Ik

3.

peach garden
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SET MENU




' SET MENU

'/ $68 PER PAX (MIN. 2 PERSONS)

hIEHE (FLREFIX. BEX. XKE)
PEACH GARDEN COMBINATION PLATTER
(CRISP-FRIED PRAWN WITH SALTED EGG YOLK AND SHREDDED YAM,
CHILLED JELLYFISH, BARBECUE CHAR SIEW)

HEASBIEERZ
DOUBLE-BOILED SUPERIOR FISH MAW SOUP WITH
CHICKEN AND KOREAN GINSENG

TR
PAN-FRIED FILLET OF GREEN WRASSE WITH CHEF’S SPECIAL ORANGE SAUCE

MBS E R BAXRE
BRAISED BABY CABBAGE WITH HONSHIMEJI MUSHROOM
AND FRESH GLUTEN PUFF

BEEEEBE I
FRIED RICE WITH ASSORTED DICED SEAFOOD, EGG WHITE
AND DRIED SCALLOP

EESI T
SWEET TEMPTATION




' SET MENU

'/ $88 PER PAX (MIN. 2 PERSONS)

MER IR AR AL B R S
DEEP-FRIED SOFT SHELL CRAB WITH SALT AND PEPPER ACCOMPANIED
WITH ROASTED CRISPY DUCK WITH BLACK TRUFFLE SAUCE

PR = pLeel oh2h
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH
SHARK’S BONE CARTILAGE SOUP

ERmARGFEH
STEAMED FILLET OF SEA PERCH WITH MINCED GARLIC

BTNk B L EI T =T
BRAISED WHOLE 6-HEAD ABALONE WITH SHIITAKE MUSHROOM
AND BROCCOLI

PR E R T IRFEE
STEWED EE-FU NOODLE WITH FRESH PRAWN AND PRESERVED CABBAGE

FaXEH m __
SWEET TEMPTATION =




|\ $128 PER PAX (MIN. 2 PERSONS)

|t

GRIE B
ROASTED RACK OF SUCKLING PIG

R AR5 B IS
DOUBLE-BOILED MINI BUDDHA JUMP OVER THE WALL

REFE\
STEAMED FILLET OF SEA PERCH WITH ‘MUI CHOY’

FRimFERITFFF
PAN-FRIED KING PRAWN WITH GARLIC AND SUPERIOR SOYA SAUCE
ACCOMPANIED WITH ASPARAGUS

RINEBHIIR
FRIED RICE WITH ASSORTED DICED SEAFOOD AND BLACK TRUFFLE SAUCE

=i m
SWEET TEMPTATION




 SET MENU

/ $498 (FOR 8 PERSONS)

AL =G
ROASTED CRISPY PEKING DUCK

BEAEE P
BRAISED BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND CRAB ROE

A ES FIFRA=1
SAUTEED CRYSTAL PRAWN, FRESH SCALLOP AND BROCCOLI
WITH FOIE GRAS SAUCE

ZRXETE
STEAMED PA TING FISH WITH MINCED GINGER IN SUPERIOR SOYA SAUCE

EHFXBTERIX
BRAISED HOMEMADE BEANCURD WITH BABY ABALONE AND LOCAL SPINACH

B R L RIR
SIGNATURE FRIED RICE WITH SHREDDED DUCK
AND ‘MUI CHOY’ IN CASSEROLE

fEEEH dn
SWEET TEMPTATION




\ V) ~ SET MENU

\ Vo $588 (FOR 10 PERSONS)

EUNTE e
ROASTED CRISPY DUCK WITH BLACK TRUFFLE SAUCE

REEEZHRFIATERE
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN WITH BABY ABALONE
AND CORDYCEPS FLOWER

F Sk N B A IR 5=
BRAISED SOON HOCK FISH WITH ROAST PORK AND YAM

TR EREFEK
CRISP-FRIED PRAWN WITH SALTED EGG YOLK AND ALMOND FLAKES

BEFEFFVER
STIR-FRIED VENISON WITH FRESH MUSHROOM AND ASPARAGUS

EREFTFIBEXRE
POACHED BABY CABBAGE WITH FRESH SCALLOP AND TRIO EGGS

BERIT IO E L&
FRIED MIAN XIAN WITH ASSORTED DICED SEAFOOD

&5t dn
SWEET TEMPTATION




 SET MENU

\ Vo $788 (FOR 10 PERSONS)

LR KRBT
ROASTED CRISPY PEKING DUCK

2877 PR
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN
WITH SHARK’S BONE CARTILAGE SOUP

F Rl FE R
PAN-FRIED KING PRAWN WITH GARLIC AND SUPERIOR SOYA SAUCE

EUBREINTE
STEAMED SOON HOCK FISH WITH SHREDDED GINGER AND ORANGE PEEL

Z BSR4
BRAISED DUCK MEAT WITH BITTER GOURD AND BLACK BEAN SAUCE

BELFBEHINEF
SAUTEED ASPARAGUS WITH HONEY PEA, CHINESE YAM AND SCALLOP

& B MR IR
FRIED RICE WITH DICED ABALONE AND EGG WHITE

&5t dn
SWEET TEMPTATION




/ $988 (FOR 10 PERSONS)

RIEH &
SUCKLING PIG COMBINATION PLATTER
(SUCKLING PIG, ROASTED CRISPY DUCK AND
FRIED CRISPY EGGPLANT WITH PORK FLOSS)

FHEASEPERH
DOUBLE-BOILED BABY SUPERIOR SHARK’S FIN SOUP WITH KOREAN GINSENG

BEINRE
STEAMED SOON HOCK FISH IN HONG KONG STYLE

IFEkmE (RE. £H)
PRAWN IN TWO STYLES
(SALTED EGG YOLK AND OAT CEREAL)

XOEMLETF
STEAMED SCALLOP WITH VERMICELLI AND XO SAUCE

HFTEIRE
BRAISED HOMEMADE BEANCURD WITH BABY ABALONE
AND WILD MUSHROOM IN CASSEROLE

ER AN FRE
STEWED EE-FU NOODLE WITH BABY LOBSTER SEGMENT,
SPRING ONION AND GINGER

EEST T
SWEET TEMPTATION




SET MENU

$1288 (FOR 10 PERSONS)

TR KE
ROASTED GOLDEN SUCKLING PIG

EAR GBI
DOUBLE-BOILED MINI BUDDHA JUMP OVER THE WALL

BEAN
STEAMED RED GROUPER IN HONG KONG STYLE

BB E7IEREF
BAKED BABY LOBSTER WITH BLACK TRUFFLE IN SUPERIOR STOCK

—EWEEG
DEEP-FRIED PIGLET WITH SALT AND PEPPER

EAEETE R
BRAISED HOMEMADE BEANCURD WITH FRESH CRAB MEAT
AND LOCAL SPINACH

18 e BE Ik R 1R
SIGNATURE TRADITIONAL STEAMED CLAYPOT RICE WITH CHINESE SAUSAGE

&5t dn
SWEET TEMPTATION




