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ABOUT THE QING
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The Qing, Bamboo Hills
concept was inspired by the traditional Chinese Courtyard House,
a historic structure in which four residences would surround a beautiful central garden,
blending residential opulence with the true beauty of the outside world.
Al the entrance gale to our courtyard dwelling, our ornate depicls our 5

elements, Wood, Fire, Earth, Water and Metal.
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RM 48 per person | minimum 4 pax

REZEMAL
Cheesy Vegetable Spring Roll, Garlic Chili Dip

BT REARE
Steamed Chicken Siew Mai with Tobiko

& 7 AT EH S A4
Fish Fillet Soup with Soft Tofu and Lime in Village Wok

T 35 A A 2 B G A

Steamed Boneless Chicken, Tea Tree Mushroom and Goji

FRAEIE DG
Live White Clam, Spicy Fried Basil Leaf

SRR 2
Chinese Yam, Mix Vegetables and Lotus Root

TELEE

Seasonal Fresh Fruits Platter




RM 68 per person | minimum 4 pax

21 3 1| BBk 3R 1 K A8

Steamed Chicken, Scallion and Szechuan Vinegar Soy

A ARG AT L i X 0k
Pan Seared Foie Gras Shanghai Dumpling

L) A SEIT S AT4R
White Clam and King Prawn Broth with Glass Noodle in
Village Wok

DA A
Boneless Chicken, Mango Salad and Mango Sauce

HEL T B R
Grouper Fillet, Black Bean and Trio Capsicum

HBATI F 2
Baby French Bean with Silver Anchovies

TR F AT &5
Chilled Lemon Grass Jelly, Longan and Lime
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RM1399 - 10person

WEWH A
Four Selected Combination Platter
1R & F L 8 5
Smoked Duck Roll with Pickled Nyonya Achar

R e X A

Abalone, Small Fungus and Coriander Master Sauce

R &K AT

Salted Egg Chicken, Butter and Nestum

2B REIFH

Deep Fried Sambal Petai Prawn Dumpling

BAE R
Braised Crabmeat with Shark’s Fin Soup, Dried Seafood
I BN 22 A 8 8
Roasted Chicken, Mango Tossed Chicken Breast and Mint Leaf
I KR HE S 5
Deep Fried Sea Grouper, Homemade Szechuan Sauce and Coriander
221 & W ST 4R
Sea Prawn and Live Clam Superior Broth with Glass Noodle
A3 B8 = I
Black Mushroom with Fish Maw and Green Vegetable
BN TR ISR IR
Black Truffle Seafood Fried Rice, Silver Anchovy and Scallion
B EEHESRE
Chilled Rock Melon Puree, Ice Cream and Pearl Sago




RM1999 - 10person

Fewhi
Four Selection Combination Platter

ERBHEFFNI

XO Shrimp, Asparagus and Lily Bulb

IR & FTILIR T

Smoked Duck with Pickled Nyonya Achar

R X 2 A A

Abalone, Small Fungus and Coriander Master Sauce

BT ERA S E

Foie Gras, Vietnamese Cinnamon Apple Roll

GRS DS ]
Double Boiled Motrel Mushroom, Sea Conch and Bamboo Pith
BB B340

Roasted Silver Hills Duck, Spices and Tong Kwai Herbs

7 AR KR e

Steamed Marble Goby Fish, King Soy Sauce and Coriander

Wy i R R A ST

Butter Cream Sea Prawn, Salted Egg and Curry Leaf

FRARFTHRIE

Sautee Fresh Scallop, Mix Vegetables and Lotus Root in Yam Basket

W& B IT IR

Kam Heong Crabmeat Fried Rice, Shrimp and Edamame

PR F F RARR

Chilled Peach Collagen Syrup, Dried Longan and Snow Fungus

2 phex 2 % & BF

Chinese Pancake, Red Bean and Sesame
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RM 299 per pax | minimum 6 pax

LR By
“The Qing’ Treasure Combination Platter

BRI E

Black Truffle ‘Sui Gao’ Dumpling, Tartar Sauce

EFFFRFT

XO Fresh Scallop, Asparagus and Lily Bulb

& TG fubk & 9%

Stuffed Fish Maw, Crabmeat Gravy and Ikura

T 038 A b R A 3

Double Boiled Fish Maw Chicken Soup, Dried Scallop and Agaricus

4 AL B KASFe

Pan Seared A5 Wagyu Beef Steak with Leek

AXBREFANEZE S

Baked Black Cod Flllet, Asparagus with Shimeiji and Teriyaki Sauce

LLR0K b0 & G R BR

Braised 6 Head Abalone, Sea Cucumber and Milk Cabbage

LR A P TR R

Shanghai Fried Rice, Salted Egg Yolk and Dry Chicken Meat

T H &

Chilled Mango Puree, Ice Cream and Pomelo

BEZRETHE

Black Sesame Glutlnous Rice Ball, Peanut Coated
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METHOD OF PREPARATION (Seasonal Price)

(Please select one option per dish)

BFXE | Five £

Japanese lkura Egg White Steamed Szechuan Hot Bean Sauce

2
2 5 i 2R
Salt and Pepper Fried




ERKARH—WE
Superior Fish Broth, Sea Grouper with
Veggies and Tomato

RM 258

S A A HE PR I 2 T b M B

SRR aR R,

Tiger
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* Grouper, Salted Vegetable
Yam, Cabbage, White Tof

1, BEBR & A oK
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TREZBERD W

LIVE MUD CRAB, SEA TREASURE WITH QUINOA CONGEE

RM 238




w o By B B 22 KA T
SIMMERED FRESH WATER PRAWN, WILD FUNGUS AND
GARLIC SCALLION

R M 50-450 % & F L &R,
o2 0o [ 2 =

B ETI L = e S

:iant Scampi, Homemade Seafood Beancurd,

Fresh Mushroom and Korean Glass Noodle

RM 198




ARETT 4 = H ¥ aim

Braised Lamb Brisket, Fu Chok Stick and
Chinese Herbs

RM 138

TR MM Fhsr Rl eE o, H#EAG#D

L a, 'i:i?é-'ﬁl}?cﬂn;lf:—ﬁ Ao | &5 H
PASBIHEY [, RLRTTHLTHER,
Australian Lamh Flan, Lamb Lean Meat,
Herb Tong Kwai,Herb Tong Sum,

Beancurd Stick, Waterchestnut and Radish,

LRI EARSI ) Rl

Braised Australia Beef, Tomato Au Jus and
Vegetables

RM 138

AMERSHERSFHFEr, RAOAHFR
FRHEE, FARERTEHETHERT LHRGEEY,
"F"’['A_-r Tfﬁ g-rs’].ﬁ' A o

Grass Feed Australian Short Rib, Beef Tendon
and Beef Tripe,Spices. Tomato Paste and

Snow Bean.
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Silver Hills Duck, Roasted with Tong Kwai and Spices

RM 98 HALF  RM 168 WHOLE
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L SRR

Chilled Abalone, Asparagus and
Coriander Master Sauce

RM 45




Z130 1) 4k 7 01 7K 35

Steamed Chicken, Scallion and Szechuan Vinegar Soy

RM 20

MIEEaE T S XL DHE

Crispy Cod Fish, Young Mango Salad and
Fresh Mango Sauce

RM 45




T™SM TPy rry T

ENBKRERESE
Black Truffle ‘Sui Gao’ Dumpling,
Tartar Sauce

RM 25

h#2Z+tRxliEs

Cheesy Vegetable Spring Roll,
Thai Chili Dip
RM 18

REGXETIHES
Farmer’s Vegetables, Tobiko Mayo
Egg Wrapped

RM 20

A ol L5 R R e

Smoked Duck Skewer with Nyonya
Pickled Achar

RM 20







WA e

Beauty Collagen Fish Maw Broth, Sea Coconut and Herbs

N ~\ RM 45

! MERBERFILE

Double Boiled Morel Mushroom, Sea Conch and Bamboo Pith

RM 35

22 H IS 0 in

Double Boiled Dried Scallop, Cordyceps Flower and Chicken

RM 35
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Szechuan Hot and Sour Seafood Soup

RM 25

FIBRESE

Braised Dried Scallop, Sea Cucumber Soup

RM 25







BIRAFBSR

Szechuan Braised Sea Cucumber with Chicken Meatball

RM 228




R b
METHOD OF PREPARATION

(Please select one oplion per dish)

tinké

Ginger Superior Sock

B A0 KD

Black Bean Wok Fried

RM 60 PER KG




ais & LIVE MUD CRAB

2
METHOD OF PREPARATION

(Please select one option per dish)

HERD

Kam Heong Stir Fried

ok 2 W

Salted Egg with Butter Cream

RM 180 (2 PCS XL CRAB )

AR B 7%+

Spicy Tomato Sauce

I B

Black Pepper Wok Fried
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5% MARBLE GOBY  (Seasonal Price)

S HE
METHOD OF PREPARATION

(Please select one option per dish)

ok o o E
Ei :E iR zg
King Soy Sauce Steamed

=3 B &
> H] 75 %
Garlic Radish Steamed

e 1L BRI

Thai Sauce Deep Fried

B 3 Ol =

King Soy Sauce Deep Fried




E I STAR GROUPER (Seasonal Price)

METHOD OF PREPARATION

(Please select one option per dish)

Sl R 2

King Soy Sauce Steamed

Garlic Radish Steamed

A R 7%

Pickled Chop Chili Steamed

Fe L BRIE

Thai Sauce Deep Fried

5 3 R

King Soy Sauce Deep Fried

£V
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EWEBUT R A

Grouper Fillet, Black Bean and Trio Capsicum

RM 58

BB R

Black Truffle Grouper Fillet, Shimeiji and Leek

RM 58




H 20 % RudR 65

Pan Fried Black Cod, Teriyaki and Veggies

RM 80




za
R
-

Wil

Deep Fried Thai Sauce Squid

RM 38

£ ERFBENK

Fresh Squid, Belacan Fried with Okra

RM 38




FHPpFAD W

Fresh Scallop, XO Fried with Asparagus

RM 80
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HThEZZEFT

Sea Prawn, Butter Egg Floss with Almond Flakes

RM 68




b B TR R AT

King Prawn, Osmanthus Honey Sauce

RM 68

i S0 e X A K

Sweet and Sour Shell-less Sea Prawn
Meat with Fruits

RM 68

B &k BR KD R W

King Prawn, Salt and Pepper with Scallion

RM 68

AKX 35 4 B A K
Deep Fried Shell-less Sea Prawn Meat with
Mayo

RM 68
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i EX EATRL (Daily Limited)

Slow Cook Free Range Chicken with Soy and Ginger Sauce

RM 78 HALF  RM 128 WHOLE




HeF 550 e X 0 0D

Sweet and Sour Chicken, Fresh Fruits
and Tomato Cherry

RM 38

E DR LG

Stir Fried Chicken, Kong Po Style with
Cashew Nut

RM 38

ik 8 X 1D 75 A

Salted Egg Chicken, Butter and
Nestum

RM 38




4% BEEF AND LAMB

RiTEERTR

Oven Baked Lamb Cutlet, Veggies and Oriental Jus

RM 70

BOREHRF A

Stir Fried ‘Kong Po’ Lamb, Mint Leaf with Cashew Nut

RM 50

4R H ARASHI A (15032)

Pan Seared A5 Wagyu Beef Steak (150gm)

RM 268

B 1) 7220 3 8 M 4 Y

Australian Beef Striploin, Chinese Yam with Ginger Scallion

RM 55

B 0 BN A

Beef Striploin, Black Pepper with Button Mushroom
and Capsicum

RM 55 ' *3“_
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T RRHZN\ER

Deep Fried Homemade Tofu, Scallop Shredded and
Abalone Sauce

BHOMA =1

Simmered Broccoli, Homemade Tofu and
Crabmeat Gravy

EREMNMD R

Fried Lotus Root, Mix Vegetables and
Macadamia Nut

BRBENAKRE

Four King of Vegetables, Homemade Belacan

ZH#FAVIN”AE
Stir Fried Milk Cabbage, Ginger and
Fermented Beancurd

IREFRFE W

Baby French Bean, Stir Fried with Silver Anchovies

STANDARD PORTION

RM 38

RM 38

RM 28

RM 28

RM 28

RM 28
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b % 7 B 38

Braised Scallop Soup, Mushroom and Tofu

BRI R L 4
Bear Head Mushroom, Dried Chili and
Cashew Nut

W e J2 X 7 U

Beancurd Prawn Roll, Sweet and Sour

XHERA =T

Braised Mushroom, Tau Kan and Broccoli

WO 75 e R0 IR

Olive Fried Rice, BBQ Chicken and French Bean

i 7 98 10

Fried Kway Teow, Vegetarian Goose and
Fresh Mushroom

% & VEGETARIAN

STANDARD PORTION

RM 28

RM 32

RM 32

RM 32

RM 32




IREST A2 ER

Cantonese Bamboo Egg Noodle, Fresh Water
Prawn Gravy

oA ASHI A 3

A5 Wagyu Cantonese ‘Hor Fun), Ginger Leek Gravy

¥ 7 W ¢ & i B oK

Grouper Fish Broth, Salted Vegetable and Rice Vermicelli

Lialha W AX

White Clam, Sea Prawn Superior Broth, Rice Vermicelli

TR 1L TS 22 )b o

Wok Fried ‘Hor Fun’, Shredded Silver Hills Roasted Duck

JII X XF & K i i

Angel Hair Pasta, Szechuan Mince Chicken Gravy

STANDARD PORTION

RM 88

RM 98

RM 48

RM 48

RM 48

RM 38
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HEBRWIND IR

Kam Heong Fried Rice, Crabmeat and Shrimp

EREAMED IR

Roasted Duck Fried Rice, Ginger and Black Truffle

EHERHEDIR

Supreme XO Fried Rice with Seafood

X N2 IR

Yong Chow Fried Rice with BBQ Chicken

STANDARD PORTION

RM 38

RM 48

RM 38

RM 38
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f & DESSERT
ST AU L1 e

Chilled Bird's Nest, Snow Pear and Red Dates

RM 60

i H 5B

Chilled Mango Puree, Pomelo and Ice Cream

RM 15
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ANE IR S

Lava Peanut Glutinous Dumpling
RM 15
“E g
H;j é;ﬁ i EF' % ﬁ
Seasonal Fresh Fruits Combination Platter

RM 15




Wik T E BRI A ) e

Black Sesame Glutinous Ball, Red Bean Soup P 3

RM 15

AT H AR

Chilled Peach Jelly, Snow Fungus and Red Dates

¥ RM 15




SRS
PREMIUM CHINESE TEA

AERNE

Tie Guan Yin

N e Bk fe 3R

Dragon Ball Jasmine

e 8 B-m)

Aged Pu'er

LY A

Oolong

7 e

Chrysanthemum

RM 6 PER PAX

AN-RI|

Citrue Mandarin Pu'er

ZHY i E N

Yun Nan Glutinous Pu'er

N=—HHE

Sopreme Ro Gui

I\ =& M KAl

Supreme Shui Xian

A 41

Do Hung Po
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FRESH JUICE
Orange RM 15 Carrot
Watermelon RM 15 Grapefruit

TREW RK / R RBK
STILL, WATER / SPARKLING WATER

Aqua Panna RM 25 San. Pellegrino

ik B YA B
CARBONATED DRINKS

AR RM 8 28
Coke Sprite

RM 15

RM 15

RM 25

RM 8













