PROSPERITY « LUCK « FORTUNE

5 January - 5 February 2023



Golden Phoenix

5 January - 5 February 2023

One of the most beloved Chinese restaurants in the city,
Golden Phoenix was an institution renowned

for its Cantonese and Szechuan fare. The glory of
Golden Phoenix is recreated every Lunar New Year
with a special pop-up event where the classic dishes

live on in a glorious showcase of its signature creations,

as well as newly-minted dishes and flavours.

Make sure you make your bookings early for this yearly,

exclusive, Golden Phoenix pop-up restaurant.

SCAN HERE FOR
GOLDEN PHOENIX
RESERVATIONS
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Premium abalone Yee Sang with fish roe

B BN (bifE e DA
Hokkaido scallops Yee Sang with fish roe

Mis X 43k (BRre i =0t

Smoked salmon Yee Sang with soft shell crab

S B BRAE e B2 5 4
Crispy whitebait and fish skin Yee Sang

AR 4R (i A i A

Korean snow pear Yee Sang

78

=X

Salmon

LR Ui (10)) 148
20-head whole
abalone (10 pieces)

JtiE R I 4 2
4 Hokkaido scallops

Je gt
Whitebait

Soft shell crab

4-6 persons
188

188
168
118

108

ApD-ON
(per portion)

e ta. 5z
Crispy fish skin

) 138 Jellyfish
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78 Korean snow pear

N

68 Crispy fritters

58

368

368

328

228

208

8-10 persons
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RicH FORTUNE SET
I K (R = fa i)
e Platinum smoked salmon Yee Sang
3D
")

TR BRI 5 (Eith JEAF IR SE)
Bralsed lobster soup with sea cucumber,
dried scallops and mushrooms

Il A R (i SRl 6 46 4 )
Braised sun-dried oyster with abalone,
sea moss, flower mushrooms and broccoli

SRR (AT W A5 e R ER)
Steamed giant grouper with
marmalade sauce and glass noodles

TGl et (BEAEIR 7 R KD TR)
Sakura prawn fried rice with
smoked duck, taro and asparagus

e 12 B > (52 RN
Assortment of Chinese pastries
Rice cake and baked peony lotus seed paste

RM188 + per person | Minimum Four Persons

Available for lunch only
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GREAT PROSPERITY SET

I IR (=0 i)

Platinum smoked salmon Yee Sang

TN BR 5% (it R IR 38)
Bralsed lobster soup with sea cucumber,
dried scallops and mushrooms

T AR R (it 4 SRl £ A %% )
Braised sun-dried oyster with abalone, sea moss,
flower mushrooms and broccoli

AEAE R A . (ST H K R
Steamed giant grouper with
marmalade sauce and glass noodles

THEARE I (HUE K B 8D

Baked king prawn with sea salt and Mexican pepper

EXAR T HE OB

Traditional roasted chicken with

fragrant onion sauce

FaRif e (MAEHE T SR
Sakura prawn fried rice with smoked duck,
taro and asparagus

@ vom 25 BRI
Chilled sweetened rainbow pearls,
panna cotta with avocado cream

RS - ®
e 1 AR % (5 RBIOUUI) €3
Assortment of Chinese pastries v
Rice cake and baked peony lotus seed paste

RM238 + per person | Minimum Four Persons

Golden Phoenix Signature Dish
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HAaPPY REUNION SET
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Platinum Hokkaido scallops and salmon Yee Sang

— AR G R R ARk pi £ 77)

Double-boiled fish maw soup with fish lips and conch meat

— IR JRUIE A (B He A i S f)
Baked cod fillet with sakura “melazhan” sauce
with fragrant onions

L T AR (i A St £ %)
Braised sun-dried oyster with abalone, sea moss,
flower mushrooms and broccoli

BESRBI % (AT I TP
Stir-fried Hokkaido scallops and prawns with
asparagus in supreme dried scallop sauce

EXGIRE A GRE R BN
Roasted chicken with fragrant shallots,
garlic and Mexican spice

@ 4 2 I (SR A )

Golden Phoenix seafood fried noodles

“ B AR (P A VDR ER D
:f.: > Sweetened taro sago cream soup with
v g .
black sesame glutinous dumplings

P Az AR % (5% RUOURE)
Assortment of Chinese pastries
Rice cake and baked peony lotus seed paste

RM328 + per person | Minimum Four Persons

P53z K W B
WEALTH TREASURES SET

RS B (- £ 455 A2

Premium abalone Yee Sang with fish roe

— AR ELTTF) QR R IR L . 77)
Double-boiled fish maw soup with fish lips
and conch meat

POREI SR GRIMAE LTI

Blue sea prawn with chef’s signature sauce and basil

LT AR W (R SR DR ES B 2)
Braised abalone with dried oysters, flower mushrooms,
sea cucumber and broccoli

SRR fh (TIRAEES f0 7 )
Steamed cod fillet, Hokkaido scallops with
preserved soy bean dregs and superior soya sauce

FHNMNE CRA B DR A T I p )
Tea-smoked chicken roll and crispy chicken with
mango yuzu sauce

ERmEiy: CxiR e )
Garlic fried rice with seafood,
fish roe, topped with crispy scallops

T BT HE G PUOK B 5 [ED)
Sweetened taro sago cream soup with
glutinous rice dumplings

Wiz FRAR (R DU
Assortment of Chinese pastries
Rice cake and baked peony lotus seed paste

")
RM468 + per person | Minimum Four Persons

Golden Phoenix Signature Dish
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PROSPERITY SET

TRFRPE (7l )
e 03 Premium abalone Yee Sang with fish roe

TR Sk S BT M B By AR e )
Blue river prawn ball broth, fish maw with
Alaskan crab meat and fresh lily bulb

e 5 ik F (BEALEE G5 M L AR
Baked stuffed lobster with dried scallops,
mushrooms and cheese

T AR W (& 7N BREE I B 2)
Braised abalone with dried oysters,
flower mushrooms, sea cucumber and broccoli

SPAEPCA . (BRI 1)
Steamed cod fillet, Hokkaido scallops with
preserved soy bean dregs and superior soya sauce

RSN (LA IS T 468)

Roasted duck with crispy bun and hoisin sauce

ERmEiy: YCx iR R )
Garlic fried rice with seafood,
fish roe, topped with crispy scallops

WOURAF A CLEHE)
Sweetened bird’s nest, red dates,
lotus seeds and ginkgo nuts

Wiz FRAR (R U

Assortment of Chinese pastries
Rice cake and baked peony lotus seed paste

RM688 + per person | Minimum Four Persons

=F % A SRl £ 7 5
PREMIUM ABALONE
CHINESE CASSEROLE
(Dine-in: 588 +, per portion for 6 persons)
(Takeaway: 688 +, per portion for 6 persons)

1046, HAT DL, jRAF, AR, =PI,
WEBY, B3, IEAESE, A 4% B B, BAR,
Arfifigs, 3k, AR
10-head abalone, Japanese dried scallops,
tiger prawns, smoked duck, steamed chicken,
sea moss, dried oysters, baby cabbage, mushrooms,
white radish, gluten, oyster mushrooms,
yam, money bags

I H R (FhZ)
TRADITIONAL RoAST Duck
(TWO WAYS OF SERVING)

288 per bird

Sliced crispy duck skin, wrapped in crepes,

with cucumber, spring onions, and
sweet bean sauce

Please select your preferred preparation for the duck meat

LU
Sautéed with spring onions and ginger
FSRARERY
Stir-fried with asparagus and fresh fungus, (R
with supreme scallop sauce €
o
34047

Sautéed bell peppers, onions and black bean sauce

]

Fried rice or fried noodles

Golden Phoenix Signature Dish
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77 Soup

TR Sk 5 (R TARER A AL BV )

Blue river prawn ball broth, fish maw with Alaskan crab meat and fresh lily bulb

—AREITH GBS B IRk 7))

Double-boiled fish maw soup with fish lips and conch meat

W RZRR M  (ith SRR IR 32)

Braised lobster soup with sea cucumber, dried scallops and assorted seafood

i FisH

—WLRVIE R C5eNe A hr AR

Baked pomfret with sakura “melazhan” sauce with fragrant onions

ARAE PRt (RS £ 7l )

Steamed cod fillet, Hokkaido scallops with preserved almonds dregs and superior soya sauce

) LIS I pE 2 (RLIBETE P25

Steamed sliced dragon tiger grouper with abalone and mushrooms

BHRRAR TSR ER)

Steamed giant grouper with marmalade sauce and glass noodles

i, BE S

ABALONE, DRIED OYSTER AND SEA CUCUMBER

PREIR (5 68 7 BR ff fifd 4> 1 %iég)

Bralsed abalone with dried oyster, flower mushrooms sea cucumber and broccoli

T AR (i K SEff 0 AE T )

Braised sun-dried oyster with abalone, sea moss, flower mushrooms and broccoli

VoA DR DU e (A M AR R DT )

Braised sun-dried oyster with Hokkaido scallops, sea moss and money bags

Golden Phoenix Signature Dish

n
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per person 9
88
88
58
medium large
348 688
288 568
248 488
198 388
per person
168
68
n
ec: EJ
€9
58

JEHF, KUEF LoBSTER, PRAWNS

R B medium large
S S5 iR AT B 4t e I AT ) 668 per lobster

Baked stuffed lobster with dried scallops, mushrooms and cheese

IR RIS (R4 JLTTIT) 218 48

Blue sea prawn with chef’s signature sauce and basil

RIREME (SPEA B TUF) 188 368

Stir-fried Hokkaldo scallops, prawns with asparagus in supreme dried scallops paste

) URAESF s (B8 AT A 0F) 158 308

Stuffed bamboo piths and shrimp paste and Alaskan crab meat sauce

) FHE A GRUEE K B 108 208

Baked king prawn with sea salt and Mexican pepper

% & POULTRY

) 05 KGR SR (fif) fa T A8) S el ZE) 148 288

Boneless farm chicken with sliced abalone, mushrooms and baby “kailan”

R IE (SHR ) 78 148

Crispy yam ring with chicken, basil, ginger, garlic and Taiwanese soy

@ SO L ) 68 128

Traditional roasted chicken with fragrant onion sauce

T J&. 3% BEANCURD, VEGETABLES
@ O GEHP R A E) 58 08 g

Braised dried scallops with Chinese cabbage €O
FOGREE (BRI E D) 48 88

Bralsed home-made tofu with dried turbot and mustard vegetable

2% Baby kale 48 88
ﬁé:ﬁi Broccoli 48 88
45 2 Bok Choy 48 88

Golden Phoenix Signature Dish
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CHINESE NEW YEAR HAMPER

B medium large ega
BTk (Rt gt ih ik 98 188 % AR 088
Baby abalone fried rice with seafood topped with crispy scallops PROSPERITY DELIGHT HAMPER
HERIVHRRE (4Bl A= D) 68 128 R _—
Golden Phoenix seafood crispy noodles CORGEOUS BLOSSOM BASKET
FtgiAest (LR B 0 R) 58 108 TR 1AL & i
Sakura prawn fried rice with smoked duck, taro and vegetables BRILLIANT FORTUNE BOX
R ALE 42
filf 5. DESSERT FORTUNE SERIES TWIN Pack - A|B | C
A - Pistachio cashew cookies, pineapple roll
2T [P0 B - Peanut cookies, chicken floss egg roll
3 N . C - Cheese bangkit, almond cookies
A HEETT CLEME ) 138 AR A 288
Sweetened bird’s nest with red dates, lotus seed and ginkgo nuts Chinese zodiac pralines
Ny . %ﬁﬁ}[,ﬂﬁ'q CHINESE NEW YEAR GIFT
W Iz IR % (G R B0 18 WRALPE PR 128
Assortment of Chinese pastries rice; cake and baked peony lotus seed paste 5,%%[5 = E%ﬁ R ﬁu 238 9 housemade pear crisp pandan paste with
o . . HEALTH ABUNDANGE TRIO PREMIUM SAUCE chicken floss
WREFAE IR TR 18 per set of 3 bottles (250 gm)
Chilled sweetened rainbow pearls, panna cotta with avocado cream H PR IR 88
e s . 9 housemade baked peony lotus seed paste
fﬁ’ﬁ %‘ %%‘:ﬁf_ €3 ﬁﬁﬂéﬁ{% ) 18 _:'Jf'g%‘(*& ﬁqf{ﬁﬁ% Royal premium scallop sauce peony =
Sweetened taro sago cream soup with glutinous rice dumplings AV MR 257 i 25 [ Sakura prawn “Belacan” sambal S AT RE 88
B 41“H %% Housemade “Kam Heong” sauce 6 minis housemade rice cakes
: p |
i AAE RS 88 €53
6 minis housemade rice cakes and
baked peony lotus seed paste

SCAN HERE TO ORDER OR FOR ENQUIRIES
9 dineategkl@kul.equatorial.com,
@ WhatsApp+60122789239

@ Golden Phoenix Signature Dish
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EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

1t 60 32789 7839 | e DINEATEQKL@KUL.EQUATORIAL.COM

EQUATORIAL.COM f © EQKUALALUMPUR

ADVANCED BOOKINGS RECOMMENDED « ACTUAL PRODUCT MAY VARY FROM PICTURE SHOWN
* ALL PRICES ARE IN RINGGIT MALAYSIA AND SUBJECT TO 6% SST



