
THE EPICUREAN AFFAIR SET MENUS



香酥椒盐糯米鸭 

Sautéed Glutinous Rice with Salt and Pepper 



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

SET MENU A
$138++ Per Person 

(min 4 persons)

12道风味 
Sichuan and Cantonese Delicacies 

Combination of Twelve

茅台河豚鱼骨炖汤
Double-boiled Dried Fugu Soup with Maotai

老坛酸菜斑鱼卷 
Steamed Garoupa Fillet with Preserved Vegetable

香酥椒盐糯米鸭 
Sautéed Glutinous Rice with Salt and Pepper 

腊肉青豆箜米饭 或 宋嫂家常鱼羹面
Fragrant Rice with Green Bean and Waxed Meat

OR
“Song Shao” Fish Noodle with Diced Mushroom and Bamboo

Shoot 

翡翠酱肉叶儿粑、缠丝鸡肉煎焦饼
Steamed Glutinous Rice Roll with Minced Meat wrapped in

Banana Leaf,
Pan-fried Chicken Pancake

米酒雨花汤圆
Assorted Colour Glutinous Rice Balls in Chinese Wine



夹饼伴回锅肉丝 

Stir-fried Shredded Pork with Leek served with Tacos 



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

SET MENU B
$158++ Per Person 

(min 2 persons)

Paired with a glass of 
Fiery Margarita with Código 1530 Tequila Blanco

墨川三拼
（藤椒鲍鱼，开胃牛油果带子，凤梨莎莎酱脆馒头）

Three Delicacies Combination
 (Abalone with Sichuan Pepper, Scallop with Avocado, 

Crispy Bun with Pineapple Salsa)

鲍丝酸辣羹
Hot and Sour Soup with Shredded Abalone

秘制剁椒哈拉皮纽辣椒秋葵蒸鳕鱼
Steamed Cod with Okra in Mexico Jalapeno

夹饼伴回锅肉丝 
Stir-fried Shredded Pork with Leek served with Tacos 

四川泡椒牛肉面
Sichuan Beef Noodle with Homemade Chilli

话梅雪粑龙舌酒爱玉冰
 Tequila Aiyu Jelly with Plum Sorbet



双脆伴开胃莎莎酱（牛油果，黄梨，番茄莎莎酱配炸馒头棒，油条)

Two Delicacies Combination (Crispy Bun Skewer and 

Dough Fritter in Avocado Salsa, Pineapple and Tomato)



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

SET MENU C
$188++ Per Person 

(min 2 persons)

Paired with a glass of 
Código 1530 Tequila Rosa of Distincti﻿on

双脆伴开胃莎莎酱
（牛油果，黄梨，番茄莎莎酱

配炸馒头棒，油条)
Two Delicacies Combination

 (Crispy Bun Skewer and Dough Fritter in Avocado Salsa, 
Pineapple and Tomato)

酸汤虾茸狮子头
Minced Prawn and Pork Balls in Sour and Spicy Soup 

汉源花椒加奇波雷煙燻辣椒灼龙虾
Poached Lobster with Sichuan Peppercorn and Chipotle

南非鲍鱼猪婆参伴罗马花椰菜
Braised South Africa Abalone served with 

Sea Cucumber and Cauliflower  

黑椒彩椒鲜蘑菇炒牛仔粒 
Stir-fried Diced Beef with Fresh Button Mushroom in Black

Pepper

墨西哥番茄炒饭
Mexico Fragrant Fried Rice with Tomato

牛油果冰淇淋配黑糖浆
 Avocado Ice Cream topped with Gula Melaka



茅台酒香阳澄湖大闸蟹

Hairy Crab steamed with Maotai



SET MENU D
$168++ Per Person 

(min 2 persons)

豆花鲜味四拼
（川味藤椒鲍鱼，烧椒皮蛋墨鱼仔，海胆冷豆腐，松露盐脆生蚝）

Four Delicacies Combination
 (Abalone in Sichuan Pepper Sauce，Baby Octopus with Century

Egg & Charred Pepper, Chilled Bean Curd with Sea Urchin, 
Sautéed Oyster with Truffle Salt)

石斛沙参北芪花胶炖鸡汤
Double-boiled Chicken Soup with Dendrobium and 

Glehnia  Root

香辣菜圃蒸砂劳越银巴丁鱼
Steamed Sarawak Patin Fish with Spicy Preserved Vegetable

茅台酒香阳澄湖大闸蟹
Hairy Crab steamed with Maotai  

伊比利亚豚肉片手工刀削面汤
Stir-fried Shredded Knife Noodle with Sliced Iberico Pork

黄酒醉豆花
Homemade Bean Curd with Yellow Wine

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



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

素食套餐
VEGETARIAN MENU
$118++ PER PERSON

三小围碟
（味增山药卷，黑胡椒像生梨，泡椒藕带）

Cold Dish Platter 
(Chinese Yam in Miso, Fried Potato Fritter with Black Pepper, 

Baby Lotus Root in preserved Chilli)

五指毛桃椎茸菇炖汤
Double-boiled Soup with Japanese Shitake Mushroom and

Chinese Herb

桂花烟熏茭白笋 
Smoked Water Bamboo Shoot with Osmanthus 

日本甜椒核桃仁猴头菇 
Stir-fried Monkey Head Mushroom with Shishito and Walnut

松露珍珠饭
Fragrant Pearl Rice with Black Truffle

燕窝枸杞甜豆花
Homemade Fine Bean Curd with Bird’s Nest and Wolfberries


