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Golden Phoenix Pop-up Restaurant
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14 JANUARY - 12 FEBRUARY 2025 | 12PM - 3PM | 6PM - 11PM | LEVEL 1
2025%1A148 - 24128 | FE12-368F | B_E6-18 | BHE—E
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Golden Phoenix
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BOHESHE | £ E XK S5
Speciality yee sang

BNt E A&

Yee Sang

4-6 4% persons

@ mB=L e BEHE | Rk EERH 5 168
Norwegian salmon and jellyfish yee sang
RT&—% | 23wkt 128
Fabulous fruit, red dragon fruit sauce yee sang

@ +kesyh | aFFAEIME 228
Ten-head abalone yee sang
I e R R RHFG A | BFAUR LA 388
Fresh Canadian geoduck yee sang
(Two days advance order)

@ i BT AE | ATABRERS 488

Fresh Australian lobster yee sang
(Two days advance order)

3% e ADD-ON
MK A) I A& ¥F Australian lobster
s X4 £ ¥F Boston lobster /

& Per portion

+%#& (10R) Ten-head abalone (ten pieces)
JbiE s 0 (
=X & Salmon
#4 Jellyfish
W44t & Whitebait
% Crispy fritters

R) Three Hokkaido scallops

An additional charge of RMI15 per order is applicable for takeaway yee sang
& kSRR A AFT5A S,

@ &R A4 &% Golden Phoenix signature dish

8-10 4% persons

268

228

328

488

668

%% % Per 100 gram

18
98

188
68
48
48
38

8



@ -

lm\s ty«
\' ) L 'l

Golden Phoenix

44 e 5 '|Ne55fiﬂ-?§$|% 7 B =
Golden Phoenix ricesgake s
Baked peony lotus seed paste

Hot ginger tea with.glutinous. riceiball

a4 R B E R
Vegetarian Feast

BEMAGE—R | BRBEEZARZHE
Deluxe fruit and vegetable yee sang

SHRELFM I | 3 DA E RS
Double-boiled baby cabbage soup
with water chestnuts and mushrooms

B RARNTHEE K& | B R RAE B &
Sweet and sour vegetarian fish,
pineapple and longan

LKBEFRA A | @ TREE
Stir-fried bean curd in
Szechuan-style

BT ARE | BERELBR
Braised assorted mushrooms
with money bags

BAERSFE T | 2HRKEFT
Braised noodles with
white fungus in pumpkin

HHEEE Rk
MopsAE | ERBER | 2R AR
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM188 per person | Minimum four persons
1884 % 1% | RAKWALAIT

W E P2 %
Peaceful Seasons

Yok & EEAF | MAE L FEH A
Norwegian salmon and jellyfish yee sang

KHRM kL | sh RFLF NI
Double-boiled chicken soup
with cordyceps, abalone and fish maw

E T BIRRAT | Bk 2R T
Wok-fried tiger prawns with
dark soy sauce

ERBEBEHE | ZHNKAED
Braised seafood with noodles
and crab meat sauce

HHE R AR SRR | EERAR | L2 HE

Golden Phoenix rice cake
Baked peony lotus seed paste
Hot red bean soup with glutinous rice ball

RM168 per person | Minimum four persons
1684 & f 1% | RAK WL AL T

Available for lunch only
ER T F&

S F TR
Rich Fortune

BF 7 FMAL | HHise s A
Ten-head abalone yee sang

ERIFRSEBE | R 2D ok E
Braised superior sea treasures
with supreme chicken broth

BHRBGHA | FERS XNAEZRH
Steamed tiger grouper with
cordyceps flower and red dates

— g E g K | IR T AR
Fried rice with chicken, dried shrimp,
yam and mushrooms wrapped
in lotus leaf

W E E R Ak
o | RERSEK | EXAD
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM198 per person | Minimum four persons
1984 % 4 | &AL A2AIT

Available for lunch only
RER T 74



EREAEZ
Happy Reunion

KR EELHF | MAE LS HEH A
Norwegian salmon and jellyfish yee sang

KERHERE | LREIRS EiRARE
Braised dried assorted seafood soup
with fish maw

EEABBHE | REXKLAE
Steamed red snapper with pickled cabbage
and minced chicken

D B REEPT E BT | A3 AR AR
Roasted sesame chicken with fragrant garlic
and spicy vinegar sauce

SEMMHELR | KL RAERK
Deep-fried prawns with salted egg yolk
and sweet corn

@ AMF TR | HBAAEMBFRLE
Braised assorted mushrooms, sea moss,
and abalone with dried oyster

SRR A B | ME =S FIR
Fried rice with seafood, vegetables
and scallop sauce

HHEE SRR G | EERAEK | £X9E
Golden Phoenix rice cake
Baked peony lotus seed paste
Hot ginger tea with glutinous rice ball

RM288 per person | Minimum four persons
2884 F A1 | RAKWALAIT

@ & RE M4 &% Golden Phoenix signature dish

T E T
Bright Auspicious

QT HEMBAH S | Trsa & B A
Ten-head abalone yee sang

HAF A B R4 | BRRANF 3T Nk
Double-boiled chicken soup with matsutake
mushroom and fish maw

BRLZWHEBY | FHERIXALRR
Steamed tiger grouper with cordyceps flower
and red dates

BT AR R | RAKEM B AL X
Apple wood-smoked chicken roulade with
barbecue sauce, mixed mesclun lettuce

# B IFIEARAT | s 2B EW
Wok-fried tiger prawns with dark soya sauce

) BEAT L 30 | KRB i HAE R
Braised whole sea cucumber with dried oyster
and sea moss

ZHmgEsK | Z8NKET
Braised seafood with noodles and
crab meat sauce

W Ao F R E AR
e AR | RSB | AR TR R
Golden Phoenix rice cake
Baked peony lotus seed paste
Chilled peach with white fungus and red dates

RM388 per person | Minimum four persons
3884 % H4 | AT EALIT

P85 K W
Wealth Treasures
BEMBE—AR | RTH—%H BRNEE

Seasonal fruits, red dragon fruit,
Hokkaido scallops, jellyfish yee sang

oAl RIBES | KT LI
Double-boiled dried conch soup with
dried scallops and fish maw

EANT B LR | BAMBRAT &
Hong Kong-style steamed cod fish with
superior soya sauce

FeiB A LY | AR
Barbecued whole crispy roast duck

Jo A% HAERE VY 7 | R A% 3 09 IR X R A S
Stewed Boston lobster in supreme
oyster sauce Shunde-style

@FFHATRE | HHLAEITHAELNSE
Braised sea cucumber with moss,
dried oyster and five-head abalone

FRERMSARE | KA & b2 4R
EQ signature boiled chicken rice
with condiments

WA BB AR 4o | E BB | STk
Golden Phoenix rice cake
Baked peony lotus seed paste
Double-boiled six treasures with peach gum

RM488 per person | Minimum four persons
4884 % Hfx | FAKw9LLALIT

N A K AT 52
Great Prosperity

AFXERFA | ZRHFHE

& 7N

Fresh geoduck yee sang

AR E AR R | R A F R Bk
Stewed assorted dry seafood in
supreme oyster sauce Shunde-style

D RAMIRESIR | BXALREZHE
Steamed star grouper with superior soya sauce

EBRAERBE | EMFTHEHRRRB
Traditional stewed whole duck
in Chinese herbs

SR E RIS NE | 2 LR B0 & F
Wok-fried butter cream Australian lobster
with egg yolk floss and deep-fried buns

FLRERET | EAF P BERLBRIEA KRS
Braised white radish with sundried scallops,
fish maw and five-head abalone

— R EE k| R RN A B |
Braised Australian lobster head with
Hong Kong e-fu noodles and crab meat

HAEAEFREZTR sl | EXHTFE | ZE2REF &
Golden Phoenix rice cake
Baked peony lotus seed paste
Sweetened chilled lemongrass jelly
and lime juice

RM688 per person | Minimum four persons
6884 % A1 | RAKW A2 AIT
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Traditional Roast Duck

(TWO WAYS OF SER\«‘”ING)
RM288 per bird | RM2884 % # 2

BE B BWE BB B N 2L, R, #aE
Sliced crispy duck skin wrapped in crepes,
with cucumber, spring onions, and sweet bean sauce

Wok frled minced duck meat with assorted vegetables

DAl =g
St|r—fr|ed kung poh sauce Szechuan-style served
with fried buns

¥R kb &
Fried rice or fried noodles

FERARMS & X

PrenﬁuanOOHWShOf

, A, Hi\%’ﬂ 7 e wh, & by A,
G }/_k?ti &i*}—/ﬁ, ?410 -—l-/b )K‘JL
Ten-head abalone, sea cucumber Japanese drled scallops,
king prawns, roasted duck, steamed chicken, sea moss,
pipa tofu, dried oysters, fish maw, top shell slices, baby
cabbage, mushrooms, white radish, Japanese tofu puffs,
oyster mushrooms, yam, money bags.

) . FER RS FF
Available for takeaway at RM688 | 6884 & 4t sk Premium poon choy




BT 457 M B3 K%
A la Carte Menu

71 Soup
CEER A EE AR

Double-boiled chicken soup with cordyceps, abalone, fish maw

BEBREF TR

Braised dried scallop soup, assorted seafood with scallop balls

@ 2B Rt % (5%)

. Braised whole five-head abalone, sea cucumber and sea moss

=N B R A
Stewed fish maw and sea cucumber in superior stock

R 48 35 B9 8 R A BF

Stewed Boston lobster in supreme oyster sauce Shunde-style

BE kR TR
Braised dried scallop soup, assorted seafood with scallop 6

Fy R Y 2

Mo # @ T # Abalone and Dried Seafood

BN KIF £IF Scallops, Prawns and Lobster

%1% Per person

108

88

228

188

#7 % Per 100 gram

48
1 Per portion

188

88



%k 3 Vegetables and Bean Curd

' 1y Per portion
5 2 k)& G BRIk
Sauteed egg white with prawns and broccoli 88

R EEFENEEZH
Pipa tofu, bean curd with crab meat and assorted mushrooms 68

BHMEE - ®HEZRL, FHFE DEGX

Seasonal vegetables - broccoli, asparagus, pak choi 38
KB B d 4 Rice and Noodles

HRRFEFA| & 4 XAX R an | SR TIRA B @

Steamed tiger grouper with cordyceps flower and red dates Braised Hong Kong e-fu noodles with Alaskan crab meat and conch meat 88

W = 88 k) B IR

& e Fried rice with seafood, vegetables and scallop sauce 68
H#F @ Fish 9 P

e ﬂﬁi%g?9W“ 3T oS R AR (142)

=135 L0 Dried oyster glutinous rice in lotus leaf (one piece) 38
JE$E Sea tiger grouper 28

= #.& Dessert
8% .38 7% CHOICE OF COOKING STYLE:

@ # X 7 A Steamed with superior soya sauce Ak T AL SRR
e e L e e e Chilled Korean peach with white fungus and red dates 28
BV

W iZDeep-fried with superior soya sauce 48 b 5 HE

¥ & X A Pickled cabbage and minced chicken Golden Phoenix rice cake 18

o A Ty e # AR

5@ 1%3 POUltl \ Baked peony lotus seed paste 18

R AR EA R AR RASEE %1 Per portion X%

Smoked chicken roulade, mixed mesclun lettuce, barbecue sauce 78 Hot ginger tea with glutinous rice ball 18
@ # XN P £ R Half # 2 Whole

Traditional crispy roast duck with plum sauce 98 188

3 BRI 2 R ) A8 ¥ 2 Half #% R Whole

Roasted sesame chicken with fragrant garlic and spicy vinegar sauce 78 138

£ R B4 M4 € % Golden Phoenix signature dish



Prosperous

Exclusivity
HE b B =

Let your Lunar New Year gifting stand out ST
with our specially designed, limited Wﬂm
edition ang pow packets. Claim ;g ;
yours with spends of RM388 at
Golden Phoenix Pop-up
Restaurant or the purchase of
any of our retail hampers.
RFERN B RE TR [H) RH | A58
AR, EERE T ET H R
£ T AL 7 it 3884 F

PP AR B [ 24

FOR RESERVATIONS
1275 9T

All prices are in Ringgit Malaysia and subject to prevailing government taxes.
Pictures shown are for illustration purpose only. Actual product may vary from picture shown.
PR AN A B R B R4S, BEKRTHE, AR ARTRATELE, FESRTRS5E N ZAA TR

EQ

EQUATORIAL PLAZA

JALAN SULTAN ISMAIL

50250 KUALA LUMPUR, MALAYSIA

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

EQUATORIAL.COM f © EQkUALALUMPUR [0 + REQHE



