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The seasons revolve, yet flavor remains eternal.

"Four Seasons Pavilion" harmonizes nature’ s rhythm with
culinary poetry, transforming the finest seasonal offerings into
exquisite delicacies. Guided by the ancient wisdom of "
eating what the season bears," we celebrate spring’ s freshness,
summer’ s vitality, autumn’ s richness, and winter’ s depth.
Here, dining transcends taste—it is a meditation for the soul.
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; 1 ) Signature Roast Duck from the Open-flame Oven
Every dish whispers the secrets of heaven and earth; every sip (G%V, S, SE, P, E, N, L, C, MO, CR)p

and bite reveals timeless elegance.

Succulent Silverhill duck, roasted in a traditional open flame oven until
the skin cracklesgolden brown. A rich and juicy signature dish,
perfectly balanced with a sweet plum sauce.

€14 (Solo) €24 (Half) €45 (Whole)
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In the name of seasons, we present life’ s abundance GW-GLUTENWHEAT ~ GB-GLUTENBARLEY  C-CRUSTACEANS E-EGG
F-FISH P-PEANUTS S-SOYBEANS N-CASHEWNUTS
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For parties of 6 or more, MO-MOLLUSCS SU-SULPHITES MU-MUSTARD V-VEGETARIAN

a 10% gratuity will be kindly added to your check. Thank you




Wit €149
Char Siu BBQ Pork(GW, S, SE, P, E, N, L, C, MO, CR)
Tender pork in sweet and savory glaze

B s W P €22

Double Meat Platter(GW, S, SE, P, E, N, L, C, MO, CR)
Choice of two roast meats: duck, pork belly, or char siu.

e K2 Be Al €14.9

Crispy Pork Belly(GW, S, SE, P, E, N, L, C, MO, CR)  / i oA
Juicy pork belly with crackling skin.
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Py 22t
Wonton Soup(C, GW, S)

Shrimp and pork wontons in clear broth.

€8

pEANEY S
Chicken & Sweet Corn
Soup(GW, C, M, S,E)

Rich soup with chicken and sweet corn.

€8

Hot & Sour Soup(GW, E, C, S)
Tangy and spicy soup with egg,shrimp and char-sui

€8

by g0 v~k %
Sea Bass Meatball Soup(C, GW, S, F)

Classic Jiangnan delicacy: sea bass minced into succulent
pork meatballs, simmered in a clear, flavorful broth.

€9
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Spicy Sliced Beef & Ox Tongue(GW, S)

Tender beef and tongue in a fiery chili sauce.

€10.5

L1 E 2

Prawn Toast(GW, SE, C, S, M)
Deep-fried toast filling with shrimp paste.

€9

AR E V= SAXN

Red Oil Wontons(GW, S, SE, CR)

Delicate handmade wontons filled with fresh shrimp,

served in a fragrant Sichuan-style chili oil sauce with
aromatic spices.

€10

WS N &
Duck Spring Rolls (3pcs)(GW, SE)
Crispy rolls filled with shredded duck and veggies.

€9.5

bk B

Vegan Spring Rolls (3pcs)(GW, SE, v7 )

Vegetarian rolls with mixed vegetables.

€9
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€9.5
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PR B 1 &
Salt & Pepper Squid(GW, S, SE)
Lightly battered squid with spicy seasoning.

€10.5

TSN AN
Salt & Pepper Tofu(GW, S, SE, 7 )
Crispy tofu cubes with salt and chili flakes.

€9

PAR BT &

Wasabi Cucumber Salad
(GW, S, N, P, SE, 17 )

N ) o .
resh cucumber with a kick of wasabi
and sesame.

€8




K% -Dumplings
Served with black vinegar and soy sauce, garlic sauce.

€10.5 (5 PIECES)
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Chicken Dumplings Pork & Cabbage Dumplings
(S,P,GW,C) (S,P,GW,C)

TR B = BEK IR

Beef & Onion Dumplings Pork, Prawn and Chinese Chives
S,P,GW,C) Dumplings (S,P,GW.

v . Served with pickles,
? dried onion and purple cabbage

et

Buns Roasted Duck Bao(GW, S, SE, P, E)

Steamed bun filled with roast duck and condiments.

€7.8

be X

Crispy Pork Belly Bao Honey Roasted Pork Bun
(GW, S, SE, P, E) (GW, S, SE, P, E)
Bao filled with crisp pork belly and Sweet and savory char siu bun.

purple cabbage.

€7.8 €7.8




JEF kL7 - Chef-Recommendation
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Huaiyang Stir-Fry(GW,S,E) Black Pepper Steak Cubes(GW, S, SE)

Fluffy scrambled eggs tossed with fresh Chinese chives - Saucy steak cubes with bold black pepper aroma.
a light and aromatic classic from Huaiyang cuisine.
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€18.5
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€16
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Crispy Beef Rib(GW, S, L, CE, SE) Claypot Wen Chang Chicken(GW, C,S)
Tender veal strips fried to a crisp, enhanced with A slow-baked, free-range chicken from Hainan,
a refreshing lime flavor. finished in a traditional claypot for rich flavor.

€15.5 €14.5
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At €225

Squirrel Fish(GW, F, S)

A visually stunning dish of whole fish expertly deboned, scored,
and deep-fried to resemble a squirrel’ s bushy tail. Topped with
a sweet and sour sauce, this Huaiyang specialty balances crispy
texture with tangy flavor. A true showpiece of traditional Chinese
culinary art.




‘aones pleysnw a)Ais-uolig

Aweaid pue A3uey e u paze)3 sjjeq umetd adieq

ZZ AN

(O N ‘@ AN “ d ‘MD)sTred dwiiys 1qesepm

€14.5

W LZUPER

Wasabi Shrimp Balls(GW, C, SE)

Large prawn balls glazed in a tangy and
creamy Dijon-style mustard sauce.

€14.5

A A 22 7% it L
Steamed Scallops (4pcs)
(GW,S,C,MO,SE)

Steamed Scallops, served with fragrant garlic

and vermicelli noodles, steamed to perfection.

€18
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€14.5
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Claypot Curry Lamb(GW, S, M, SE) Vegetables in Supreme Broth(v7)
Tender lamb stewed with potatoes and vegetables Seasonal greens gently cooked in broth.
in a rich, aromatic curry sauce.

€15.8 €10.8
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Wok-Fried Beef(GW, S,) Spicy Chicken(GW, P, N, SE, S)
Stir-fried veal slices with green chilies and garlic, Crispy chicken cubes tossed with dried chilies
bold Hunan-style heat. and Sichuan peppercorns.

€15.6 €13.9

BT B 1 LEZISAAN
Kung Pao Chicken(GW, L, P, N, S) Dry-Fried Green Beans(S, SE, 7 )

A Sichuan classic: diced chicken stir-fried with Crisp green beans stir-fried with minced pork,
peanuts, chilies, and a sweet-savory sauce. garlic, and preserved vegetables.

€13.9 €11.5
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Mapo Tofu(S,GW)

> I Silken tofu in a spicy, savory sauce with minced
}I I ‘*ﬂ%ﬁj pork and Sichuan pepper.

R

Wok-Fried Cod(GW, S, F)
Delicate fish fillets stir-fried with fragrant
Hunan-style chili sauce.

€14.5

E R E S AN
Pickled Cabbage Fish Soup(F,S,GW)

Fish fillets simmered in a tangy broth with
pickled mustard greens.

€18.9 B R

Spicy Dry Pot(SE,C,S,CE,MOP ,L,F)

ﬁ ABold and flavorful dry-style stir-fry combining meats,
lm“IZk%_A W seafood, and \{egetabtes ina rich,numbing chili_sauce.
Sichuan Spicy Boiled FiSh(F,SE,S,GW) Infused with Sichuan peppercorns and dried chilies,

th{gﬂ‘h delivers intense heat and deep umami.

oy
€15.8

Spicy and numbing broth filled with fish slices,
chilies, and Sichuan pepper.

€18.9

LI W&

Blood & Offal StewGW,S,SE,L,MO)

A bold and spicy stew of beef, tripe, blood curd,
and tofu in chili oil.

€18

LB} /AN

Pickled Cabbage Intestine(GW)
Pork intestine braised with pickled greens
in a slightly spicy sauce.

€16.5
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KungsPao King Prawn (GW,P,TN,S,C)
Delicately stir-fried with peanuts, chilies, and a rich,
8picy-sweet sauce.

€14.5

ARTL NG e R
Beef Short Ribs(GW, S,L,SE,C)

Slow-braised veal ribs in a rich and aromatic
red wine reduction.

€16.8

BEORIFER & B 7

Kung Pao Prawn & Squid(GW, P, C, S)
Seafood twist on the classic Kung Pao with juicy
prawns and tender squid.

€18

Sweet & Spicy Chicken(GW, S, E)
Bite-sized fried chicken pieces tossed in a tangy
sweet chili sauce.

€14.5

E LA

Mongolian BBQ Meat(GW, S,SE)
Sliced beef seared with onions, leeks, and
sweet-savory Mongolian sauce.

€16.8

Fr s M
Crispy Lemon Chicken (E,SW,SE)

Crispy battered chicken fillet served with
a zesty lemon glaze.

€14.5

MAIN COURSE

EEEDH

Wok-Seared Beef in Black Bean Garlic
Sauce(GW,S,C)

Tender beef strips with onions and peppers in

a savoryfermented black bean sauce.

€16

RGN
Claypot Tofu(GW,S,SE)

Braised tofu with mushrooms and vegetables served
bubbling in a clay pot.

€18.5

w5 2% 4 1D
Stir-Fried Baby Choy Sum(GW, 7 )

Stir-fried baby Choy Sum, with fragrant garlic
for a simple yet flavourful dish.

€11.8

BEL R

Steamed Seabass(GW,S,F)

Steamed SeaBass with Scallions and Ginger,
delicately flavoured with aromatic herbs for
a fresh, tender dish.

€18.9

AL
Sweet and Sour Chicken(GW,E)

Lightly Golden chicken pieces stir-fried with
pineappleand bell peppers in sweet-sour sauce.

€14.5
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Lanzhou Hand-Pulled Noodles(GW)

A Northwest Chinese classic — silky ribbons of hand-pulled noodles ﬂdatm
aromatic beef broth. Garnished simply with scallions and radish for a-so
experience.

F BRIk €16.5
Oil-Splashed Noodles(GW,S)

Bold and rustic, these chewy flat noodles are bathed in sizzling hot chi
tableside, releasmﬁ a fragrant cloud of garlic, scallion, and spice. A'si
street food favorite from Shaanxi.

F I PtPiBiangbiangi €18.8

Biangbiang Noodles(GW,S)

Named after the sound of hand-slapping dough, these belt-wide noodles ar" i
chili flakes, soy, and garlic. A theatrical, tongue-tingling dish with deep cultu

serious ﬂavor

F LXEW €16

Handmade Zhajiang Noodles

Freshly hand-pulled noodles served with a rich savory soybean paste saucq
minced pork and aromatics like garlic, scallions, and ginger. A classic Beijing stréet dish

known for its deep umami flavor and satisfying texture.

HH [

Dan-Dan Noodle Soup

(GW, E, P, SE, S, M)

Hailing from Chengdu, this iconic noodle dish feattlr\e?a
silky sesame-peanut brothcrowned with spicy mince

pork and fragrant chili oil. A balance of creamy, nutty, —
andsavory notes in every slurp.

€13

KPR €13
Yangzhou Fried Rice(GW, E, C)

A beloved staple of Huaiyang cuisine, this
fragrant fried rice is a golden medley of juicy
shrimp, sweet barbecued pork (char siu),
and tender egg — each grain perfectly
wok-tossed for a light yet satisfying finish.

G AN ] €13

Chongging Noodle Soup
(GW, E, P, SE, S, M)

A fiery signature from Sichuan's mountain
city-springy noodles bathed in a vibrant
chili broth, layered with roasted peanuts,
pickled mustard greens, and umami-packed
aromatics.Bold, addictive, and
unapologetically spicy.

H KR €3

Boiled Rice

BID R €3.6

Egg Fried Rice(GW, E)

VA1] €3.6

Fried Noodles(GW, E, S)

ok €3.5
Chips
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Four Seasons Fried Noodle(GW, S,SE,C,E)

Wok-friedegg noodles with seasonal vegetables and your
choice of meat or seafood. A savory and satisfying classic
from Four Seasons Kitchen.

T
Ch

icken,
W,S,SE,C,MO,E)

ZA L €16.8
Chef Roasted Duck(GW,S,SE,C,E)

A= €15.8.-

Beef(GW,S,SE,E)




i Desserts
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Mango & Pomelo Purée
(GW, E, P, M)

Chilled mango with sago and pomelo.

€8.5

PRAE EEL
Matcha Cheesecake(E, MU)

Green tea flavored creamy cheesecake.
€9

Y Ny \/
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Ice Cream (Vanilla & Chocolate)
(GW, E, P, M, S, SU)

Classic scoop of vanilla or chocolate ice cream.

€5.5

ANGRY
Red Bean Soup
(GW, E, P, M)

Warm sweet red bean soup.

€7.5
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The Taste of the Seasons, The Warmth of Home
Flavors from every corner, gathered in harmony at your table.
Thank you for joining us. May every dish feel like a warm return home.
Seasonal Ingredients, Handmade with Care
In every bowl and every pair of chopsticks, you'll find our dedication.

In every flavor and every aroma, you'll taste our sincerity.
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Seasons Bistro, We look forward to welcoming you back.



