


SET MENU A
$128.00++ PER PERSON

(min. 2 persons and above)

ZokHt A
(TR 3 & KahdFhR, AR A)
Combination of Three Delicacies
(Marinated Eel with Orange Peel,

Crystal Prawn Jelly,
Crispy Pork Belly)

Mk S 507
Seafood Soup served in Whole Coconut

VOB
Stir-fried Tiger Prawn with Dried Chilli

IR T &
(B, £RAhTH)
Deep-fried Cod Fish in Duo Style
(Teriyaki Sauce, Mango Yuzu Sauce)

e F i &
Mala Abalone on Crispy Rice Crackers

W)l 1242 &
Sichuan Dan Dan Noodles

6B ERRRAKY
Taiwanese Mango-Pineapple Sorbet

Food items may contain traces of nuts or shellfish. Please inform our associates if you have any special dietary requirements,
food allergies or food intolerances. Prices are subject to 10% service charge and prevailing Goods and Services Tax.



SET MENU B
$148.00++ PER PERSON

(min. 2 persons and above)

v ek B A
(B e, w T8k, £ EE. R s)
Combination of Four Delicacies
(Roasted Barbecue Pork,
Deep-fried Yam Stuffed with Scallop,
Chilled Spinach with Ginger Sauce,
Abalone with Vine Pepper)

TE R g B e v ¥R
Double-boiled Sea Whelk Soup with
Fish Maw and Sea Cucumber

W5 it & N A #F
Stir-fried Lobster with Golden Butter Pumpkin

N

Steamed Red Garoupa with Black Garlic

AR k& E
Stir-fried 'You Mai Cai’ with Silver Bait

HIR T &

Pan-fried Scallop with Homemade Dry Noodles

,4:5"7'(15 /;JrT"ﬁl\

Chilled “Cheng Tng” with Snow Pear and Hasma

Food items may contain traces of nuts or shellfish. Please inform our associates if you have any special dietary requirements,
food allergies or food intolerances. Prices are subject to 10% service charge and prevailing Goods and Services Tax.



VEGETARIAN SET MENU C
$108.00++ PER PERSON

=R HE
(MAEZ A, HmBE. BZERSBR)
Combination of Three Delicacies
(Marinated Radish Roll with Tangerine Juice,
Bean Curd Skin with Sesame QOil,
Steamed Dumpling with Wild Mushroom and Black Truffle)

mEEHFES
Double-boiled Soup with Yellow Fungus and Cabbage
in Whole Coconut

5 RME K 3
Braised Monkey Head Mushroom with
Cashew Nut and Dried Chilli

A&k F R
Morel Mushroom Stuffed with Water Bamboo
on Sago Crackers

X kA

HAEGWFEF
Stir-fried Asparagus with Fresh Lily Buds

LS

Fragrant Fried Rice with Diced Pumpkin and Mushroom

#) ke E 83t
Homemade Bean Curd with Wolfberries

Food items may contain traces of nuts or shellfish. Please inform our associates if you have any special dietary requirements,
food allergies or food intolerances. Prices are subject to 10% service charge and prevailing Goods and Services Tax.
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