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Whether it's the energy of an open dining
experience or the decadence of a private room, EMP
KL offers you both! All set within an opulent and
regal interior. Be immersed in the colors, scents, and

tastes of the absolute best in Chinese cuisine.
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CRAUS S R
Deep-Fried Shichimi
Soft Shell Crab

“Bh L% % photos for illustration purposes only



¥ 11 | ALA CARTE
FF B Wi ¥ | STARTERS

}- A& AN KW | Crispy King Prawns with
Wasabi Mayo RM 48 | 4 pcs

Eyj £ % W 2 1 % B | Deep-Fried Shichimi
Soft Shell Crab RM 32

}’ N & & % & K | Chilled Marinated Japanese
Cucumber with Spicy Szechuan Dressing RM 18

W B F Uk W @ | Chilled Ice Plant Salad

with Yuzu Dressing RM 25
W F | Peony Japanese Scallops RM 63 | 3 pes
W | SOUP

/- W FE AN HZE | Braised Hot and Sour
Seafood Broth RM 33

Jii W & % £ £ | Sea Treasures Broth with
Scallop and Fish Maw RM 65

A F B Y% % | Double Boiled Fish Bone Soup
with Dried Seafood RM 48

WO# LM H BB | Golden Fish Maw
Kampung Chicken Soup RM 198 | ¥ H Half

fif H & 5 5 | Daily Specialty RM 22

m i W #if % Chef's recommendation i? & 1 Contain Alcohol } FH Spicy

s A B4 6% 5B Ml 10% R % & All prices subject to 10% service charge & 6% 55T



DR W i
| /| | Crispy Butter-fried
" Australian Lobster

WOl R R R
Deep-fried Tic ouper
with Superior Soy Sauce

W il 3 AR OK ) 9

Crystal Prawns with
Salted Egg and White Corn

“H K Lt # % photos for illustration purposes only



’;-E iﬁ; eﬁ {}ﬁ | LIVE SEAFOOD H‘fm ]Seasonar’Price per 100g
- W M ¥ % | AUSTRALIAN LOBSTER

Chef’s Favorite Cooking Style:

wa | 3 ¥ | Baked with Superior Stock ﬁ? .
wa jfif A 3 ¥ | Fried with Golden Garlic and Dried Chili j Q
e & WM | Crispy Butter-fried Wy

- %% 4 | BAMBOO FISH - B o | ESTUARY GIANT GROUPER
- #E 8 B | TIGER GROUPER - % 82} | LEOPARD CORAL GROUPER
- % ¥ 2 | TURBOT FISH

Chef’s Favorite Cooking Style:

en 35 A ,ﬁ | Steamed with Superior Soy Sauce and Chili j@

wa {F & (X %) | Steamed with Superior Soy Sauce

saa ﬁ [ Deep-fried with Superior Soy Sauce g

w FH KW & | Steamed in Hot & Sour Thai Style/-

non ﬁ H K ? #% | Steamed Canton Style in Lotus Leaves

oo f i ﬂf [ Deep-fried with Sweet and Sour Sauce

o E % Tﬂ i % Jil ,ﬁ | Steamed With Ginger and Preserved Vegetables

- B 4p | CRYSTAL PRAWNS

Cooking Style:
wa fif il $ ¥ | Fried with Golden Garlic and Dried Chili
e § % WM | Crispy Butter-Fried

e i EE A E K | Salted Egg and White Corn W
w75 KM | Baked with Garlic

}g B Wil i % Chef's recommendation ﬁ? 2 1 Contain Alcohol } ¥ ¥ Spicy

B 6% MRS M 10% i % All prices subject to 10% service charge & 6% SST



W ¥ | SEA TREASURE

% 2 B ¥ W) Bk | Stir-Fried Fish Maw with

Prawns and Celery

W Wi @ 41 X il | Stewed Abalone with

Supreme Oyster Sauce

MO 7 F A XOE | Wok Fried Australian
Abalone and Asparagus in XO Sauce

J KT W 4B | Ma Po Tofu with King Prawns

Wl B h W B | Sweet and Sour Golden Prawns

in Hawthorn Berry Gravy

SUHPHRIUL®H F2 8 | Braised Prawns and
Scallops with Tofu

W H L 8§ | Stir Fried Fish Maw with
Crab Meat and Omelette Egg

W B AWK XK | Freshwater Prawns Seafood
Broth with Crispy Puffed Rice

4! [ W it % Chef's recommendation if & W 1 Contain Alcohol

RM 88

RM 168

RM 98

RM 60

RM 68

RM 60

RM 60

RM 188

}. 3 3 Spicy

fit 45 A &35 6% 5 B Al 10% Bk 5% % All prices subject to 10% service charge & 6% S5T



WwHESER
Stir Fried Fish Maw
with Crab Meat and
Omelette Egg

e 7557 N
Freshwater Prawns
Seafood Btoth
with Crispy Puffed Rice



WOIL B RUSE 9 I B

Giant River Prawns
Chee Cheong Fun

WOEW AR
Sautéed Baby Spinach with
Crabs Meat & Omega Eggs}

o HI g E ) g Cryst_a;i,Pra'-wns_

in Indonesian Curry Claypot

*BH Lt # % ohotos for illustration purposes only



IL % | CLAYPOT

W REEM AN #H | Giant River Prawns
Chee Cheong Fun RM 78

/.- WA %am £ % AR | Black Cod with
Bentong Ginger and Garlic RM 88

Wi B EE % | Braised King Grouper with
Homemade Beancurd RM 78

1% &M ¥ i % | Braised Lamb Ribs with
Brown Bean Sauce RM 78

F 5% Z=H 8 | Taiwanese Style Chicken with Basil RM 38

W OBHH LR EN | Sautéed Baby Spinach with
Crabs Meat & Omega Eggs RM 45

W98 W E 8 4 ¥ | Poached Baby Cabbage with
Handmade Prawn Paste RM 48

N & %W £ M | Sautéed Lamb Slices with
Cumin and Spices RM 68

W B R W W) R 8 | Crystal Prawns in
Indonesian Curry Claypot it it Seasonal Price

!y B Wi i % Chef's recommendation ﬁT & W § contain Alcohol } ¥ ¥ Spicy

it A B35 6% 5B Rl 10% Bk % % Al prices subject to 10% service charge & 6% S5T



I # | CLAYPOT

WEREE BRI Claypot Freshwater Prawns
with Chicken Lard

REERFZEIHDG | Braised Chicken with
Black Truffle in Claypot

}- Bkt % jit 7 % | Sautéed Belacan Aubergine

with Minced Chicken and Mushrooms

{4 | BARBECUE KITCHEN SPECIALTY

W 1 ¥ | Signature Crispy London Duck

Wl ¥EMNSB | Australian Lamb Ribs

B 5% B | Black Garlic Roasted Chicken

g B W i % Chef's recommendation ﬁ'f & W 1 Contain Alcohol

RM 188

RM 78

RM 38

RM 208 | # HFull
RM 118 | ¥ 5 Half

RM 168 | # i Full
RM 88 | ¥ HHalf

RM 180 | # #Full
RM 95 | ¥ {Half

}. 3 ¥ Spicy

Mt A B4 6% 5B Rl 10% R % % All prices subject to 10% service charge & 6% SST
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UL WA B K Claypot Fresl
Sk g with Chicken Lard i
i

ETTT U N

Signature Crispy
London Duck

¥
St



J& 1B B P 4 KL | Wok-fried Japanese
A5 Wagyu Beef RM 188
wa i}J[ Black Bean Paste cen E il Wl % Black Pepper Sauce

/ Wl WE & 4 % B | Deep Fried Asian Spice
with Curry Leaves RM 48

M= &S Y | Tea-Smoked Australian Beef
Short Ribs RM 118

iﬁ B B4 i | Pan Fried Australian Short Rib
with Korean Pear 100g+/- RM 56 | 3 pcs

]

’54: fi | Australian Beef Cube

‘g B Wi # % Chef's recommendation h 2 il 15 Contain Alcohol / $ﬁ

88 75 695 6% 5 A 10% IR 5 & All prices subject to 10% service.




% 8 )1 | POULTRY

jJ” W H F 1 | Szechuan Red Chili Chicken
i BR 1 B 1 38 | Hawthorn Sweet and Sour Chicken

Wl B — B & | Stir Fried Hunan Chicken

Wy [l K5 & M 1k 18 | Golden Crispy Garlic Chicken

i % / # 8 | VEGETABLE DISHES

o i = @ IR B Al | Wok-Fried Potato, Aubergine,
and Mix Vegetable with Beancurd Skin

if F B [l i | Fresh Cameron Highland Seasonal Vegetables
oo fﬁ ﬂ" Wok-fried —wa % % i’,b Garlic = ﬁ ;;E Oyster Sauce

/ H B B KN X | Kampung Kangkung Belacan

WHEN_KBEF 2 Crispy & Crunchy Hong Kong Kai-Lan

/B A % | Stir-Fried Nai Pak with Dried Chili

}.- Wi &Eik+ 5 % | Wok-fried Shredded Potato and
Cordyceps Flower with Crispy Lotus Root

WO R H B F | Stir Fried Bamboo Shoots

with Macadamia Nuts

RM 38

RM 43

RM 50

RM 38

RM 38

RM 33

RM 38

RM 38

RM 38

RM 36

RM 48

Qg B W i & Chef's recommendation ﬁ? & W #§ Contain Alcohol / ¥ W Spicy

it A B3 6% % B Rl 10% MR % % All prices subject to 10% service charge & 6% S5T



i il & | RICE AND NOODLES
Wy FHRB®WEE | Cantonese Style Yin Yong Noodles RM 35

B 8% % 4§ ¥ X [ | Braised King Prawns with E-Fu Noodles RM 78

ifil € ] ¥ f* M | Braised Abalone with
Hong Kong E-Fu Noodles RM 78

Wy i W 8 fA M Truffle Australia Abalone Fried Rice RM 78

W B3R W 101 Black Truffle Fried Rice with
Japanese Scallop RM 48

% U ¥ 4% il | Giant Freshwater Prawns Sang Mee RM 78

Qg B Wi iff & Chef's recommendation ﬁ? & M ¥ Contain Alcohol } ¥ ¥ Spicy

it B A 3% 6%k & B A 10% MR % % Al prices subject to 10% service charge & 6% SST
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! Crispy & Crunchy

Hong Kong Kai-Lan



h[{i ||:\ | DIM SUM il — ¥ [ fi11am - 3pm | Weekday 11am-3pm

il 7C Al |§ F 10am - 3pm | Weekend 10am-3pm
% X | STEAMED

W "5 =% | Threesome Dim Sum RM 38 | 3 pcs

ea Cod Fish with Crab Meat and Squid Ink Dumpling
wa Homemade Fish Dumpling
e Minced Chicken with Chives Dumpling

@& 1L | Fortune Fish Paste RM 18 | 3 pes
2 1%KL & | Black Truffle Siew Mai Dumplings RM 33| 3 pcs
EHfEEEE | Abalone Siew Mai Dumplings RM 33| 3 pes
it 8 f it | Japanese Unagi & Prawn Dumplings RM 28 | 3 pcs
W 4% | Homemade Seafood Dumplings RM 30 | 3 pes

fi 7% Wi ¥ WK I Crystal Prawn Dumplings
with Beluga Caviar RM 30 | 3 pes

gj i I #f % Chef's recommendation ﬁ? & W 8 Contain Alcohol j ¥ M Spicy

Mt A 1% 6% BB A 10% R F % Al prices subject to 10% service charge & 6% SST



W
Homemade Seafood
Dumplings

*Bh [t % photos for illustration purposes only




;.rj‘i ||:\ | D I M S U M i — % il fi11am - 3pm | Weekday 11am-3pm

fg 75 #l & B 10am - 3pm | Weekend 10am-3pm

7

H

¥ | STEAMED

BELMHEA DB | Charcoal Salted Egg Custard Buns

EdUREBA | Honey BBQ Chicken Buns

W Xt # M % f | BBQ Chicken and Mushroom

Oatmeal Buns

B &I % | Beancurd Prawn Rolls
i X I3 ¥ | BBQ Chicken in Rice Noodle Rolls
Wy VRS AR Crispy Shrimp in Rice Noodle Rolls

i KD BEME | Glutinous Wild Rice and
Smoked Duck Lotus Wrap

!g [# W it & Chef's recommendation ﬁ? & i 1 Contain Alcohol

RM 22 | 3 pcs
RM 18 | 3 pcs
RM 23 | 3 pes
RM 26 | 3 rolls
RM 23 | 3 rolls
RM 28 | 3 rolls
RM 23

/’ * ¥ Spicy

MEFEE6%MEHM10% REE Al prices subject to 10% service charge & 6% 55T



Glutinous Wild

WORH R LR
BBQ Chicken and
Mushrocom in '
Oatmeal Buns




;T’Ji Jl:\ | D I M S U M W — F i 5i11am - 3pm | Weekday 11am-3pm

Fd 7% 1 F B 10am - 3pm | Weekend 10am-3pm

il ¥ | DEEP FRIED

Wy E % 4 B | Crispy Black Pepper Duck
Dumplings

W B RS | Truffle Mushroom Yam Puff
U T & | Crispy Beancurd with Prawns
B % 2 £ 3 K 3 | Lychee Bursting Prawn Balls

% MF | Lava Peanut Surprise

it # | BAKED

Jii it X 4% 78 3 | Crispy BBQ Chicken Buns
W B [ & it | Buttery Vanilla Egg Tarts
Wy i F/ 48 % 8 B | Abalone Puff Pastry

%t LIk B B | Golden Honey BBQ Chicken Puff

g! i I it % Chef's recommendation ﬁE & M & Contain Alcohol

RM23 | 3pcs

RM23 | 3pcs
RM23 | 3pcs
RM26 | 3pcs

RM23 | 3pcs

RM 22| 3 pes
RM 18 | 3 pcs
RM 30

RM 23 | 3 pes

}’ ¥ W spicy

it A f 3% 6% % B M 10% R % % All prices subject to 10% service charge & 6% S5T



LS N .
Crispy Black Pepper Duc!




W2 i
Dried Scallop and Shredded Chicken

W il iR
Abalone and
Salted Egg

R

Cantonese Style Fish Fillet

“B K &% % photos for illustration purposes only



H D | DIM SUM 7~ £ am-3pm | Weekday 11am-3pm
i Ji 7% #1 | A 10am - 3pm | Weekend 10am-3pm
¥ | WOK FRIED

¥ % N | Turnip Cake with
Dried Shrimp RM 22

¥ %W %N E| Crispy Taro with

Coconut Cookies RM 20 | 3 pcs
# &% | CONGEE
W fif {F & H 3 | Cantonese Style Fish Fillet RM 28
W+ 9 %% | Dried Scallop and Shredded Chicken RM 28
W fifl i il & % | Abalone and Salted Egg RM 24
W JEW A E ® W% | Handmade Fried
Hong Kong Dough Stick RM 811 pc

Q [ Wi #ff # Chef's recommendation ﬁ? & 1 $§ Contain Alcohol } ¥ ¥ Spicy

fr #5715 6% M % B fil 10% JR 5 % All prices subject to 10% service charge & 6% SST



B % | DESSERT

ffi /21 8 &% B & & | Deep Fried Spring Rolls RM 18

with Red Bean & Banana

R IR B KW | Phoenix Duo Chilled Sea Coconut RM 18

@ 0 21 % % % B K | Bird Nest with Red Dates RM 88
Wy Tk AWK BE BE W % (4 A1) | Red Ruby Bubur Cha Cha RM 18

BFRimR#E SR | Golden Kaya Cake RM 18
W H R Uk % B ® B | Crispy Coconut Pancake

with Gula Melaka RM 23
W B R EEKH % | Chrysanthemum Aiyu with Mixed Fruits RM 18

fif i K & & | The Seasonal Fruit Platter RM 20

2% T | Coconut Pudding RM 18
W 5 E KD M | Gula Melaka Ball RM 181 3 pcs

We B Wi i % Chef's recommendation ﬁ? & M % contain Alcohol /' ¥ 4 Spicy

fir b A 3% 6%k BB M 10% IR % % Al prices subject to 10% service charge & 6% SST



Wi REFKHE

Chrysanthemum Aiyu
with Mixed Fruits __

(45 hY
| Ruby Bubur Cha Cha




i % | CHINESE TEA

B R | Emperor Pu' Er
FHEEHR | Jasmine
% 1 % | Chrysanthemum

Mm% MSE | Tie Guan Yin

X 4 8 | Da Hong Pao

% | TEA
Pure Chamomile

Earl Grey

Pure Moringa

RM 8

RM 8

RM 8

RM 10

RM 12

RM 12
RM 12
RM 10

fit 1% A & 3 6% 5 B M 10% IR 5% % All prices subject to 10% service charge & 6% S5T



i £ It | FRESH FRUIT JUICE

= f§ | Orange w I % J§ | Honey Dew RM 20
wa B | Apple wa i J§ | Watermelon
wa 8 | Mango = { &8 | Duo Mix Juice
w ¥ B 15 | Honey Lemon RM 10
A )l'( | SOFT DRINKS RM 10
wa ] J | Coke T Z 1 % | Coke Zero
wa FH | Sprite i % K | Tonic Water
wa f} §T K | Soda Water
W ¥ | BREW COFFEE (# | Hot/ & | Cold) RM 15
wa £ 7 | Americano wa & B | Ccaffe latte
w |71 & # | Cappuccino = {4 | Espresso
RM 15 | 500 ml

5 K | MINERAL WATER

wa San Pellegrino Sparkling

sa Acqua Panna Still
sa Evian Natural Spring RM 12 | 330 ml

it 4% 4 45 6% R 5 B M 10% MR % % Al prices subject to 10% service charge & 6% SST
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Level 1, The Westin KL, 199, Jalan Bukit Bintang,
55100 Kuala Lumpur, Malaysia '

RSVP: +60 10-303 0011/ +60 10-303 0022

@ cevrkL @ empkl.com
£ 1] ®-mp




