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Fortune Blessing Menu

RIS BB EREIGE
Double Blessings Yu Sheng with Smoked Salmon and Crispy Silver Whitebait Fish

BRENNE S
Hai Tien Lo Double-boiled Buddha Jumps Over the Wall, with Matsutake Mushroom

BERTIRIEK R ESEE, ZEitREEE
Deep-fried Crispy King Prawn in Passion Fruit Sauce, served with Sliced Barbecued Beijing Duck
and Jelly Fish, and Sliced Barbecued Iberico Pork Spare Rib in Honey-glazed Sauce

A MXOERIFAST IR E [E
Braised Whole Abalone with Prawns, Homemade Fish Bean Curd
and Chinese Lettuce in Signature Homemade XO Chilli Sauce

Lun(ll' Ne \%Y YC ar HATE R & R A IR
Wok-fried Glutinous Rice with Queensland Grouper Fillet, Preserved Meat and Truffle Oil
Set Menus

BB ARV FLLTIERE
A Combination of Chilled Avocado Cream with Snow Swallows
and Prosperity Chinese New Year Cake, coated with Finely-ground Nuts and Shredded Yam

ez

78

% $168 per diner %
(A minimum of two diners are required)

HENELERYI S BEBAINEREKE) o MRS AEE210%RSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Blissful Harmony Menu

=S InfE R iF = R iGiE
Vitality Yu Sheng with Lobster and Smoked Salmon

BRENE S
Hai Tien Lo Double-boiled Buddha Jumps Over the Wall, with Matsutake Mushroom

BRLIERE
Traditional Steamed Sea Perch Fillet with Crab Meat

IE 27 CKATHIERBZS
Braised Classic Whole Abalone with Fish Maw and Sea Cucumber
in Superior Oyster Sauce

BEBRFFIFkEERAHEZ
Stewed Japanese Rice Vermicelli with Pan-fried Scallops, Prawns and
Homemade Fish Bean Curd in Egg Gravy Sauce

B ROSRRFHE D FLLREFR
A Combination of Chilled Taiwanese Oolong Tea Jelly with Fresh Fruits
and Prosperity Chinese New Year Cake coated with Finely-ground Nuts and Shredded Yam

% $198 per diner %
(A minimum of two diners are required)

HENELERMIE EEEAINERGAKE o FIRMIEAE210%ARSS BFIATIHZER
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Glorious Riches Menu

TR BT i i R £ BE 6 FRI55HEE
Fortune Yu Sheng with Classic Whole Abalone, Smoked Salmon and Jelly Fish

BREME DS
Hai Tien Lo Double-boiled Buddha Jumps Over the Wall, with Matsutake Mushroom

XOEHHE LT
Baked Lobster with Butter in Signature Homemade XO Chilli Sauce

EMELEENE . ERES
Braised South African Whole Abalone with Truffles and Crispy Sea Cucumber

HEPEREFHESTEER
Stewed Inaniwa Udon with Fish Maw, Pan-fried Scallops, and
Sliced Barbecued Beijing Duck in Superior Stock

{EKIEME
Double-boiled Imperial Swiftlet’s Nest with Red Dates and Rock Sugar

EVFULRETEFR
Prosperity Chinese New Year Gold Ingot Cake coated with
Finely-ground Nuts and Shredded Yam

% $268 per diner %
(A minimum of two diners are required)

HENELERYI S BEBAINEREKE) o MRS AEE210%RSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Meteoric Success Menu

TeiE YRR AT I EE RIGIE
Vitality Yu Sheng with Classic Whole Abalone, Lobster and Smoked Salmon

2Rt e+ NITES
Double-boiled Whole Abalone with Fish Maw, Bamboo Pith and Dried Scallops
served in Young Coconut

ERRZL BT, BB T4%5
Sliced Crispy Barbecued Suckling Pig and Jelly Fish accompanied with
Deep-fried Seafood Roll with Mango, Vermicelli

BRLIEREE
Traditional Steamed Sea Perch Fillet, Crab Meat

EEBENFDBFLHREHREES
Braised Half Australian Fresh Abalone accompanied with
Crispy Sea Cucumber in Superior Oyster Sauce

A 7 dMiTEREE

Stewed Inaniwa Udon with Lobster, Dried Scallops, Superior Stock

BERBESRERAE
Chilled Cream of Avocado with Imperial Swiftlet’s Nest and Vanilla Ice Cream

EVFLRETEFRE
Prosperity Chinese New Year Gold Ingot Cake coated with
Finely-ground Nuts and Shredded Yam

% $338 per diner %
(A minimum of two diners are required)

HENELERMIE EEEAINERGAKE o FIRMIEAE210%ARSS BFIATIHZER
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Joyous Abundance Menu

T ¥R R AT IF B RSHE
Vitality Yu Sheng with Classic Whole Abalone, Lobster and Smoked Salmon

EFTEERE S
Double-boiled Fish Bone Soup with Fish Maw, Bamboo Pith and Dried Scallops

BF BRI B ERERRSERISE
Sliced Crispy Barbecued Suckling Pig and Caviar, served with
Deep-fried Crispy Chicken Wing stuffed with Bird’s Nest, Fish Maw and Crab Meat

XOBBLZIRESL
Sautéed East Spotted Grouper Rolls with Seasonal Greens in
Signature Homemade XO Chilli Sauce

iR kmIE TR BS
Braised South African Whole Dried Abalone with Crispy Sea Cucumber

B EFBERIBAASHAHI
Pan-fried Diced Fragrant Japanese Premium A5 Wagyu Beef Tenderloin with
Asparagus in Black Pepper Sauce

BER 2 EER

Stewed Inaniwa Udon with Lobster in Egg White, Black Truffles and Garden Greens

MESTERBEREZ FMFA
Double-boiled Almond Cream with Imperial Swiftlet’s Nest, Maltose
and Black Sesame Dumpling in Young Coconut

EVFLRETEFR
Prosperity Chinese New Year Gold Ingot Cake coated with
Finely-ground Nuts and Shredded Yam

% $498 per diner %
(A minimum of two diners are required)

BENELE RIS BaHINIRGRE - FIRNMEAEE10%ARSS BAIUTIHER

Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.

Menus are subject to availability and may change without notice.
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Double Happiness Menu
Family-style Sharing Portion

EE eI R A
Vitality Yu Sheng with Lobster and Smoked Salmon

BRENE kS
Hai Tien Lo Double-boiled Buddha Jumps Over the Wall, with Matsutake Mushroom

TN EBEFGEIFEK E =
Sautéed Prawns with Scallops, Pine Mushrooms and Seasonal Greens
in Homemade Dried Scallop Chilli Sauce

AtFhASHEE
Braised Whole Abalone with Dried Oyster, Homemade Fish Bean Curd and Black Moss

BHETHZRRY

Steamed Dragon Grouper with Enoki Mushrooms and Fungus

HHEED

Roasted Barbecued “Pipa” Duck

XOE BB K
Wok-fried Udon Noodles with Seafood in Signature Homemade XO Chilli Sauce

SRRFHEIDFLLBENE
A Combination of Chilled Oolong Tea Jelly and
Prosperity Chinese New Year Cake coated with Finely-ground Nuts and Shredded Yam

% $208 per diner %
(A minimum of five diners are required)

B ELERME S EEIINERGKE) - FHRME AR E10%ARSS RAIUTIHER

Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.

Menus are subject to availability and may change without notice.
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Divine Treasures Menu
Family-style Sharing Portion

EE IR RIGE
Vitality Yu Sheng with Lobster and Smoked Salmon

TERAERIERREH
Double-boiled Sakura Chicken with Swiftlet’s Nest, Fish Maw,
Dried Scallops and Wonton in Superior Chicken Stock

WEREE S S T F AR EK A L

Stir-fried Scallops, Prawns and Coral Clams with Asparagus in Signature Homemade XO Chilli Sauce

A F RS 880 T

Braised Pork Knuckle with Whole Abalone and Chinese Lettuce

mERRBER

Traditional Steamed Grouper with Minced Chicken and Diced Mushrooms

BEERIGRIMFEELEH
Stewed Hong Kong Egg Noodles with Lobster and Honey-glazed Iberico Pork in Egg Gravy Sauce

BREFRAGHEB

Chilled Cream of Mango Sago with Snow Swallows, Fresh Fruits

ENFLRETEFR
Prosperity Chinese New Year Gold Ingot Cake coated with
Finely-ground Nuts and Shredded Yam

% $288 per diner %
(A minimum of five diners are required)

HENELERYI S BEBAINEREKE) o MRS AEE210%RSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.

)
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Blossoming Spring Vegetarian Menu

N

HHERATKEEESE
Nutritious Prosperity Vegetarian Yu Sheng with Crystalline Ice Plant,
Vegetarian Jerky and Garden Greens

EEHMRFHERZ

Double-boiled Morel Mushrooms with Maltose and Fungus in Vegetarian Stock

RIIBEEHRBEFW R
Sautéed Vegetarian Mock Chicken with Asparagus, Gingko Nut, Walnut and Lily Bulb

BLEARITERR

Braised Vegetarian Abalone with Bamboo Pith in Saffron Sauce

 smaewmen Lunar New Year
A La Carte Menu

(Available from 8 January to 27 January 2025)

EKEHERMRETEFR
A Combination of Double-boiled Imperial Swiftlet’s Nest with Rock Sugar and
Prosperity Chinese New Year Gold Ingot Cake coated with Finely-ground Nuts and Shredded Yam

LY

i

% $168 per diner %
(A minimum of two diners are required)

HENELERYI S EEEAINERAKE o FTRMIEAE210%ARSS BFIATIHZER
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Lunar New Year A La Carte Dim Sum Menu
Lunch only

LT (G E)
Poached Dumplings with Prawns in Vinegar and Chilli
$12 - 3 pcs

HRE=H (B EEM)
Japanese-style Deep-fried Wonton with Prawn Paste in Teriyaki Sauce
$12 - 3 pcs

Wl B AEZEH MG (g g (33 30 )
Steamed Carrot Cake with Prawn Paste in Signature Homemade XO Chilli Sauce
$12 - 3 pcs

Ay SR R (MR R ()
Deep-fried Bean Curd Sheet stuffed with Sea Perch and Avocado
$15 - 3 pcs

WENAE (A R)
Steamed Prawn Paste and Quail Egg
$15 - 3 pcs

oM IHER A (DE1ERIENS)
Deep-fried Prawn Dumplings with Mango and Pomelo
$15 - 3 pcs

S RIATE X et (ROEIT)
Steamed Charcoal Barbecue Pork Bun with Black Truffles
$15 - 3 pcs

PB4 (P 24P
Steamed Vegetarian Dumpling with Imperial Swiftlet’s Nest, Beetroot,
Asparagus, Celery, and Assorted Carrots
$18 - 3 pcs

Wiz e uh g (B A RD)
Steamed Lobster Dumplings
$18 - 3 pcs

fifl F A e (LR K W)
Steamed Pork and Prawn Dumplings with Baby Abalone
$18 - 3 pcs

TIEEEE R (KKAR)
Pan-fried Rice Flour Rolls with Diced Seafood and Dried Scallops in
Chef’s Signature Homemade XO Chilli Sauce
$15 - per plate

BAE iR R A (ARG A
Dumpling Soup with Lobster and Dried Scallops in Superior Stock
$28 - per person

HENELERMIS EEEAINERAKE © FARMIEAE210%ARSS BFMIMATHER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.

i FBCTorE

A Toss to Prosperity Yu Sheng

TRl R ST OR L5 (FIHN -2 3R
(103 fifu e > Jp i > Ay > HEBEE - vK3E, BEfefR)
Abundance Yu Sheng with Whole Abalone, Lobster, Scallops, Coral Clam,
Crystalline Ice Plant and Smoked Salmon
Large - $298
B4 (BA3KTiE) Chef’'s Recommendation (Place your order at least three days in advance)

Tt B R R o £ e M TR e e
Prosperity Yu Sheng with Classic Whole Abalone, Lobster and Smoked Salmon
Small - $178 Large - $238

It P B4 A R PR A e
Double Blessings with Smoked Salmon and Crispy Silver Whitebait Fish
Small - $98 Large - $138

FEE R A T-0k S 5
Nutritious Prosperity Vegetarian Yu Sheng with Crystalline Ice Plant,
Vegetarian Jerky, and Garden Greens

Small - $78 Large - $108

B AERORE

Additional Accompaniments (Per Portion)

iUy A NG|
Boston Lobster Meat
$68

103k 61 £ (6K
Ten-head Whole Abalone
$60 - 6 pcs

JbifgiE 7 (kL)
Hokkaido Scallop
$38 - 6 pcs

Mfifa

Smoked Norwegian Salmon
$28

EBENELERI S BEBINIREKE o MRS AEE210%ARSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Golden Glory

Appetiser and Barbecued Selection

SRl N
Barbecued Crispy Whole Suckling Pig
Half - $228 Whole - $438

BRI
Roasted Barbecued “Pipa” Duck
Half - $58 Whole - $98

2 IR ARG
Deep-fried Crispy Spring Chicken with Fermented Bean Curd and Sesame
Whole - $50

RFLE =DF G FBIK U5 » )
Signature Crispy Barbecued Suckling Pig Trio Combination with Honey-glazed Iberico Pork
and Roast Duck Platter
$78 - per portion

BRI B (e B2 P B SRR St )
Barbecued Meat Dual Combination of Barbecued Crispy Pork Belly and
Honey-glazed Iberico Pork and Jelly Fish Platter
$46 - per portion

PP R e
Sliced Barbecued Spanish Honey-glazed Iberico Pork
$42 - per portion

Je Bz Bl
Barbecued Crispy Pork Belly

$32 - per portion

HENELERMIS EEEAINERAKE © FARMIEAE210%ARSS BFMIMATHER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.

R &

Allowing Success
Soup

Sy

Ll

EVHIREMT RS B
Braised Imperial Swiftlet’s Nest with Lobster and Bamboo Pith
$128 - per person

BT AL A E
Double-boiled Fish Maw with Bamboo Pith and Dried Scallops in Fish Bone Broth
$98 - per person

BB LA £ T~ P 2 1
Double-boiled Whole Abalone with Fish Maw, Bamboo Pith and
Dried Scallops served in Young Coconut
$88 - per person

WEREAAFh kS
Hai Tien Lo Double-boiled Buddha Jumps Over the Wall with Matsutake Mushroom
$58 - per person

B IHPRIB AR X 2258
Braised Shredded Chicken with Fish Maw and Maltose in Superior Stock
$36 - per person

BEH L W b i e
Traditional Double-boiled Daily Soup with Lobster, Pork Ribs,
Dried Scallops, Oyster, Lotus Roots, and Black Moss
$28 - per person

SHBBRAC R
Double-boiled Chinese Mushroom with Maltose and Fungus in Vegetarian Stock
$22 - per person

EBENELERI S BEBINIREKE o MRS AEE210%ARSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Grand Fulfillment

Premium Delicacies and Poultry

.

gLpe kI T SR B i 2
Braised South Africa Whole Dried Abalone with Crispy Sea Cucumber
$248 - per person

LI YN E AL S A EAERL (CFRD)
Braised Half Australian Fresh Abalone with Fish Maw
$188 - per person

21 ey Sk e it fa A B B2
Braised South Africa Four-head Whole Abalone with Crispy Sea Cucumber
$108 - per person

RO A R HAS ASFIA-RE
Pan-fried Diced Fragrant Japanese Premium A5 Wagyu Beef Tenderloin with Asparagus
in Black Pepper Sauce
$58 - per person

XOE f k2T U e sr
Traditional Steamed Half Lobster with Signature Homemade XO Chilli Sauce
$50 - per person

TEREE N T Ve 55 iR XS 3
Fish Maw with Crab Meat, Dried Scallops and Bird’s Nest stuffed in Chicken Wing
$48 - per person

B A A
Traditional Steamed Sea Perch Fillet with Crab Meat
$38 - per person

EAE Ty
Braised Pork Knuckle with Eight Treasures and Chinese Lettuce
$52 - per portion

PR T B 0 S T R

Braised Beef Brisket with Tendon, Dried Scallops, and Chinese Lettuce in Superior Oyster Sauce
$40 - per portion

A PY B A I I A
Aged Vinaigrette Sweet and Sour Iberico Pork with Lychee
$36 - per portion

BRE RS
Wok-fried Chicken Fillet with Mango, Assorted Bell Peppers and Macadamia Nuts
$36 - per portion

HENELERMIS EEEAINERAKE © FARMIEAE210%ARSS BFMIMATHER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.

B R R JETE

Flowing Abundance
Fresh Seafood

12k Fish

BV East Spotted Grouper
$30 - per 100 g

#F21 P Red Spotted Grouper
$25 - per 100 g

Jii#E . Soon Hock Fish
$20 - per 100 g

YEH 2 IE Deep-sea Dragon Grouper
$18 - per 100 g

=i )Y Choice of Cooking Method:
BIEZX Hong Kong-style Steamed with Superior Soya Sauce

£iRFREZR  Steamed with Minced Garlic Crumbs
E£iEEZE Steamed with Enoki Mushrooms and Fungus

Hir=2k Shellfish

YN JEHF Australian Lobster
B4t - Seasonal price
(#iiT — Advance order is required)

K JEHR Lobster
$100 - per pc

HHlR Prawn
$16 - per 100 g
(A mimimum order of 300 g is required)

=il J5#: Choice of Lobster Cooking Method:
Ik Stir-fried with Lemon Butter Sauce
_Ey¥a Baked with Superior Stock
e g Pan-fried with Signature Homemade XO Chilli Sauce
Z5EL R Boiled with Chinese Wines and Herbs

ZhiE Geoduck Clam
By - Seasonal price
(1T - Advance order is required)

=¥ Choice of Geoduck Clam Cooking Method:
i i Stir-fried with Chef’s Special Homemade XO Chilli Sauce
ML Quick-fried with Seasonal Greens

EBENELERI S BEBINIREKE o MRS AEE210%ARSS BFIMATIHTER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Bountiful Wealth Blessed Longevity

Vegetables and Seafood Noodles and Rice
FA SR Pl R BRIk BAE Ly e i A i T
Stir-fried Scallops with Prawns, Coral Clams and Seasonal Greens in Truffle Sauce Stewed Inaniwa Udon with Lobster and Dried Scallops in Superior Stock
$55 - per portion $50 - per person
WA Wk iR Bk BRI FE PSS 4
Deep-fried Crispy Prawns with Almond Flakes tossed in Lemon Butter Sauce Stewed Japanese Rice Vermicelli with Pan-fried Australian Scallop,

$44 - per portion Fresh Crab Meat and Kimchi in Superior Stock

$26 - per person
e LTIV (2
Braised Broccoli with Crab Meat and Dried Scallops TARE I 2 fa it R AR A R AR

$38 - per portion Wok-fried Glutinous Rice with Queensland Grouper Fillet, Preserved Meat, and Truffle Oil

$38 - per portion
BHHA R H
Stir-fried Asparagus with Walnut, Ginkgo Nuts, and Lily Bulbs RIS R
$36 - per portion Hai Tien Lo Wok-fried Rice with Prawns, Fresh and Dried Scallops, Barbecued Honey-glazed Pork
and Preserved Vegetables in Signature Homemade XO Chilli Sauce
B £ B AR A SR $38 - per portion
Deep-fried Crispy Fish Skin, Whitebait and Lotus Root in Salted Egg Yolk Sauce
$28 - per portion FANF B T
Stewed Ee-fu Noodles with Prawns, Ginger and Spring Onion
$38 - per portion
XOBFHFERD 5 4
Wok-fried Udon Noodles with Seafood in Signature Homemade XO Chilli Sauce
$38 - per portion
WRELIF PR
Cantonese-style Wok-fried Rice Noodles with Beef Tenderloin
$36 - per portion
HIRE LB S B ANIIRGESKE) o FIRNIE AR B 210%ARS BT IHER - HIGISE LB S E@HANIIRGEKEN o FIRMNMEARE 210%ARS BT HET -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes. Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.

Menus are subject to availability and may change without notice. Menus are subject to availability and may change without notice.
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Everlasting Happiness
Desserts

AV #E R R AL
Double-boiled Almond Cream with Imperial Swiftlet’s Nest and Black Sesame Dumpling
$88 - per person

LLHEUKAE R
Double-boiled Imperial Swiftlet’s Nest with Red Dates and Rock Sugar
$78 - per person

TR
Chilled Cream of Avocado with Snow Swallows and Vanilla Ice Cream
$18 - per person

AN 3/ R
Chilled Cream of Mango Sago, Pomelo, and Raspberry
$16 - per person

BEB AL
Double-boiled Almond Cream with Maltose and Sesame Dumpling
$16 - per person

Chilled Oolong Tea Jelly with Fresh Fruits
$16 - per person

TR Z SRS DF
Pan-fried Crispy Chinese Pancake stuffed with Red Bean Paste and Sesame
$22 - per portion

Prosperity Chinese New Year Cake coated with Finely-ground Nuts and Shredded Yam
$22 - 8 pcs

HENELERMIS EEEAINERAKE © FARMIEAE210%ARSS BFMIMATHER -
Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.
Menus are subject to availability and may change without notice.
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Overflowing Blessings
Lunar New Year Traditional Treasure Pot

(FiiT - Advance order is required)

R & R N e
Hai Tien Lo Classic Treasure Pot
$398 - 6diners | $638- 10diners

#B Ingredients:
J\SLfifife Eight-head Whole Abalone
HesT Bird’s Nest
LR Fish Maw
HA1E X84~ Sakura Chicken
Tl Dried Scallops
=4y Wonton
PH=£4F Broccoli

Eo SRR
Double Blessing Premium Treasure Pot
$598 - 6 diners | $938 - 10 diners

#Bl Ingredients:
JEHR Lobster
2T 7T 5 Braised Pork Knuckle
J\SLfifife Eight-head Whole Abalone
4% Dried Oyster
Y2 Sea Cucumber
A Fish Maw
D1 Dried Scallops
509 Roast Duck
H il € J&5 Homemade Fish Bean Curd
5 Bean Gluten
b4k Chinese Mushroom
%% Black Moss
MEFE |- Sliced Lotus Root
~FARE: Yunnan Fungus

BENELERME S BaHINIRGRE - FHRNMEREE10% MRS BHMITIHER

Prices quoted are in Singapore Dollars and are subject to service charge and prevailing government taxes.

Menus are subject to availability and may change without notice.



