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WAN LI RESTAURANT
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Al |

A2 |

A3 |

A4 |

A5 |

BRI EMEE

Free Range Chicken with Fried Shallot and Black Truffle

BTN e

Glazzed Air-dried Beef Fillet with Chili Sauce

Z MRRRER 8 0s

Marinated Sea Kelp Wlth Black Vinegar & Sesame Dressing

e I aa e 2 18

Crispy Bean Curd with Seven Spice Salt and Pepper

MR

Golden Fish Skin with Salted Egg Yolk and Curry Leaves

SMALL
38

SMALL
48

SMALL
23

SMALL
23

SMALL
33

LARGE
58

LARGE
63

LARGE
33

LARGE
33

LARGE
48

T B

T2

A
P
P
E
=
I
Z
E
R

Q) [ #7F Chef’s recommendation oﬂ 3 Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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B1 |

B2 |

B3 |

B4 |

B5 |

B6 |

EmEETRHES @
Double-boiled Silky Fowl Soup with Dark Garlic King
Conpoy and Vegetables

EIESA R BN S

Double-boiled Ginseng Soup with Village Chicken

RS HE. His

Double-boiled Silky Fowl Soup with Nutty Walnuts and Dried Scallops

SN

Braised Dried Scallop with Fish Lips Soup

JIITUE R ERRE

Hot and Sour Seafood Soup in Szechuan Style

T e
BRIE % W
Spinach Bean Curd Soup

33

28

33

23

23

23
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Q [ #7F Chef’s recommendation oﬂ 3 Vegetarian

If you have any co
please alert our sel

ncerns regarding food allergies,
rver prior to ordering.
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C1]|

C2 |

C3 |

C4 |

C5 |

%l\‘}bﬂg = #gj:) \%@/u\ (IE EE%@%)
Traditional Braised Four Head Abalone with
Superior Oyster Gravy

=i 2SRRI (+ERkEA)

Stir-fried Ten Head Abalone with
Chicken Fillet and Black Garlic King

~, e 7,

BRI EMNHER

Braised Sea Cucumber, Chinese Mushroom and
Chicken with Ginger Slice

E % l]* - l:l A »4
Imperial Dried Seafood Served in a Claypot
with Fish Maw, Sea Cucumber, Conpoy, Dried Oyster and Mushrooms

i)
& o AT\ BFER
Braised Fish Maw and Mixed Mushrooms
with Seasonal Vegetables

168
298
SMALL LARGE
88 138
SMALL LARGE
108 168
SMALL LARGE
68 98

g) B f#7F Chef’s recommendation 0¢ % Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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f& | TYPEOF

%E FISH
(Market Price per 100 grams)
1| RBHER 4| B
Pontian Pomfret Barramundi
o | LEH 5 | BEFEDE
Coral Grouper Dragon Tiger Grouper
3| BAaK 6| HLEHR
Sea Grouper Red Snapper

Q ;\l;_g_,?__“_\ Prepared in any of
EEJ 7‘3—5£ the following methods

7% | STEAMED

D1 | BIER o2 | B &
Hong Kong Style Fragrant Pickled Radish
D3| FFTIREEE D4 | ML
Nyonya Style Teochew Style
D5 | FRay MR IR R D6 | BEmAA D7 | AETE
Roasted Garlic Calamansi Duo Garlic Paste Portuguese Spicy Sauce

Butter Sauce

Ffz}E | DEEP FRIED

D8 | BME Do | &R
Fragrant Garlic with Soya Sauce Authentic Thai Style
D10 | #EEKERE DI1| A R E D12 | BEFE
Classic Sweet and Sour Sauce Roasted Garlic Calamansi Portuguese Spicy Sauce

Butter Sauce

Q) [ #7F Chef’s recommendation 00 3 Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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El |

E2 |

E3 |

E4 |

E5 |

E6 |

E7 |

ES |

E9 |

E10 |

BIFERER e
Golden Cod Fish with Dang Gui Herbal Sauce

— ~ —_.—'_— e
B R E ERnRlIREE R
Crispy Atlantic Cod Fillet with Golden Garlic and Superior Soya Sauce

P9) || FRER KD AT

Wok-fried Sea Prawn with Szechuan “Ma La” Style

FRIyET SRR

Fresh Fruit De-Shelled Prawn Fritter with Mango Mayo Sauce

oz &I = N—
BENEREIREEHER €
Crispy Baked Sea Prawns with
Avocado and Homemade Creamy Egg Sauce

KBS ER

Wok-fried US Scallops with Fresh Asparagus

BIIEREHE B R A

Crispy Fish Fillet with Sweet and Sour Sauce

oD HefF I

Fried Squid with Salted Egg Yolk and Curry Leave

TR BHEE

Rainbow Seafood Bean Curd with Vegetable Broth

YRR @

Stir-fried Prawns Fritter with Curry Butter Milk Sauce

SMALL
68

SMALL
68

SMALL
68

SMALL
78

SMALL
38

SMALL
43

SMALL
28

SMALL
68

98

98

LARGE
108

LARGE
108

LARGE
108

LARGE
18

LARGE
58

LARGE
68

LARGE
48

LARGE
108

g) B f#TF Chef’s recommendation (", % Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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F1| bR A RS &

Wan Li’s Signature Traditional Peking Duck

R =2 | Second choice of

FALNY

5% cooking methods

e | |
N/

O H|

i

i 23 4
Stir-fried with Ginger and Scallions

2 WEE 23 5
Fragrant Fried Rice

3| FRMUD 23
Wok-fried with Black Pepper

F2 | BE—mmERH

Wan Li’s Signature Roasted Chicken with Prawn Cracker

B3| B RHIEERIENS «

Cantonese Roasted Duck with Chinese Herbs

F4 | E=RETIENS

Roasted Duck with Orange Mango Sauce

SMALL
78

i,:l:
*+
sy i 23 4
Braised Noodle with Superior Sauce u
=R 23

Wok-fried with Dried Chili

and Onions

SMALL
38

SMALL
68

SMALL
68

LARGE
138

LARGE
68

LARGE
108

LARGE
108

g T Chef’s recommendation l'ﬂ £ Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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Gl| EFRIBEEER @ SMALL ‘ LARGE

Stir-fried Australian Ostrich with Asparagus Spear 58 88

G2 | FINIRZEN & SMALL LARGE
Wok-fried Chicken with Dried Shrimp and Curry Butter Milk Sauce 38 ‘ 68

G3| WEBRTFHT & SMALL LARGE
Fragrant Fried Chicken with Dried Chili, Garlic and “Szechuan” Pepper 38 ‘ 68
r=n =0

G4 | EIRIERIGZE SMALL LARGE
Wok-fried Chicken Sliced with Dried Chili and Cashew Nuts 38 ‘ 58
=Ty /

G5 | FTRAREMNFA SMALL LARGE
Wok-fried Australian Beef with Kai Lan 48 ‘ 78

=2 E S

G6 | % Iy H%iglﬁmt/)‘l\lq:m SMALL LARGE

Stir-fried Australian Beef with Black Pepper Sauce 48 ‘ 78
J\ S e

G7| BMBEmESEER € SMALL | LARGE

Stir-fried Australian Ostrich with Black Truffle and Bell Pepper 78 ‘ 108

g) B f#7F Chef’s recommendation 0’, % Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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Hi| XOBEMF

SMALL LARGE
Steamed Eggplant with Assorted Mushroom and Homemade XO Sauce 38 58
=PI N=F Tl ey
H2 | (218 _E51EESE 0 SMALL | LARGE
Slow Cooked Wa Wa Cabbage with Vegetable Broth 33 ‘ 48
= [=
H3 | Mg\ BRI [E SMALL LARGE
Crispy Battered Enoki Mushroom with Homemade Bean Curd o8 ‘ 38
—_ | = =
He | AFMFERIER SMALL | LARGE
Braised Homemade Bean Curd with 33 ‘ 48
Minced Chicken and Eggplant in Claypot
H%/%\ H | Fresh
= 1
ﬁ S Vegetables
1] R SMALL | LARGE FHEX SMALL LARGE
Choy Sum 28 38 ang L()ng Chai 28 ‘ 38
o | FAEATE SMALL LARGE 7 SMALL LARGE
Broccoli 28 38 Kale 28 38
3 IpEx SMALL LARGE
Baby Nai Pak 28 38
E f:lg%%_\ Prepared in any of
e AR the following methods
1| B4 Bk
Poached Wok-fried with Black Garlic
2| Tty £
Stir-fried with Garlic Braised with Superior
Chicken Broth
3| 1B
Stir-fried with Pickled Borecole

0{, % Vegetarian

g) [EFA#7 Chef’s recommendation

If you have any concerns regarding food allergies,
please alert our server prior to ordering.






1 |

12

13 |

14 |

15

16 |

17

T Ad R IR R E B E
Fragrant Fried Rice with Conpoy, Egg White,
Garlic Crisps and Beet Root Juice

1ML ER

“Yong Chow” Fried Rice with BBQ Chicken and Shrimps

SR ERM @

Fragrant Fried Crispy Wanton Noodles with
Seafood Treasure and Fresh Vegetables

N : ~ 10
BB BRI &
“Cantonese” Style Fried Flat Rice Noodles
with Seafood Treasure

O AF s =T
MR m B EE LD AR
Wok-fried Flat Rice Noodles with Seafood and Homemade XO Sauce

=4HESH

Longevity Noodles with Chicken and Fresh Vegetables

BN B R

Braised Ee Fu Noodles with Crab Meat and Vegetables

SMALL
48

SMALL
28

SMALL
38

SMALL
38

SMALL
38

SMALL
28

SMALL
28

LARGE
68

LARGE
48

LARGE
58

LARGE
58

LARGE
58

LARGE
48

LARGE
48

g) B f#7F Chef’s recommendation 0’, % Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.
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1| HERImEE &

Crispy Durian Tempura 28 D
E
| \ 28
12| BERIBER S
Chinese Fusion Salted Egg Cheesecake S
E
L N 28
13| RERESE R
Hot Peanut Glutinous Rice Ball with Ginger Soup
T
)

4| FHEEERETFR @ 18

Chilled Lemongrass Jelly with Passion Fruits

5| 1B HE @ 08
Chilled Mango Puree

J6 | BFEFRBEER SMALL LARGE
Fresh Fruit Platter 28 48

g) B f#7F Chef’s recommendation 0’, % Vegetarian

If you have any concerns regarding food allergies,
please alert our server prior to ordering.



OP

ERATION RHOURS

LUNCH

11:00am to 3:00 pm daily

Last Order : 2:30pm

DINNER

6:00pm to 10:00pm daily

Last Order : 9:30pm







RENAISSANCE
JOHOR BAHRU HOTEL

NO 2, JALAN PERMAS 11,

BANDAR BARU PERMAS JAYA
81750 MASAI, JOHOR, MALAYSIA

JBRENAISSANCE.COM

RENHOTELS.COM

@RENHOTELS




