SET MENU

S78++ /PERSON
(Min. 2 Persons)

i e BE Z ks ALK
Appetiser Platter

(Deep-fried Soft Shell Crab with Salt & Pepper and
Chilled Organic Crystalline Ice-plant with Sesame Sauce)
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Double-boiled Shark’s Cartilage Soup
with South African 10-Head Abalone

XO# Rl R K\

Pan-fried Kurobuta Pork Chop with XO Sauce
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Braised Homemade Beancurd
with Fresh Crab Meat and Spinach
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Fried Rice
with Dace Fish, Salted Black Bean, Roast Pork and Diced Prawn
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Chilled Jelly Royale
with Julienne of Coconut



SET MENU

S98++ /PERSON
(Min. 2 Persons)
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Appetiser Platter
(Roasted Crispy Pork Cube and Salad Prawn)
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Double-boiled Superior Baby Shark’s Fin
with Ginseng Chicken Soup

74 it B 42 9\

Pan-fried Sea Perch Fillet with Plum Sauce

7 AF 3k 0 £ A gk 6 g%

Braised South African 10-Head Abalone
with Shiitake Mushroom and Seasonal Vegetable
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Fried Mian Xian with Assorted Diced Seafood
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Chilled Mango Sago with Pomelo



SET MENU

S138++ /PERSON
(Min. 2 Persons)
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Chilled Marinated 6-Head Abalone
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Braised superior Baby Shark’s Fin
with Fresh Crab Meat
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Steamed Sea Perch Fillet
with Pickled Mustard and Minced Ginger in Superior Soya Sauce

HELLISE T 07 5
Sautéed Asparagus
with Chinese Yam and Chestnut
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Stewed Ee-fu Noodle
with Lobster, Spring Onion and Ginger
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Chilled Black Glutinous Rice with Ice Cream



SET MENU

S598++

(For 8 Persons)
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Roasted Crispy Peking Duck

B A B

Braised Superior Baby Shark’s Fin
with Fresh Crab Meat
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Steamed Live Patin Fish

with Minced Garlic and Crispy Garlic in Superior Soya Sauce
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Pan-fried Tiger Prawn with Crispy Oat Cereal
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Sautéed Asparagus with Scallop, Chinese Yam and Chestnut
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Stewed Ee-fu Noodle with Shredded Duck
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Chilled Jelly Royale with Julienne of Coconut

e

Steamed Creamy Custard Bun



SET MENU

S688++

(For 10 Persons)
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Double-boiled Chicken Soup
with South African 10-Head Abalone and Cordyceps Flower
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Steamed Sea Perch Fillet
with Pickled Mustard and Minced Ginger
in Superior Soya Sauce
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Fried Crispy Deshelled Prawn with Passionfruit Sauce
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Roasted Crispy Chicken with Bread Crumb and Garlic
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Braised Homemade Beancurd
with Fresh Crab Meat, Conpoy and Spinach
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Fried Rice
with Dace Fish, Salted Black Bean, Roast Pork and Diced Prawn
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Chilled Mango Sago with Pomelo
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Chilled Osmanthus Jelly



SET MENU

S888++

(For 10 Persons)
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Double-boiled Superior Baby Shark’s Fin
with Shark’s Cartilage Soup
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Steamed Live Marble Goby with Superior Soya Sauce
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Pan-fried Kurobuta Pork Chop with Black Pepper Sauce
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Braised Beancurd and Assorted Vegetarian
in Luo Han Vegetable Style in Casserole
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Steamed Live Prawn
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Sautéed Asparagus with Wild Mushroom and Macadamia Nut
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Steamed Claypot Rice with Chinese Sausages
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Warm Yam Paste with Gingko Nut and Coconut Cream



SET MENU

S1088++

(For 10 Persons)
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Roasted Suckling Pig with Preserved Bean Paste
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Double-boiled Superior Baby Shark’s Fin
with Ginseng Chicken Soup

WS B2 22 22 7% i IR T+ 72

Steamed Live Marble Goby
with Dried Tangerine Peel and Ginger in Superior Soya Sauce

ra AF Sk Bl 8 50 B K

Braised Homemade Beancurd
with South African 10-Head Abalone and Spinach
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Deep-fried Crispy Duo Deshelled Prawn
(Wasabi Salad Cream and Salted Egg Yolk)
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Stir-fried Kai Lan and Shiitake Mushroom with Garlic
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Braised Ee-fu Noodle with Eggplant and Minced Meat
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Chilled Mango Sago with Jelly Royale



SET MENU

S1588++

(For 10 Persons)
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Roasted Golden Suckling Pig

& VR A% 9k Jt

Mini Buddha Jump Over the Wall
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Deep-fried Soft Shell Crab with Salted Egg Yolk

JHIN 7% 5 48 9\

Steamed Sea Perch Fillet in Teochew Style
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Baked Lobster
with Spring Onion and Ginger in Superior Stock
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Braised Baby Bok Choy
with Conpoy, Shiitake Mushroom and Gluten Puff
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Steamed Claypot Rice with Shredded Pork in XO Sauce
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Chilled Hashima with Peach Gum and Lotus Seed



