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Pure & Original

Chinese Vegetarian Gourmet Cuisine at LingZhi consists of innovative [
and quality dishes which have kept many coming back for more since  {{!
1991. Gone is the conservative style of preparing vegetarian dishes with
mock meats. In its place is a range of dishes filled with wholesome
goodness and tonifying fare, prepared from the finest and freshest
ingredients. We use a selection of premium and organic produce from i
our specially-contracted farms to bring you cuisine at the best quality.
Each dish is meticulously prepared to ensure that not only is it well-
presented, the original taste and nutritional values are sustained as well.
This is no small feat, achievable only by chefs who have honed their
culinary skills over several years of hard work. So whether you follow
a vegetarian lifestyle or are simply looking for healthier, tastier options,
the following pages welcome you to the exciting culinary world of
LingZhi Vegetarian.
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All prices indicated are subject to 10% service charge and prevailing government faxes. Pictures shown are for illustrafion purposes only and may differ from the actual dish served.
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4 7" Vegetarian Fish

H $§22

=
Thai-style

PEBEFAF

Sweet and Sour Pine Nut Sauce




Firecracker Monkey
Head Mushroom

Monkey Head Mushroom is one of the traditional culinary
treasures, otherwise known as the famed mountain treasure.
To prepare this dish, the monkey head mushroom is first
marinated with fragrant sauces, then mixed with dried chilli,
cashew nuts, peppercorns, ginger and Sichuan pepper oil,
amongst other seasonings; before it is stir-fried to perfection.
It has an interesting chewy texture which leaves a pleasant
aftertaste that you’ll come to reminisce.
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Vegetarian Goose and
Crispy Beancurd Skin y
served with Wheat Wrap 4

&

1;;[2 — S Vegetarian Satay
— servedin

4 D_I_ Fresh Pineapple
% / sticks

$22




= T1“ufﬂe Mushrqom
ﬁa Bisque served in
Stone Pot

7 $14

Sautéed Asparagus,

Macadamia Nuts and
Fresh Lily Bulbs in
Crispy Basket

$26
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Braised Yam and Vermicelli
with Fermented Beancurd Sauce
served in Claypot

$22

~J

Fried “Ma Po’
Beancurd

$18




=] Sweet and Sour
Button Mushroom
. with Green Apple

$20

Curry Mixed Vegetables
in Claypot served with
Deep-fried ‘Man Tou’

$22

g

Homemade Edamame
Beancurd topped with
Fresh Mushroom

$24 Co
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A] R APPETISER

01
KIERTFTRIZKTE 628
Wasabi-mayo Monkey Head Mushroom

served in Fresh Dragon Fruit

02 03
IR BEkE AL $18 (6 #iL/pcs) EXMERRE $18 (8 E/pcs)
Chilled Cherry Tomato with Soda Plum Juice Chilled Spinach wrapped in Seaweed

served with Sesame Sauce
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04
REZFHUHLH $12 (B{L/per person)
Double-boiled Nourishing LingZhi Soup

ii

05 06

BHFARHIEZE $12 (E1L/per person) TASRIETE A $14 (B{iL/per person)
Braised Organic Kale Broth Truffle Mushroom Bisque served in Stone Pot
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07

BMERRRIEE $14 (B{iL/per person)
Braised Wild Bamboo Pith in Collagen Soup

08 09
M )IE&%Ri% $10 (F|L/ per person) EHZHEMEE $30 (BL/ per person)
Hot and Sour Soup Braised Bird’s Nest and Winter Melon

topped with Bamboo Shoot
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3_/13:3 s H é‘% BEANCURD AND MUSHROOM

10 "‘
BRFIR k75 $26 A
Firecracker Monkey Head Mushroom Al

11 12
KR $24 =HEE $22

Fragrant Herbal Assorted Mushroom Tea ‘San Bei” Mushroom
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EDKFELE $20 2 14/ pcs)

Deep-fried Portobello Mushroom with
Chet’s Special Sauce

14 15

FAEAHLRMEZE $20 EIgE $20
Braised Organic Bitter Gourd with Shiitake Mushroom Sweet and Sour Button Mushroom with Green Apple
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HRGE $24 4 1% /pcs)

Homemade Edamame Beancurd
topped with Fresh Mushroom

17 18

EREHE $20 MEZE $18
General Tso’s Monkey Head Mushroom Fried "‘Ma Po’ Beancurd
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BABEFMLRE $22 —-—
Braised Yam and Vermicelli

with Fermented Beancurd Sauce

served in Claypot




20
BEZR $26 (8 K /pcs)

Vegetarian Goose and
Crispy Beancurd Skin
served with Wheat Wrap

21 22
SR EM $22 (4 % / sticks) FHIHE $26

Vegetarian Satay served in Fresh Pineapple Assorted Vegetables served in Yam Ring
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A SRMIEZ R AR $22
Curry Mixed Vegetables in Claypot
served with Deep-fried ‘Man Tou’

24 25
ERMETH $18 FLER LAY $22 (4 K /pes)
Stir-fried French Beans with Fresh Mountain Yam and Cheese Croquette

Fragrant Spicy Sauce served with Salad Sauce
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EEILZHER $26 N - 2.
Braised Chinese Yam with Wild Fungus . t
served in Claypot

28
MEEEEE $24 (4 K /pcs) BHRIE $26

27

Sautéed Asparagus, Macadamia Nuts and

Bag of Treasures with Truffle
Fresh Lily Bulbs in Crispy Basket
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EMBEETERBSL $22 (4 K1/pcs)
Deep-fried Black Truffle Mushroom and
Vegetarian Chicken Bun

30

HE&EMT $18
Stir-fried Eggplant with ‘Gan Xiang’ Sauce

31

EMNBERFHEH $28
Artemisia and White Fungus with Truffle Oil
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=8 $22 (4 K /pcs)
Vegetarian Fish

b
Thai-style

VEREIR T

Sweet and Sour Pine Nut Sauce



33 Ik $20

Your Garden Selection

FEF=Z , FE BERR, EBX, IH

Hong Kong ‘Kai Lan’, Asparagus,

Green Cabbage, Spinach, ‘Nai Bai’ Milk Cabbage

#i% Cooking Methods:
* &b Stir-fried

* EXb Stir-fried with Ginger

* ik Stir-fried with Preserved Vegetables
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34

REETFHRMFEE $20
Stewed ‘Ee-fu’ Noodles with Truffle Oil
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HEEEE $18
‘Zha Jiang’ Noodles

36
AREGRISBEARIR $20

Fried Brown Rice and Vegetables

37

MIRTTZ TR $18
Fried "Hor Fun’ with Preserved Vegetables
and ‘Kai Lan’



%JE]‘ \;?3 DESSERT

38

FEEH FHEN $10 (B{L/per person)
Chilled Aloe Vera and Lemongrass Jelly
topped with Lime Sorbet

39

BAREI=Z% $10 (B{iL/ per person)
Almond Cream with Peach Jelly




40

ProxiEdlh $14 (6 $iL/pes)
Crispy Charcoal Milk Roll

i

41 42
Wi HE $6 (B{L/per person) ZIEAREFEHE $12 (B{L/per person)

Mango Cream with Pomelo Coconut Ice-cream with Glutinous Rice





