EERT

i fEtd L B B SRS Bl VAT,
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WL TENRFE ARSI TR, BIEENERLORMLERL. 85,
EE L ETm STl LR B, WO SR,

TR EHE, WEE T resR g,

RRER ST, WS k.

All prices are in CHY, incheding =ensce charge and 6% VAT,
Flease advise our sener it you have allergy to any food produect or if you are gluten intolerant.
Please do mnol aliow children 1o eat without the guidance of sdulRs. Fay attention to Tood with bone, hot beverage, ot soup, etc.

In the courge of operation of the Restaurant, water, od and sauce may spdl over or sprinkle onto fioors and other surlaces.
Flesse look out, and watch your step to avoid Sy accident.

At the same time, please take care of your Delongings.
All piciures in s menu are for reference anly.
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THMSEE ) PG| TREESEE 1757 F, RRPEETFE, FRANR
wftEiA, MAEERTIERE S 18 EAREENEDES,
L T SHRTRFEEER, B, A5 il
HLLE, SIS S=Tated, UERLELRE IOTER
HRRE SR
PSR TUNE R, T AR, B 0EE, FEAWR "IFEHI,
AR, WEAE, EHEZ" MRRETaNs, SEERRNE,
R A HMEEEEE. TSR T ENERr —.

Founded in 1757 during the region of Emperer Qianlong, "SOMGHELOL"
i= a time-honored Chinese brand and a typical representative for Suzhou
Cuisine. SONGHELOU Atlantis Sarya is a wonderful fusion of Jiangnan
cuisine culture and the tropical island at 18 degrees north latitude. We
pravide dassic cuisines of *SOMGHELOU® and characteristic Hainan cuisines,
Cantonese cuisines, By integrating the modernity into traditional inheritance,
we interpret the local ingredients in Sanya with innovative approaches,
committing to explore the new future of Suzhou cuisine in an intemational
perspective.

Suzhou Cuisine is exquisite and elegant, loved by people of all ages. It
emphasizes the healthy ideas of eating seascnally and cooking based on the
nature of ingredients, which complemnents Jiangnan's light diet and elegant
humanistic style. Therefore, “SONGHELOU" is known as one of the four
farnous restaurant= in China.







FRETERR A R B S 2l SR AEHVAT,
RN aNE O e TRER, W SRS,

All prices ana in CHY, induding service charge and 636 VAT,
Plaase aivisa our sareer it you Naws aliengy toary food product or if wou are gluten intolerant.

—iEd, FERE,
—WF, BHER, TATZE, LILEEERTEE—BEEEeE,
LIEGHEE, ARG EHES.
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Our chef team serve dalicacies wholehaartedly with rich ingredients from
mountains and seas. With ingenuity and craftsmanship, we presant a feast for your

taste buds and a joyful journay.

NO| LN IWNODTY S43HD
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EES mae 378 @1/ Portion

Deep-Fried Mandarin Fish in
Sweet and Sour Sauce

hEHgaLEaMLTN, TR IRIEKE, FHF
&, BRER, XAOK AVEE FERE, BNd
B, BErtE T PR, (R,

Aftar being fried, the deboned and carved mandarin
fish is golden in color with mouth cpen and a fluffy
look. With its head and tail raised, it looks like a

squirrel. When dousing in sweet and sour sauce, the
hissing sound racalls a squirrel squeaking.




-




e KT awe 1 4.8 8 /Fortion

Fried Gorgon Fruit and Sweet Beans

WMANHERE, MM, SFTAFR. N,
COseme. Q3lE.

The Gorgon fruit is big and full, pure manual
shielling, the white and tender fruits are round and
delicate. Tasting soft and glutinous.




AR ZF A

Hand Picked River Shrimp with

Chinese Tea

rme 37 8 A/ Large Portion
rue 258 s/ sSmall Portion

EREWED R 5 T BE, REEEE
X, SANERAEYAED, AEE—RIFEMNEER
e, FELIER, SramTENERE, S AR,
InWu Chinese, "shrimp" is homophonic with
"welcome". Before tasting, please clear your mouth
with tea water to be fully prepared for the fresh and
sweet shrimp served with rice winegar.

NOILYONIWNOD3E S43HD S




=l 8 Fus 368 i/ Person

Buddha Jump Over the Wall,
Hainan Style

BN EEEe, MESHaERMI LR E T
MEBFROARNTAE, FERE, FFEW.

It iz made by simmering a variety of rare ingradiants
together with local Wenchang chicken and coconut
meaat. It has multiple layers of taste with special
meat flavor.







NOWYANIWNODTY 543HD I B

b & RIRET 1% Y

Braised Pork and Abalone in Superior Soya Sauce

rE 280 @ fPortion

LIRS T m e, NAcmEs. Fism
P EFOECRE, A IR WE
Put braised pork and abalone in a clay container, add
quality yellow rice wine to keep the meat fresh and
soft. Tasting savory, fresh and slightly sweet.



h e 572 SCE 75 aue 138 %2/ Half

Roasted Wenchang Chicken rre 238 =/ Each

ik AELEA SCE T, S BHENE. LFRRARSEME,
BEEE, AOREHRPR.

The plump and tender Wenchang chicken is marinated
withe special spices and roasted with traditional method.
It is galden in color with.crisp and smooth taste,




TrEAkBRE (%) e 888 %/ Half

steamed Jiangnan White Fish
with Shrimp Seeds (Half Strip)

HAERTEN "=5" Z2— HEEhhEEEN,
i T S o

White fizh is one of the "three white treasures" in
Jiangnan. After being steamed, the meat is tender,
fresh and smooth, making it a rare delicacy.
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nl"’] ‘:EHESH rMe 255 @/ Portion

Braised Minced Egl with Flavor Oil

LHAl, §—EEEe E, BERaEEmfr
fe. BA{REATEERTED.

Before serving the dish, pour a spoonful of bailing

oil over it. The mixed aroma of scallions and fish will
permeate the air, making it a traditional Jiangnan dish.



HEZ TIEABALF (R)

Grilled Jurmbo Prawns with
Durian and Cheese

rME | 28 {ii / Person

MPEZ T TEOMENLTR, T,

FTLMEx, SEFEESTih.

Under the thick cheese, the white and
pink shrimp is tender and sweet, and
the aroma of durian is overflowing.

NOILYONIWNOD3E S43HD S




R, SRR ANBENRE) VA,
HEmAE,
&H—HE, HEEREREORE,

o a fascinating pre-meal snack, simple, exquisite and appetizing.
ill bloorm on the heart at the moment

HSId Q102



%é—rﬁﬁﬁ% ae 198 #I/f Portlan

Marinated Seafood in
Fermented Rice Wine

PR iTe, 1R, e, e, B Foeas
BAR, HAETRREESHE.

anails, shrimp, abalone, and cuttlefish are served
after rmarinating with fermented grains. The aroma
of rice wine balances the delicacy and sweetnass,




FE R 2 ave 68 R /Each

Marinated Oysters with Aged
Huadiac Wine

TR SRS aeER, FXEEARERET
Licat:olihy B i St e s %

The fatty and tender oyster meat is soaked 'n.a;',]ed
Huadiao wina, and the plump meat is full of frash
and sweet juice, making it refreshing.







HSIO Q10D WM

FriRAEAR N

Mustard Arctic Clam

rae ] 18 @/ Portion

BB RA

Pickled Green Celtuce with
Sichuan Pepper

e 50 @ fPortion



BE

Marinated Abalone in
Spicy Sauce

rae | 28 @/ Portion

Z RO RLKE
lce Lettuce with
Seasame Dressing

me &8 @ /Portion

HSIQ Q10D ¥ e



TEFEREREE w=588 =/ Each

Marinated Raw Crab with
Aged Wine

TEEM AN MRS, SWEIEE. Mpine. EEE
HIEEE, WEMAR, BEREY.

The crab marinated with ten-yaar-old Huadiao wine
is rich in paste and scoft in crab meat. The dish is
fragrant and baautiful.

Y



@Fﬁ‘:l@i%ﬂ% rue J 8 @/ Portion

Roasted Bamboo Shoots

FHCEES ae 1 58 &/ portion

Jasmine Smoked Cod Fish



fortElE s 58 # / Fortion I EREE R rwe 1008 @i/ Fortion B mie 188 @/ Fortion

Marinated Cucurmber Roll with Braised Mock Goose with Truffle Pickled Jelly Fi
Special Soya Sauce

-

]



=Ly
Marinated Raw Shrimp with
Mixed Sauce & Chili

rME T B8 #l/ Portion

B BERY 55, RS AT SO R e S T Y TR
i RN, HETH.

Fresh and refreshing sauce is steeped into thin
shrimp shells and dense shrimp meat, tasting
fresh, refreshing and appetizing.

LRk

H5I0 Q100
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A K A ms 188 i/ Fortion
Braized Meat Platter in
Superior Soya Sauce

BHSREY, ek

The platter, with diverse ingredients and rich
taste textures, has a delicious taste, prominent
aroma, which is not too salty.




S53ILMWID345 A3 ND3duw'd

Wbt 758

Roasted Crispy Pigeon

rME ] 1B =/ Each

Frie Yits POAN B R RIS, ER A T e
R B, ACRESERY. M.

The Roasted Crispy Pigeon is fragrant and covered with
thick sauce in its texture. The skin is crispy and the
meat is juicy.



HiIEBEENETS AME ] 38 %8 [ Half

Salt Baked Wenchang Chicken A8 238 R/Each

s B, FHIGLE LS, HpiEERE,

e the local Wenchang chicken. After -:b-;kfg,
L

with salt by gantle heat. The chickan is







—iaIhE: 7 EERF rME DS {f / Person
¢i

Double Boiled Kungfu Soup with
Salted Egq Yolk Pastries

FE AN A ST, WARRERERN, BHAE
M. GHERE, BoEENE EEE,. HERMHAT.

Steam the ingredients with stock in clay pot. The soup
is clear and fragrant. Paired with Eqg Yolk Pastries,
which iz a feast for the taste buds.

kv,

(i L
 :

ey




B EIEMNAT;
[, WREEAR A,

clLding SErvica Charge and 656 WA

N [—A N e BFE—E, AREENIEE TR,
o
ﬁ A T FRNEM A, &R T,
& > L £ MEORAN L, LENESNBRgssHEES T,

In this chapter, assorted fresh seafoods gather here
at the table and let them show their delicacies
n you taste them carefully,



THREN e 1088 7 /500g

Star Red Grouper

i AR R 2. BR. MERE. R
Cooking Methods: Steamed, Braised,
Poached, Baked, Stearmed with Harm and
Mushroom, Deep-Fried

BEFENE, FTRFaM, BE. 50
LERE, BEAENEHI0, OEEE,
R,

Sliced the fresh Star Grouper, and steamed,
braised or cooked in traditional methods, the
fish taste fresh and sweet, with a lingering
aftertasta.




maNE we 868 F /5008
King Crab

HE: EREE. BB, =Ead. B, WEiEktins
Cooking Methods: Steamed with Egg White and Huadiao Wine,
Baked with Salted Egg, Steamed with Rice Vermicelli, Stir-Fried
with Garlic & Chili, Baked in Curry

HiEErEr, KBLOER, CRSNYERSED, AL
BESSYmEEnEOR. OFFEmik.
The fresh crab meat, coupled with Huadiao wine, blends the

aroma of wine and crab sweetness. The dish has a rich and
miulti-dimensional taste.







A mie] 288 /5008

King Lobster

fE mEmAE. TR, fREBEED. BER. LEHR. =8 . 8H
M. . BE. BWLE. CERERS

Cooking Methods: Steamed with Rice Vermicelli, Baked with Cheese Stir-Fried with
Black Truffle and Osmanthus, Baked with Salted Egg, Braised in Milk, Stir-Fried with
Scallions, Stir-Fried with Garlic & Chili, Wok-Fried with Chili, Sashimi, Boiled Congee
Baked Egg White and Black Truffle

EAFAFRESE. MR, RREWE—RRENNEE EREIESH,
T IEAT 808 LB

The lobster is delicate, srmooth and crisp, with a fresh and sweet taste.
Various cooking methods present different flavors of lobster.



HEWF me 238 Fr/s00g
Shrimp
i gy, EEr. EE. Eit. BEER. ok, B, TTAR

Cooking Methods: Poached, Wok-Fried with Chili, Stir-Fried with Ginger and Spring Onion, Fried with
Chili and Garlic, Baked with Salt, Steamad, Stir-Fried with Soya Sauce, Baked with Cheese

BE me 388 /5008

Green Crab

s BED. EED. A, AUE. Omk. SRmak. B, FEFE. EARE. WEs
Cooking Mathods: Waolk-Fried with Chili, Stir-Fried with Ginger and Spring Onion, Steamed, Steamed with
Minced Pork, Braised in Soya Sauce, Steamed with Rice Vermicelli, Stir-Fried with Garlic & Chili, Braised
with Rice Cake, Braised in Superior Soup, Baked in Curry



BT me 288 7 /500g

Blacktip Grouper

fiiE: AE. R OR. REFE. Sk
Cooking Methods: Poached, Steamed, Baked, Eraised with
Rice Cake, Steamed with Ancient Method

%ﬁiﬂ e 338 Fr/s00g

Tiger Grouper

i W, R BNE. B, TR, R
Cooking Methods: Steamed, Braised, Steamed with Ham
and Mushroom, Poached, Baked, Deep-Fried

BFEN53-63% e 388 5 /5008

Fresh Abalone

i AR, B B0, RIEREED. SRR
Cooking Methods: Steamed with Rice Vermicelli, Steamed with
Black Bean Sauce, Braised with Abalone Sauce Stir-Fried with
Black Truffle and Csmanthus, Poached



%*ﬁﬂ* rve 7 B8 /5008

Geoduck

i . EE. BIE. RREEL. Ol RRE
Cooking Methods: Poached in Superior Soup, Stir-Fried with Qil, Sashimi,
Stir-Fried with Asparagus and Black Pepper, Stir-Fried with X0 Sauce,
Stir-Fried with Black Truffle and Mix Mushroom

SiEEOEREE, TR EE AT RN ERA
i, EILHEGAEE,

Geoduck tastes crisp and sweet, and the translucent and white sliced
rmeat are cooked in oil or poached in broth to present its original

freshness.




PR R AR B S SR MENVAT;

HREHENH I eI TREE, NEAHEIESE.

Al prices ara in CHY induding serice Charge and 6% WAT

Please afvise our sarvar il yol Nawe alengy toamy ood product or if wou are gluten ntolerant.

o

HSIJ LOH

MERENFI T ETEHNLEEET HNER,
SEAEERRINE SRS, EETEREESR,
R E &G, SRRl EEH.

Hot dishes reguire precise control of the temperature and seasoning.
The ingredients become more mellow and
flavorful under the test of the fire.



fﬁﬂﬂfﬁﬁ mde 1 &8 #I/ Portion

Baked Lily Bulb

BEESRAERTENM, SERESHNESE, B
BEAENTRAS, OSHNEH.

The baked lily exudes the pure sweetness, contains the
traditional style of being elegant, and has a sweet and
glutinous taste.




A NTERE me b8 8 it/ Person

Braised Fish Maw with Abalone Sauce

mEmmERE,. BAREEEH, #itLFENER, B
MR LR, el S .
Quality fish rmaw is cooked with abalone sauce, which

catalyzes the production of rich collagen, with a delicate
taste of multiple layers.



SRR E‘ﬁ re 588 i f Person

Stewed Bird's Mest with Black Truffle Broth

AEHARGE RN TR RERNIIAERERNTE
AMEEET,

Cook high-guality Bird's Nest in stock. Thie addition of black
truffle adds a charming and complex aroma to the cuisine.



BT REE

Braised Black Bean Curd with
Abalone Sauce

rue] 1 8 @1/ Portion

Ei rEaEa)

Braised Pork Ribs in Sweet and Sour Sauce

rue ] 28 # [ Portion

BHREEIEK

Stir-Fried Shrimp Ball with Salted Eqg

ruE 2 H8 &/ Portion



mESNIEITS e 328 it/ Person

Braised Sea Cucumber with Oat

TERELIET, \EAREAG, EMENREREHE
iE]y #.lﬁ'-'%‘ﬁs ﬂ:;ﬁ.ﬁit_lﬁo

The sea cucurmber is simmered in the stock after stir-fried.
Garnish it with steamed oats to enhance the delicacy.



ﬁﬁﬂﬂﬁ rue 88 @/ Portion

Sautéed Seasonal Vegetables

B B Wb, MR 209, TR

Cooking Methods: Stir-Fried with Chopped Garlic, Sautéed,
stir-Fried, Poached, Stir-Fried with Soya Sauce

BETENESE, SaEiiEdrEag. %, H5 A8,
FEEE, ANEA

Green and refreshing, it is a homely dish that is never tired
of eating. The ingredients are fresh, tender and smooth
after cooking.



RS ws 488 % [Hal
Stearned Herring with
Black Fungus

ity it FhIARaE S 6, TN REmA R R Inhne,
W RE T, SRR, MiEmE,

After cooking with farmented rice and caul fat

in traditional method, the scales of Herring ara
delicious, and the meat is smocth, tender, pleasuring
salty and slightly swaat.




PR A A B 2l SR EEHVAT;
R aNHE T e TRER, W SRR SR,

Il prices are in CHY, induding serice charge and 6% VAT
Please atfise oUr sarvar il yol hawe allergy toamy food product or if wou are gluten intolerant.




aue 528 @I/ Fortion

AR AL

Slow Cooked Wagyu Beef

with Kale
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juicy. The more you chew, the more tast




ﬁﬁ%ﬁ#&] re 148t/ Pemson

Fan-Fried Wagyu Beef

BETESAFREAEREMER, RETESRHE
S, FREETEEREL, LETAREERERE.
Lightly roast wagyu beef to retain delicacy whila

stimulating a rich aroma of beef tallow. Placed it an
a stone slab to retain the best tasting temperature.
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TAEE, KRS, Rt -
FRAFEANRES, SARNELT
BHSIEES, IR ORDEE, SONEREN,

The crabs which are not afraid of high winds and -
waves have become the stars of the table.
The crystal and fresh meat will make this evening memorable. -




E%ﬁﬁﬁﬂ rwE 388 i/ Person
Braized Fish Maw and Crab Meat

L EREMAERTEE, TRNEE, A58
MER, OERLEE,
Fishhmaw is cooked with golden crab meat. It

has a strong and delicate aroma and a clear and
translucent color, leaving a long aftertaste.

-

J




ERER mme 578 | /Portion

Fried Crab Roe and Crab Meat with Rice

B 35 B9 AT L A W R, KRR
Mo BIE—#E

Fresh and sweet crab meat mixed with rice is made
from fresh hairy crabs. The rice is delicious and
attractive, with a unigue flavar.




EEHFEES

Fried Crab Roe and Crab Meat
with Moodles

RMBEJ) D8 X/ Set

B ER AR RN, B ENES
L, fEficEL, FRbE, W8S AW IERCH R

Serve the Su-sty le noodles with crab roe and crab
paste from fresh crabs. Paired with shredded ginger
and aged vinegar, full of mouthwatering freshness.

Vel o e




FRRfE R A B s B R uif M EEAT;

HREHENH I eI TREE, NEHEIE S,

Al prices ara in CHY induding serice Charge and 6% WAT

Please atfvise oUr sarvar il yol hawe aliengy toamy Tood product or if wou are gluten intolerant.
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B AFh AT . SECERGTEE DRk RS
eflFiEE. EMNlHER, =5 RHERRERE,
IR O T A R

Staple foods with the true nature of the ingradients can always evoke
the taste engraved in the memary, We'd like to invite you to treat your
stomach with these delicious food!



> 4 ¢

IEFERSEEIR 128 8/ Forion

Fried Rice with Shrimp and Egg White

BEMNEEIME. BREE, N8, KIERLS
B, EEERERE, iLARRAEL

Fried Rice is golden in celor and rich in aroma. The
rice has distinct grains, and the egg white is tender
and smooth.




JSUNOD NIV T

BEANLHAE 538 i /Person

Moodles in Soya Sauce Broth,
Suzhou Style

WE0FFETR, sANHMLIER . 320008, ME—WmH
. HEEEN, B9, U3, BE. W% kKE #
fEmb#F. LHii— ke ER, SIEE.

Ower 260 years of inheritance, &4 hours of stewing and
32 ingredients, making this bowl of Su-style noodles. The
soup was cooked with rich ingredients such as chickens,
ducks, pork bones and eel bones, Add a spoonful of gravy
and lard to the red soup with amber hues.



AN REESE

Braised Pork Moodle Set Menu

BN=IFEES

Fried Shrimps, Shrimp Brains,
Shrimp Seeds Moodle Set Menu

rME &8 fif / Parson

mme 1 28 i/ Person



PR A R B 2 SR EEIVAT,

HREHaNE T e TRER, WA SRR SR,

Al prices are in CHY induding serice Charge and 6% WAT

Please atfise oUr sarvar iy ol hawe alengy toamy food product or if wou are gluten intolerant.

= i

WNS WIC

EEERS AN, e, NWE, AESaTE.
EFEHRE, FRIIEERENE F—OESIEamsa0,
SELAE N R, SO EETE.

With an attractive appearance exquisite and beautiful,
dim sum is a pleasure for both taste and aesthetic.

Let's enjoy the endless surprisas.






ﬁ@iﬁ*’“ﬁ rME 58 { / Person
Ching Bo Leung, Hainan Style

ERT R AGR R, CREEAE, OwEmE
B, AR, AET0.
Hainan's traditional Ching Bo Leung gathers a

variety of ingradients, which is refreshing, smooth,
cool and delicious.




BT RIHEE mue 58 fii/ Person mﬂg e 8 i /Person

Orange Mango Cheese Chilled Mango Sago
Cream with Pomelo



FIRALES

Steamed Jujube Paste

nEEmeE

Pan-Fried Bun Stuffed with Pork

RME 3 45/ 4 Pleces

B A8 47 /4 Ploces



RIFISK

Boiled Gorgon Fruit and Osmanthus
rue 58 4/ Person

WL, BERER,
AT
und and full Nandang gorgen fruit are all
Sprinklimg with Osmanthus
o5 a fragrant aroma.
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