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ALACARTE B2

ZTFEERET EATE

Traditional Steamed Bamboo Clam with 30 Years Orange Peel
I E AT

Steamed Bamboo Clam with Preserved Chili

wEhL XA

Steamed Bamboo Clam with Garlic & Vermicelli
ZTFEHRAHETEA%SE

Traditional Steamed Abalone with Soy Sauce and 30 Years Orange Peel
SRR Y S

Double Boiled Chicken Soup with Abalone & Matsutake Mushroom

B 5 R AR 40

Stir Fried Fresh Abalone and Sliced Pork with Leek in Spicy Sauce
XOFFRLAY &4

Stir Fried Fresh Abalone with Water Bamboo Shoots and Morels Mushroom
BEHEEXER

Colorful Seafood Platter
(Cooked Lobster, Mussel, Prawn, Bamboo Clam, Scallop, Crab)

v B 3 X

(KAIF, Fo, REAS, 4, AR, AR, H6s  Talini )

Imperial Seafood Platter

$12++

$12++

$12++

$38++/per pc

$38++

$48++

$48++

$88++

$158++

(Cooked Lobster, Mussel, Shrimp, Bamboo Clam, Scallop, Crab, Abalone, Alaskan Crab Leg)

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



SET MENU A

$68.00++ Per Person
(Minimum 2 pax)

2 ieh s =3
(hELEERE, BEITRBE, ZHHER)
Trio Combination of Appetizer
(Deep Fried Fresh Oyster with Truffle Salt,
Crispy Rice Bubble with Prawn in Chili Garlic Sauce,
Marinated Cold Jelly Fish)

ARt £ B KRG H
Double Boiled Chicken Soup with Dendrobium & Whelks

R A 88 & 1+ A AR
Steamed Cod Fish with Preserved Chili and Organic OKkra

A WY FheFe
Si Chuan Dried Fried French Beans with Minced Wagyu Beef

BMFTEEDR

Fried Rice with Australian Scallop & Seaweed

L T ETS 4
Homemade Chilled Ai Yu Jelly with Honey

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



SET MENU B

$88.00++ Per Person
(Minimum 2 pax)

275 =3
(2R &E, BHEFRBE, FAXFHEXL)
Trio Combination of Appetizer
(Crispy Fish Skin with Fish Roe, Crispy Rice Bubble with
Prawn in Chili Garlic Sauce,
Minced Wasabi Beef with Lettuce)

RAEZFXRIARY G
Double Boiled Japanese Black Garlic Kanto Sea Cucumber
Chicken Soup

HLHakizge
Deep Fried Cod in Homemade Soybean Stock

HHEABIEE S HF
Smoked Spare Rib with Lychee Wood Crumb

R N g KB
Braised Vermicelli with Fresh Clam & Bittergourd

iR A

Pink Guava with Sago Cream topped with Sour Plum Ice Cream

e ———

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



SET MENU C

$108.00++ Per Person
(Minimum 2 pax)

B sk =3
(R=#TERIAHX. 2EFTHRE. 2F4E)
Trio Combination of Appetizer
(Mixed Salad with Passion Fruit Sauce, Crispy Rice Bubble
with Scallop in Chili Garlic Sauce,

Sea Kelp Cold Noodle)

EREHTR
Double Boiled Treasure Seafood Soup with Black Truffle

ST FEEESETEEYS

Traditional Steamed Grouper with 30 Years Orange Peel

it E A HUR At
Pan Fried Australia Wagyu Beef served with Si Chuan Green
Chili & Soya Sauce

PGE 220 A8
Crispy Noodle served with Hairy Crab Roe

Bt B AT R b AL
Double Boiled Pear with Peach Gum

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



SET MENU D

$128.00++ Per Person
(Minimum 2 pax)

276 BB

Four Delicacies Combination

BREZBAERG S
Double Boiled Chicken Soup with Velvet Mushroom
and Bamboo Pith

By s XEL
Colorful Seafood Platter

TRARTH
‘Chong Qing’ Diced Chicken with Dried Chili

el G RIEF S D2 2 X/
Braised Pearl Rice with Lobster Broth

TEARTETRRFLR

Homemade Beancurd with Wolfberries and Gum Tragacanth

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



Jazz up your seafood degustation
experience with champagne
pairing, taking your pick from our
range of Charles Heidsieck and
Piper Heidsieck champagnes.

Piper Heidsieck Cuvee Brut NV
$128++

Piper Heidsieck Cuvee Sublime
Demi Sec NV
$168++

Charles Heidsieck Brut Reserve NV
$188++

Charles Heidsieck Rose Reserve NV
$218++

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



