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Deng G
A continuation of classics and craft in Chinese cuisine

Deng G presents new takes on authentic Chinese cuisine by
combining Chengdu flavours, a foundation laid by the
master Chef Deng Huadong, with selected regional dishes.
The depth and richness of Chinese culinary culture is shown
inits wide array of local dishes. Each has its own style, unique
ingredients, seasoning and cooking technique. Deng G is
abiding by the spirit of innovation while preserving the
legacy, cooking up truly classic dishes with a modern twist
which caters to discerning tastes.
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RAESHEE &N\

Tossed cucumber with garlic and chili

B EL &

Deep-fried tofu cube with salt and pepper

$78

$108

BENE &

Stir-fried wild mushroom in premium soy sauce

$108

Si0— BN - sumect 10 10% senvice chaige. FraE - S4L8-# - all polos are fod 1eference oniy.






BELHE N\

Beef shank with Sichuan pepper

$128

WERN SN\

Eggplant with roasted chili

$78

Si0— BN - sumect 10 10% senvice chaige. Fs B S4L8-# - all polos are Tod 1eference oniy.



BEHEED

Deep-fried calamari ring

$138

W K 3 I R S

Dried beancurd and parsley in sesame oil

BEREER 2N\

Peppered bamboo shoot

$98

20— REN - subject o 10% semvice chaige. FREE Y @SL8# - all pholos are Ton Ie1e1ENce only.



REXE N\

Century egg with chili

K& 4 N\

Sliced ox tongue and fripe tendon in chili sauce

$128
$78

IREARK &

Okra in garlic sauce

WIS SR\ 0 N\

Spicy crunchy chicken cartilage

$88
$118

Fin— EEN - subject 10 109 service change. FeH BS @608-% - all photos ars T 1felence oniy.



SRERIONR S\

Spicy and sour cordyceps flower salad

$98

HE MR DN

Fried soft shell crab Typhoon Shelter style

20— REN - subject o 10% semvice chaige. FREE Y @SL8# - all pholos are Ton Ie1e1ENce only.
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Spicy seafood medley

$158

Et0— REN - subject 10 10% semvice chage. FHE Y @SL8# - all pholos ale fon 1eference oniy.
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$198

{i person

AL iy ..-' 1 i
Zi0— B - subiect 10 108 senice chaige. AN S S 88% - all photos ae 101 12lerence only.




Zin—BEW - subect 10 10% senvice chaige. Fa S S48 - all pholos are 100 1elerence only.
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Supreme cabbage consommé

4 e 3k ol 12 @

Seafood and conpoy with tofu thick soup

AR I R N

Seafood in hot and sour with tofu thick soup

HEEKND

Minced fish thick soup

K6 E KD

Double-boiled sea
cucumber with conch

IiE 0§ € o 4 @)

Braised bird’s nest soup

$98
{i person

$98
fi person

$148
fi person

$288
fi person

$398
fi person

20— W - subject 1o 105 semvice chaige. FFE M & @682 - all photos are 101 12lerence only.
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HPOPHENRO®

Double-boiled conch and chicken soup

{i person

Zin—BEW - subect 10 108 senvice chaige. Al S S48 - all pholos aie 100 121erence only.
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