
S E T  M E N U SS E T  M E N U SS E T  M E N U S
OCTOBER 2026 -  JANUARY 2027



SET MENU A
$128.00++ PER PERSON

(min. 2 persons and above)

三味拼盘
（陈皮鳗鱼、水晶虾冻、脆皮烧肉）
Combination of Three Delicacies
(Marinated Eel with Orange Peel,

Crystal Prawn Jelly,
Crispy Pork Belly)

椰盅海鲜汤
Seafood Soup served in Whole Coconut

炝锅老虎虾
Stir-fried Tiger Prawn with Dried Chilli

双吃银鳕鱼
(照烧酱、芒果柚子酱)

Deep-fried Cod Fish in Duo Style
(Teriyaki Sauce, Mango Yuzu Sauce)

锅粑香辣鲍鱼
Mala Abalone on Crispy Rice Crackers

四川担担面
Sichuan Dan Dan Noodles

台湾芒果凤梨冰沙
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)

四味拼盘
（蜜汁叉烧、带子蜂巢酥、姜汁菠菜、藤椒鲍鱼）

Combination of Four Delicacies
(Roasted Barbecue Pork,

Deep-fried Yam Stuffed with Scallop,
Chilled Spinach with Ginger Sauce,

Abalone with Vine Pepper)

花胶海参炖响螺
Double-boiled Sea Whelk Soup with

Fish Maw and Sea Cucumber 

奶油金瓜龙虾
Stir-fried Lobster with Golden Butter Pumpkin

黑蒜蒸红斑
Steamed Red Garoupa with Black Garlic

银鱼炒油麦菜
Stir-fried ‘You Mai Cai’ with Silver Bait

香煎带子捞面
Pan-fried Scallop with Homemade Dry Noodles

冻雪梨清汤雪蛤
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

三味拼盘
（柑橘萝卜卷、香油腐皮、黑松露水晶饺）

Combination of Three Delicacies
(Marinated Radish Roll with Tangerine Juice,

Bean Curd Skin with Sesame Oil,
Steamed Dumpling with Wild Mushroom and Black Truffle)

椰盅金耳津白
Double-boiled Soup with Yellow Fungus and Cabbage

in Whole Coconut

宫保猴头菇
Braised Monkey Head Mushroom with

Cashew Nut and Dried Chilli

米香锅粑羊肚菌
Morel Mushroom Stuffed with Water Bamboo

on Sago Crackers

鲜百合炒芦笋
Stir-fried Asparagus with Fresh Lily Buds

南瓜菇粒炒饭
Fragrant Fried Rice with Diced Pumpkin and Mushroom

枸杞甜豆花
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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