
Available from 1 May -14 May and 5 June – 18 June 

Prices are subject to 10% service charge and prevailing Goods and Services Tax. 

 
 

双亲节感恩套餐 A 

Parents’ Day Set Menu A for 4 Persons 
$468++ Per Set 

川粤四小围碟 
(蒜泥白肉、烧椒皮蛋墨鱼仔、柚汁白玉、荔枝虾球) 

Four Combination of Appetizer 
(Sliced Pork in Garlic and Chilli Sauce,  

Baby Octopus with Charred Chilli and Century Egg,  
White Radish in Yuzu Sauce, Deep-fried Prawn with Lychee) 

 

韩国人参螺头炖鸡汤 

Double-boiled Chicken Soup with Korean Ginseng and Sea Whelk 

 

莴笋花椒蒸澳洲翡翠鲈鱼 
Steamed Australian Jade Perch with Celtuce and Sichuan Peppercorn  

 

砂锅金不换焗龙虾 
Baked Lobster with Basil Leaf served in Claypot 

 

十头鲍鱼花菇扒西兰花 
Braised Broccoli with Ten-headed Abalone and Shitake Mushroom 

 

砂劳越黑胡椒炒海鲜乌冬面 
Stir-fried Udon with Seafood in Sarawak Black Pepper 

 

燕窝杏仁茶 
Double-boiled Almond Tea with Bird’s Nest 

 
 
  



Available from 1 May -14 May and 5 June – 18 June 

Prices are subject to 10% service charge and prevailing Goods and Services Tax. 

 

双亲节感恩套餐 B 
Parents’ Day Set Menu B for 10 Persons 

$918++ Per Set 

川粤六小围碟 
(柚汁白玉、咸蛋鱼皮、口水鸡、荔枝虾球、虫草花海蜇、拍黄瓜)                                  

Six Delicacies of Appetizer                                                                                           
(White Radish in Yuzu Sauce, Crispy Fish Skin with Salted Egg,  

Chilled Chicken with Spicy Bean Paste, Deep-fried Prawn with Lychee, Marinated 
Jelly Fish with Cordyceps Flower, Chilled Cucumber with Garlic) 

 

四川酸辣羹 或 陈皮鸭丝羹 
Sichuan Hot and Sour Seafood Soup  

or  
Braised Shredded Duck Soup with Orange Peel 

 

荷香四川芽菜肉末蒸黄花鱼 
Steamed Yellow Croaker with Preserved Vegetable and Minced Meat 

 

红烧鲍鱼伴元蹄西兰花                                                              
Braised Abalone served with Pork Trotter and Broccoli 

 

豆豉香辣炒软壳虾                                                                   
Stir-fried Soft Shell Prawn with Black Bean Paste 

 

樱花虾甜梅菜芥兰                                                                                                                      
Stir-fried Kai Lan with Sakura Prawn and Preserved Vegetable  

 

鹌鹑蛋长寿伊面                                                                   
Poached Longevity Ee Fu Noodle with Quail Eggs 

 

草莓杨枝甘露香草冰淇淋 
Chilled Mango Sago cream with Vanilla Ice Cream and Strawberry 

 


