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Braised Pork Rib with
Black Vinegar, with mantou

A complex dish. Ribs deep fried,
stewed and then grilled. Sauce
is a combination of Zhenjiang
vinegar and pineapple.
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Shanghai-Style
Braised Pork

Tender, juicy pork is coated
in glossy sauce that is sticky,
savoury, sweet and full of
fragrance.
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B RS (Zn2)
Roasted Peking Duck

P 38 (G R I 8 B 8 D Bk

Nanyang - Style Oven Baked Iberico
Pork Ribs

HILR PPk (Bl g k)
Braised Pork Rib with Black Vinegar,
with Mantou

R U RLZR AR
Pan-fried Rib Eye with Bell Peppers

Wskisy iy A3
Shanghai-Style Braised Pork

B 2R 3

Hangzhou Braised Pork Belly

Hh 3R 6
Chinese-Style Baked Cod Fish

EIV J MR R 4 £,
Indonesian Curry Cod Fish

2 e 52 5T 2
Crispy Sea Cucumber with Salt and Pepper

EESFCPNCEEN

Kam Heong Baked Prawn

b R K Sk o
Baked Freshwater Prawn with
Superior Broth

Serving: 4 - 5 pax, per portion.

No outside food / drink allowed. Photos are for illustration only.

118

— H' Whole Duck

280
—4#F Whole Ribs

60
£F44+ Per Portion

48

#F+ Per Portion

60
#F4+ Per Portion

32

£Ef Per Pax

185
B3PI

Iwo pieces Per Portion

130
##17 Per Portion

68
##17+ Per Portion

68
#F{# Per Portion

<
Per 100g

Prices are in RM, subject to government taxes and service charges.
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Chinese-Style
Baked Cod Fish

Grilled and baked delicately
with a sauce of superior soy
sauce, honey, herbs and Shao
Hsing wine.

SR AR, 1. SR
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Drunken Chicken

H 2% KA i 3

Japanese Cucumber with Jellyfish Salad

M AR BB T
Teochew Salted Vegetable with
Dried Bean Curd Salad

NI 5 25 K B H A K

Mushrooms, Black Fungus and
Japanese Cucumber Salad

2 B o
Fried Soft Shell Crab with
Salt and Pepper

P AR JfE T 1

Fried Eggplant with Chicken Floss

W B R
Crispy White Bait with Salt and Pepper

WFEART
Midin Salad

Serving: 4 - 5 pax, per portion.

No outside food / drink allowed. Photos are for illustration only.

26
##4% Per Portion

24
£#44+ Per Portion

24
#£4% Per Portion

24
£F+ Per Portion

32
#F44+ Per Portion

24
##17 Per Portion

28]

##44 Per Portion

38

£F44+ Per Portion

Prices are in RM, subject to government taxes and service charges.
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Drunken
Chicken

A classic Shanghainese cold dish
— chicken steeped in Shaoxing
rice wine.
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Braised Abalone
and Goose leet

Australian abalone with premium
imported goose. A combination
rich in flavour and texture.

RN Bty £ JE P 1 RS 2
TR HERS XURA 5 T -




Braised
Shark Fin

A traditional dish known for its
supreme texture and tasty soup.
The broth is slow cooked for
eight hours.
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Mini Buddha Jumps
Over the Wall

Fo Tiao Qiang, known for its
rich seafood taste, is a stately
banquet dish.

Bl R [ AR 4
K, DLUH AR IR
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ARPN 1§

188

HEL Per Pax

Braised Shark Fin -L
\' N — > . ‘
HE 52 5 S Sk i 185
Australian Abalone, Two Heads, AE{L Per Pax Z
in Premium Oyster Sauce
=
2158 38 B 0 fif) £ 220 ’f« ~

Braised Abalone and Goose Feet

fF(/ Per Pax

ANE €PN 88
Braised Goose Feet with Fish Maw AE{L Per Pax
AR Y (N E R TE S 98 ~

Braised Fish Maw with Sea Cucumber

i) 2 500 it 4% B 4t

Mini Buddha Jumps Over the Wall

HEAE K 1 30

Fried Dry Shark’s Fin

fF(/ Per Pax

185

FEL Per Pax

138

£F44} Per Portion

T
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Prices are in RM, subject to government taxes and service charges.
Photos are for illustration only.

Serving: 4 - 5 pax, per portion.
No outside food / drink allowed.



Baked Lobster
with Mozzarella

Local lobster with chef’s own
‘thousand island’ dressing, baked
with mozzarella.

AHIeHT . 15 BB E I
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AN § 38 168 eﬁ

Shark Fin Soup with Crab Meat (L Per Pax #F3} Per Portion

VY 1T P 22 A5

Sichuan Hot and Sour Soup #E{# Per Portion

5 g T 58 38

Sealood Bean Curd Soup with Crab Meat S entein

dnog

WS RESE 48

Fish Lip Soup with Sea Cucumber ¢t} Per Portion

W ROk 52 38

Chicken Corn Soup #E4} Per Portion

[ Re S 48

Xihu Beef Soup #F43 Per Portion

= HWRN® G 38
Chinese Spinach with Trio Eggs Soup #{# Per Portion

Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.
No outside food / drink allowed. Photos are for illustration only.




Baked Freshwater Prawn
with Superior Broth

Skilfully baked gi
Foo Man Ting's int
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7R ()2 42 7%

Flower Lobster Per 100g

HE 26
Green Lobster Per 100g /

Kk EF 19 ’:
Freshwater Prawn Per 100g

Cooking Style

L kE Baked with Superior Broth

B Sin Chew Style of Tomato, Chillies and Egg Gravy

MR Freshly Steamed with Salad Dressing or‘

s by 22 1% Claypot with Garlic and Vermicelli T

TH2Z44Hm Baked with Mozzarella 2..

1 7 T Braised with E-Noodles ESD
\
H
9%
=
o
H
®
H
H
%

Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.

No outside food / drink allowed. Photos are for illustration only.



R 160
Giant Grouper in Claypot 4214 Per Portion
# ¥ Cooking Style:

W ¥ 408 Traditional Braised

=

E \F

-

‘ Ay

/& £ 5 9.80
Grouper Per 100g

.
% i 5 5
Tiger Grouper Per 100g
K H#§ follow
White Pomfret market price

E2
7
=

+ A2 Bt 21

Coral Grouper Per 100g

o 15 f8 38

Round Cod Fish Per 100g

4 B 6.80

Seabass Per 100g
Cooking Style

SR Cantonese-Style Steam

2 Oil Poached

BE A Sweet and Sour Sauce

FIH & Chilli Pepper Sauce

TN % Teochew-Style Steam

% B¢ 22 22 7 Steam with Shredded Ginger and Mandarin Peel
Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.

No outside food / drink allowed. Photos are for illustration only.




Oven Baked
Iberico Pork Ribs

Premium Spanish pork marinated,
roasted and then baked. The entire
process takes almost eight hours.

Served with a refreshing side.

TRAPGIEF AN HIG . T
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Hong Kong-Style
Roasted Suckling Pig

i3
A
%
K

5
A
#

A Cantonese signature dish. The
quality of the dish is determined
by the crunchiness of the skin.
Pre-order is required.

BIRPMRZ —, XX
SRR X B G A Y K A 4
B, TR RHE.




J7AR B 0 G

Guangdong Roasted Duck

RS

Crispy Roasted Chicken

B B8 e Bz 7L A5

S

— H Whole

48

—H Whole

Roasted Crispy Skin Pigeon

W 5 I

Hong Kong-Style Roasted Suckling Pig

K {7+ L6 R I 8 B 5 U

Oven Baked Iberico Pork Ribs

# ¥ Cooking Style:
F ¥ Nanyang / ##% Cumin

Serving: 4 - 5 pax, per portion.
No outside food / drink allowed.

Prices are in RM, subject to government taxes and service charges.

Photos are for illustration only.

50

2 H Half

26

2K Half

78

— H 1% Per Bird

480

—H Whole Pig

280
—4#F Whole Ribs
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Sichuan Kung Pao
Chicken

A dish for the senses. Ingredients
include chilli sauces, dried
chillies, vinegar, soy and sugar.

RIBORFER B R AR



v
Pork

Joi £51 1 fird 2%
Claypot Pork Belly with Salted Fish

ik it I v Y

Sweet and Sour Pork

L
Chicken

PUIE R3S T

Sichuan Kung Pao Chicken

=5 B &
Claypot Three Cup Chicken

A R AE XY

Cointreau Orange Chicken

i #8 fi 3 G&
Chicken and Abalone Braised in Claypot

sk A Ay I 20
Steamed Chicken with Cordycep
Flowers in Lotus Leal

T JH 11 ARG

Teochew Style Sichuan Pepper Chicken

a7

##{# Per Portion

32
#3444 Per Portion

28

$#E47+ Per Portion

28
£F44+ Per Portion

28

$#E47+ Per Portion

68
#7474 Per Portion

38

#F47 Per Portion

28

##{ Per Portion

Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.

No outside food / drink allowed. Photos are for illustration only.
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Chicken and Abalone
Braised in Claypot

One of Foo Man Ting custom‘ets'f

favourite. A tasty Cantonese - \
classic. ; W
WRERE RN BERE N
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Teochew Style Sichuan
Pepper Chicken

Made with fragrant ground
Szechuan pepper, this chicken
dish is stir-fried with fish
sauce. Made with deboned
drumstick and thigh meat.

XIEXGAA A R )]
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#
;li ﬂ Beel
= 5% UKD 2 A 48
) Stir-fried Beef Rib Eye with ##1% Per Portion

Fermented Black Bean

A
—
&

5 78 I B K5 2 1 48
Stir-fried Beef Rib Eye with #F{3} Per Portion
Mushroom and Kailan

%

a\d
&
4

11 FIL I 9N 2w 58

a8 q
Wok-fried Australia Sirloin %4} Per Portion

BN 4 555 A R 88

Australia Wagyu Beefl Tendon in Claypot A} Per Portion

[ osoury) ———

F*
Lamb

BB 245 0 B 78
Pan-Fried Black Pepper Australian %‘&/ﬁ‘:ﬁ :

i Three pieces Per Portion
Lamb Chop with Mushroom

oo
N
n
—
@
05}

e 2 2 -~
Beijing Style Lamb in Claypot £ {3} Per Portion

Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.
No outside food / drink allowed. Photos are for illustration only.
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Steamed Phoenix Tail
‘ Prawns with Egg
in Spicy Sauce

A delicate and beautiful dish of
steamed prawns on a bed of egg
custard and tomato-chili sauce.

—IEAEEM A ZEA . 50T
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T fif
Sealood

T o By 22 KT %

Claypot Garlic Prawns with Vermicelli

2% Ji I 3F R

Crispy Cereal Prawns

4% ik 9 BR

Butter Prawns

Z Jit T HE BR

Shrimp Balls with Sesame White Sauce

P K 48 7% XU ip

Steamed Phoenix Tail Prawns with
Egg in Spicy Sauce

w25 AL HE 7% R

Steamed Prawn with Garlic and Wine

+ 458 K B A &

Dry Braised Prawn in Claypot

Serving: 4 - 5 pax, per portion.
No outside food / drink allowed.

68

£F4+ Per Portion

68
##4% Per Portion

68
#F44+ Per Portion

68
£#4+ Per Portion

78
##44 Per Portion

68
#£47 Per Portion

68
#F44+ Per Portion

Prices are in RM, subject to government taxes and service charges.
Photos are for illustration only.



g fif

Seafood

& A i ¥4

Stir-fried Asparagus with Scallops

XO¥ 8 4 1 T
Stir-fried Asparagus with Scallops
in XO Sauce

XO ¥ fif 22 G IRBEER
Stir-fried Fish Fillet with Snow Peas
and XO Sauce

2 oR bR L 2 4 B BR

92
f##47+ Per Portion

92
fF{# Per Portion

85
44} Per Portion

52
Stir Fried Fish Fillet with Guilin Yam 4545 Per Portion
5 B K Bt 3R 48
Stir-fried Fish Fillet with Fermented #{# Per Portion
Black Bean
UG 3% 75 1 B Bk 48

Stir-fried Celery and Lotus Root
with Fish Fillet

£F47+ Per Portion
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Prices are in RM, subject to government taxes and service charges.
Photos are for illustration only.

Serving: 4 - 5 pax, per portion.
No outside food / drink allowed.



Stir Iried Fish Fillet
with Guilin Yam

Fish fillets cooked with fresh
and crunchy imported yam from
China. A mildly spicy dish.

SR BB IR M P o FE 3 11 1024
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IV ES
Bean Curd

HEENREEOIH
Pipa Bean Curd with Crab Meat
and Vegetable

By R N ]

Bean Curd with Mushroom and Vegetable

I I ot %2 8 5

Sichuan Spicy Mapo Bean Curd

faF o 5 %

Claypot Bean Curd with Eggplant
and Salted Fish

Ed
Vegetable
Eh =® UK R

Stir-fried Chinese Spinach
with Trio Eggs

V3T
Stir-fried Spinach with Garlic

A R MY 5
Mix Vegetables with Almond Flakes

28

##{# Per Portion

28
##{% Per Portion

28

#E47+ Per Portion

28
##{# Per Portion

24
#3443} Per Portion

24
#3443} Per Portion

40

f#E47+ Per Portion

Serving: 4 - 5 pax, per portion. Prices are in RM, subject to government taxes and service charges.

No outside food / drink allowed. Photos are for illustration only.
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Stir-fried Chinese =
Spinach with Trio Eggs




Stir-fried Asparagus
with Scallops

A simple dish highlighting quality
ingredients. Clean, crisp taste.

REMPTEM B, BEFHEHK
PRIE

W

Pipa Bean Curd with
Crab Meat and Vegetable

Home-made tofu with unique
blend of herbs, egg, mushrooms
and Chinese water chestnut.

Bl EE, ERREEAR
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SO[(BIISIA 800 ] B partodua]

W
Spinach

e
Chinese Spinach

P
Celery

[ 3

Lettuce

N
Bitter Gourd

2 e

% A

Asparagus

A
Cooking Style

24

24

26

24

@)}
Ol

INTF 22 24
Baby Kailan

[l =2 26

Brocolli

kI = 26
Hong Kong Kailan

it e 0 26
Hong Kong Choy Sum

I H 3% 26
Nai Bai

kT 28

Midin

K« s« L« BB« =4 - XOF - IEl

Stir-fry * Minced Garlic * With Broth * Fermented Black Bean
e Trio Fggs (Egg, Salted Fgg, and Century Fgg) * XO Sauce ¢

Oyster Sauce

Serving: 4 - 5 pax, per portion.

No outside food / drink allowed.

Prices are in RM, subject to government taxes and service charges.
Photos are for illustration only.



N 5 B
Yang Zhou Fried Rice

e 2 T A B

Hokkien Seafood Rice, with Gravy

+ DU P & B i8R AR

Sealood Fried Rice with Scallop
and Crab Meat

8 o ik A ¥ O 1

Dry Braised Sealood E-Noodles

e fik DL ] 25 T

Seafood Noodles, with Gravy

T4 i

Stir-fried Kueh Tiaw with Beef

i &R A

Cantonese Fried Kueh Tiaw

BOR M R AA 85 2 RS IR

Italy Truffles Fried Rice with Beel Cubes

Serving: 4 - 5 pax, per portion.

No outside food / drink allowed. Photos are for illustration only.

Prices are in RM, subject to government taxes and service charges.

25
##1# Per Portion

25
£F4} Per Portion

A5
##{# Per Portion

38

£F47+ Per Portion

38
#F4# Per Portion

18
£F4+ Per Portion

35
#F{# Per Portion

80

##{# Per Portion
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Seafood Noodles,
with Gravy

Handmade noodles with delicious
prawn, fish slices and squid.

F LA BOEURIER £ R A
Bifa.



Black Sesame
Glutinous Balls

A traditional dessert of Tang Yuan
with crushed peanuts.

gt IR B . '
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Pomelo Mango Sago

EPINIE S

Honey Dew Sago

Gy AR
Red Bean Soup

1 9 v

Black Sesame Glutinous Balls

FRUN S

Red Bean Pancake

W0 2 i 5%

Fruit Platter

Serving: 4 - 5 pax, per portion.

58
##4% Per Portion

38
##17 Per Portion

28
##47 Per Portion

2.50

— fi Per Piece

16
£F4+ Per Portion

38
##17 Per Portion

Prices are in RM, subject to government taxes and service charges.
No outside food / drink allowed. Photos are for illustration only.



Chef Yong
Chee Kian

b. 1967

At 19 years old, Yong Chee Kian left Kuching for Taiwan to begin his
culinary journey.

By his mid 20s, Yong relocated to Singapore, and worked at
restaurants including the well-known Furama Hotel and Lei Garden,
which is Michelin-starred.

In 2022, Yong set up Foo Man Ting with Hock Seng Lee.

Chef Yong motto is RLAE %K, min yi shi wéi tian, which translates
literally as: “The people regard food as heaven”.

“Food is life. Having spent 36 years in Chinese culinary arts, my
aim for Foo Man Ting is to marry Classical Chinese cuisine with
innovation,” Chef Yong said.
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Our restaurant’'s name, Foo Man Ting / &%, means ‘Court Full Of Luck’.
The word ## is also the first character of our parent company Hock Seng Lee / #& 7.
Notable calligraphy master Liew Boon Poh created Foo Man Ting's logo.
The original piece is kept in the restaurant.

BAVETH AT EWE, SRR, T,
iR A A EER] Hock Seng Lee MIEE—4 .
TR ER AR . St E 3 24 TR SCAR, T B8 S J5 A SO AE A T o

Private rooms are available | &4/







® 60123268535

foomanting.com.my

(£) @foomanting



