuan Style Hot and Sour Soup
mop 68
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Minced Chicken Tofu in Supreme Bro

mop 7 8
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Chongqing Style Beef Tripe, Luncheon Meat,
and Duck Blood Tofu in Chili Oil

mop 298
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Wok-iried Sliced Pork with Boiled Sliced Marbled Beel
Fermented Bean Paste and with Roasted Chili Sauce
Chinese Leek 198
mop 138 e
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Poached Sliced Beef and
Vegetable in Sichuan Chili Oil

~ mop 188 _ M
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Crispy Liggplant in Yuxiang Sauce
- mop 88
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Wok-iried Pork Intestine with Dried Chili and Fermented Bean Paste
mop 168
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Wok-fried String Bean with
. Air-dried Preserved Pork

' mop 88
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Homemade Braised Pork Knuckles Seasonal Vegetables
and Common Bean in Broth mop 68
mop 168 B/ H/ BED/ B

Poached / Wok-fried / Garlie / Chili

ATEM AR A I10%RS5 % | All prices are subject to a 10% service charge
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Giant Green Crab Giant Grouper Mandarin Fish  South Afrie 1
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Wok-fried Spices Steamed with Pickled Chilies Poached with Green P

o i
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Braised with Chili Bean Paste and Sweet Fermented Rice Poached in Chili Oil
(BI{FFRET20 5334 Please allow 20 minutes for preparation) -‘
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Stir-fried Séa Cucumber and Pork Belly with Green Chili

P A A M10%AR% % | All prices are subject to a 10% service charge
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Chongqing Style Poached raised Giant Fish Head
iced Fish with Pickled Vegetables with Black Bean Tofu
mop 328 mop 188
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Poached Prawn in Green Peppercorn Oil
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Poached Sliced Conch in Green Peppercorn Sauce

mop 288

FNERT) = PRIFER S
Poached Fresh Water Fish Fillet = Wok-fried “Gong Bao™ Prawn
in Chili Oil with Eggplant

mop 328 mop 328
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Hot and Sour Sweet Potato Noodles Sichuan “Dan Dan” Noodles
with Braised Pork Intestine mop 88

mop 98
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Sichuan Style Spicy Fried Steamed Northeast Rice
Rice with Beel mas S8
mop 128
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ork Dumplings with Chili Oil, Aged Pickled Mustard with
Inegar and Peanut ork Belly Noodle Soup
mop S8 mop 9K
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Deep-fried Beet Rib Spring Roll Chongqing Style
Braised Beef Noodles
mop 638
mop 88
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Yi Bin Burning Noodles Chongqing Noodles with Braised
Minced Pork and Yellow Pea purée
mop 88
mop 88
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Beef Dumplings in Sour
and Spicy Soup
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Sichuan Crystal Jelly with Mixed Fruits, Spicy Iee Cream
Peanuts, Raisins and Brown Sugar Syrup mop H8

mop H
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