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Elevating Taste to the Extraordinary

Datuk Henry Yip, the co-founder and former CEO of Dragon-i Restaurant,
spearheads a highly skilled team with extensive experience in restaurant management,
dedicated to providing exceptional dining services to the public.

Golden Sun Restaurant & Gold Hill Restaurant, part of the Upper House Dining Group,
present the rich tradition of Dim Sum,
Cantonese & Chinese cuisine with vast array of well-known delicacies offed
in a comfortably casual dining environment.

Hong Kong Master Chef

Our Executive Chef, Master Chef Lee Wing Yip, is a Hong Kong native
who brings over 30 years of culinary experience to our team.
With his expertise in the field, Chef Lee is committed to selecting and preparing each dish
with the utmost care to ensure that our guests have an unforgettable dining experience.



&8I/\Z | Light Snack

1s2 HEiSHE
Deep-fried Cuttlefish
w. Salt & Pepper RM338

Crispy Eel w.
Italian Balsamic
Vinegar

RM38
i St

LS3 :F*%?

Deep-fried Eggplant
w. Meat Floss RM20

Ls4 SHeXEIGH

Crispy Fried Chicken Wings RM30

LS5 HERFATE

Deep-fried Shimeji Mushroom
w. Salt & Pepper RM20

Lse BiVHpIREA

Deep-fried White Bait w.

Salted Egg Yolk RM20
1s7 lR—0ZR
Deep-fried Beancurd RM15

L EFRFEREATHEREMES. *MEMSIMEB10%R S HR6%HEESRER. *All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.
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| Appetizer | ——

A1 INERRRE A ~

Chilled Whole Sliced Abalone -t Bxl =
f#{f} Seasonal Price 2

7 R
A2 BRBEAT R ¥ /T
. Prawn Salad w. Sesame Sauce

- RM58

Upper House
]ﬁ Four Combination Platter

RM168 /'S RM228 AL

o
X
=
Oy

4,‘";"-'—7, 5
; &Q%?ﬁ%ﬁﬁﬂa “Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST. - .



sF1 FIB(FH

Thai Style Braised Shark’s Fin
Soup in Claypot

sF2 LA

Braised Superior
Shark’s Fin Soup

SF3 Eim e Pyl

Double-boiled Shark’s Fin Soup
w. Fish Maw & Crab Meat

sFa FiFEEPIEETER

Osmanthus Eggs w. Imitation
Shark Fin & Crab Meat

*SEE Add on Lettuce

RM58

RM168

SF5

a4l | Shark’s Fin

WA B IR 18
Double-boiled Chicken Soup

w. Matsutake Mushrooms &

Chinese Herbs RM38

sr6 T INIEISiA

SF7

Double-boiled Chicken Soup
w. Porcini Mushroom &

Dried Scallops RM38

DREF SR

Double-boiled Pork Shank Soup
w. Cordyceps Flower &

Dried Scallops RM38

PLLRERA ATHEREME. “MERBIMEK10%IREER%HEESRER. *All visuals above are for presenfation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.
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Suckling Pig ~ RM468
e

B4 JtRRA Rk

Peking Duck

*Alith/ =2

*Add on Salt & Pepper/ Ginger & Scallion

HK Style Crispy Roasted Chicken

d 5o SERETVH

BBQ Combination Platter

B7 it XK

Honey-glazed Barbeque Pork

B3 %éﬁ%ﬁ

Crispy Roasted Pork Belly RM438

RM168 £R wWhole

RM20

RM88 2R wWhole
RM48 %1 Half

RM68

RM438

I EFERAATEHAENE. “MEmsSMEK10%REHR6%HE SRS, *All visuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



80k | Dried Seafood

w. Fish Maw & Abalone
in Premium Brown Sauce

4t (Gvk/6head)

iR
il

RM148 / fil pax

*BPWMN *Minimum 2 pax

"

*UEEERABTHEREMS. “HiRMSMEK10%MR 5 R6%HESRER. *Allvisuals above are for presentation purposes only. *Prices quoted are subjectto 10% Service éﬁcrge & 6% SST.
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ps2 Bii—m®R (82/7ER/fEw)

Braised Assorted Seafood in Claypot
(Sea Cucumber/ Fish Maw / Mushroom) RM138

Ds3 MARBES2 R

Braised Sea Cucumber w. Scallions in Beijing Style RM118
DS4 '_-tt}]}%jmm (_9{) Chilled Australian Whole Abalone (1 head) RM368
DS5 | ﬂiﬂ@ﬁ(/\%) Deep-fried Sliced Abalone with Salt & Pepper (8 head) RM98

PLERRERAE ATHEREME. “YrigMm s IMEK10%MR S5 R6%HESRER. *All visuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



8  Fresh Prawn

P1

A\t Poached Sea Prawn
w. Chinese Herbs
I

=

*"] RM68 (600g)

> for ;i'jés_'én_fgﬁénﬁurgos’es only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



P2 P3
&

VBaked Prawn ﬁ ' %

Stir-fried Prawn g

w. Kum Pong Sauce ﬁ

RM68 (600g) ]

P4 W XIERIRELT (c00g)

Pan-fried Fresh Prawn in
Typhoon Shelter Style

p5 Bl EHEITIK

Crispy Prawn Balls w. RM68
Salted Egg Yolk

Pe it INiEBATMK
Creamy Prawn Balls w. RM68
Golden Sauce

p7 &ilTRIEAT

Pan-fried Prawn RM68

pg {ERftEE B Z&BHAT

Steamed Prawn w. Egg White &
Chinese Wine RM68

U LEAREATHREAEND. 8RB IMEK10%RSHER6%HE SREH. *All visuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



¥ %7 Scallop

B <N <

. *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 8%SST,




9p
W

Stir-fried Scallop
w. Cordyceps

Stir-fried Scallop
w. Sweet Pea in XO Sauce

X
O
iy
B
i
2
=

s4 B=TEW BT

Stir-fried Scallop w. Broccoli

RM638

s5 IR FHzNET

Stir-fried Fresh Scallops
w. Pine Nuts & Vegetables

RM68

*ULRFEREBTHEREMS. *HrigMSIMEK10%MR 5 R6%HEE SRER. *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.
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|

W. Spicy Special Sauce
i} {fi Seasonal Price |

| e

Efﬁ Star Grouper

== 3 .
l“mﬁ Soon Hock &if Cooking Method:
jE‘ J:EIH D G R ZE steamed w. Crispy Rice W crtiimad wo Ak
n ragon Lrouper %ﬁﬁ Steamed w. Minced Ginger ﬁm‘”i Steamed in Teochew Style
ﬁﬂgg Golden Pomfret E% Steamed w. Light Soy Sauce ﬁﬁﬂl Deep-fried w. Sweet & Sour Sauce
ﬂ,‘-ﬁﬁ FH]E Deep-fried w. Light Soy Sauce Eﬁﬁ' Steamed w. Black Bean Sauce
<X Red Snapper Eﬁ Steamed w. Spicy Special Sauce

ET@ Cat Fish Patin

F3
|8 B i F4 BYERER Fo aibilER
Crispy Oat Crusted — Stir-fried Fish Fillet Stir-fried Fish Fillet
Fish Fillet E w. Ginger & Scallion w. Butter & Milk
@ RM48 RM48
2]

i KBUREEWER 7 KiREAR

Stir-fried Fish Fillet Stir-fried Fish Fillet
w. Cordyceps Flower w. Sweet & Sour Sauce
RM438 RM38

*LULERREREBTHEREME. *gmSIMER10%MR 5 E6%HESRER. *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



8 | Chicken

C1

=
=

Stir-fried Chicken ﬂg
w. Cashew Nuts f%

—

‘\‘_"""—-——__________l__ R

FIEEREME. R R IMEK 0% EFRTHESRES. *All visuals above are for presentation purposesonly: *Prices

5

RM338 __l_




c3 EAHilmEG
Braised Village Chicken
w. Chestnuts

RM68 (¥R

c4 SHRA RS

Steamed Village Chicken
w. Salt & Chinese Herbs

RM68 (¥R

cs BilEREGE
Stewed Chicken
w. Chinese Wine

RM48

Co B 7R ZERGIA

Crispy Boneless Chicken
w. Fruit Salad

RM30

@7

PESHETY
Braised Village Chicken
in Black Bean Sauce

RM68 (R

*PULEFFERAEATHEREME. MRS IMEK10%RSER6%HEESREH. *Allvisuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.



| Pork

P1
1]
i
i
X
Iik
i

Grilled Iberico
Pork Ribs
(850g)




»
‘Braise} Pork Ribs

P4 BITURITBHE R
Braised Pork Ribs RM58
w. Bitter Melon in Teochew Style

ps RHIERIIAR

Stewed Pork w. Preserved Vegetables RM58

pe [)I|fFRTEMM SR

Spicy Pork Belly in Claypot RM58

Stir-fried Pork
w. Lotus Root
in Fermented

p7 HEEINHEE

Deep-fried Pork Ribs
w. Honey Pepper RM438

ps IBEMIE LM

Braised Pork Belly

w. Salted Fish RM48
P9 IRZEGEHIGFER

Stir-fried

Sweet & Sour Pork

in Hot Toffee RM38

U ERBRAEATHRHEAETNE. “HERBIMEK10%REHER6%IHESREMH. *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.






B3 e KRB RS R

Braised Beancurd w. Mushroom

RM38

B4 REQIREHER

Braised Beancurd w. Bean Root

RM28

*ULRFEREBTHEFEMS. *HrimSIMEK10%MR 5 R6%HEE SRER. *Allvisuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

B2 fale\BnliE%e

Braised Spinach Beancurd
w. Matsutake Mushroom

RM38

B5 RENFEHNSR

Braised Beancurd w. Minced Meat

RM238




getables
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{hgve are forpresentation purposes only. *Prices quoted are subject fo 10% Service Charge & 67% SST.
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v2 MEHENED

Stir-Fried French Beans
w. Minced Pork

RM28

v3 BN s R R

Braised Beancurd w. Bean Root

| RM38

v4 [REEIUNDE
Stir-fried Assorted Vegetables RM42
in Cantonese Style

vs Lil&RERF
Amaranth w. Century Egg & RM38
Salted Egg in Superior Soup

ve ZRYWAKXE (FR/M¥)
Home Styled Stir-fried RM28
Assorted Vegetables

v7 cERENT=

Stir-fried Kailan w. Black Fungus RM28
vs BRI iR
Poached Seasonal Vegetables RM25

*LLEFRERARTHEREMS, *MBASIMEK10%ME SR R6%HE SRS, *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



//I & | Fried Rice
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Fried Ric
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rposes only. *P‘riae&qupteﬁd are subject to 10% Service Charge & 6% SST.
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o ZEFHDR

RM22

FrR3 BEIEEBNR

Fried Rice w. Dried Scallop &
Egg White

RM28

FR4 1 LimiaiR

Steamed Rice w. Fresh Scallop
in Superior Stock

RM238

| Classic Fried Rice in “Yong Chow” Style

rRs WEMWER

Fried Rice w. Salted Fish &
Silver Anchovies

RM22

FRe ELER TGN IR

Fried Rice w. Salted Fish &
Diced Chicken

RM22

*LLEFERAERATHREAETNCS. *MMEASBIMEL10%BR SR E6%HEE SHER. *Allvisuals above are for presentation purposes only. *Prices quoted are subject fo 10% Service Charge & 6% SST.



N1

Stir-fried
Egg Noodle w. W

Fresh Water *l‘lm

Prawn
5
RM40 E

N2 [BEEBIIR

Seafood
“Yin Yong”

RM28

N3 EHEEER

Fried Noodle
in Hokkien Style

RM22

N4 BEIRET
Stir Fried Rice Noodle w.
Seafood and Creamy Egg Sauce

RM22

‘WL EFIERAEATREAETMS. MRS IMEL0%MREER6%HE 5 REH,

N5 BT EEIR

Hong Kong Style
Singapore Rice Noodles

RM22

N6 &I AIRE E

Stewed Eefu Noodle
w. Pork Belly

RM22

N7 ZET R

Classic Stir-Fried
Rice Noodles

RM22

*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.



