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TUESDAY TO SUNDAY ( INCLUDING PUBLIC HOLIDAYS )

=X—7 BEBEEZ $50/PAX
SET DINNER MENU

557

Fish Maw, Silkie Fowl,Double Boiled Soup

JEBET RS

Yellow Tail Amberjack fish, Mango, Chervil
Or

MeRAETERSRTZ £

Foie Gras Terrine Warp in Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar glaze
Or

D e@EEE

Snow Crab Stuffing in Fresh Beancurd Skin, Sharkfin, Abalone Sauce

F 3 Main Course
A2 Meat
SR HITT IR
Foie Gras, Stir Fried USDA Beef Tenderlion, Baby Kailan
Or
SSRGS

Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad
Or

EEFRG

Steam Kampung Chicken, “Jinhwa Ham” Flower Mushroom

#B8% Seafood
D AEERGe

Jumbo Asparagus.Braised Monkfish, Heirloom Tomato
Or
& BERBIBALF

Steambake King Prawn,Confit Peas,Coriander Chilli

%K Pearl Rice

B <3 Seasonal Vegetables
EHaPEERY

Braised Sharkfin with ‘Jinhwa’ Ham, Poached Celtuce, Salted Eggyolk Sauce
Or
AR =5
Saute Snow Peas with Iberico Ham and Garlic

#Hm Desserts
EEBHR

Homemade Burn Cheesecake, Chives, Salted Eggyolk ice cream

EEIPISE N R

Valrhona Chocolate Mousse, Almond, Hot Chocolate Sauce

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & 10% service charge.
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TUESDAY TO FRIDAY (EXCEPT PUBLIC HOLIDAYS )

TEER $25
SET LUNCH MENU

S HiE7
Double Boiled Soup of the Day

A BRIET RAFC

Marinated Tiger Prawn in Lime Citrus dressing ,
Mango, Chervil
Or

O HEHHAERNE

The Classic Ngoh Hiang, Chinese Spicy Meat Rolls
Nam Jim Sauce

Or
&) FFhEEhY AL

Heirloom Tomato Mix, Almond Flakes, Honey & Yogurt

* 3 Main Course

AEER=E
Saute Snow Peas with Iberico Ham and Garlic
Pearl Rice
Or
£ {RAUFHIE
Grilled King Prawn,Prawn & Tobiko Bisque,Poached Noodle
Or
S ERIRHES

Poached Kampung Chicken in Chilli Gravy,Savour
“Touhua” Pearl Rice
Or

S EFHRDERY
Roasted Angus Beef in Satay Gravy, Stir Fried Bee Hoon
Beansprouts Or

() fEFEIRE

Braised noodle with Flower Mushroom and Abalone Sauce

i Desserts
ER B
Homemade Burn Cheesecake,Chives, Salted Eggyolk ice cream
Or
AXRMISR R

Valrhona Chocolate Mousse, Almond, Hot Chocolate Sauce

TEER $35
SET LUNCH MENU

SHE7A
Double Boiled Soup of the Day
S BB RS
Yellow Tail Amberjack,Avocado Puree,Mango,
Chervil
Or
BIREALLAITRER
Kurobuta Pork Belly with Avocado,Piparras Pepper 2pcs
Or
B ET AL

Seasonal Vegetables, Roasted Honey Beef, Almond Flakes,
House Dressing

F 3 Main Course

HEEMY
Steam Kampung Chicken, “Jinhwa Ham” Flower Mushroom
Pearl Rice or
SKREBREREA

Poached Iberico Pork in Spicy Gravy Savoury “Touhua”
Pearl Rice

Or

H=ER4E

Braised Wagyu Beef Tongue, Snow Peas, Pistachio,Pearl Rice

Or
9 FEEgREe

Jumbo Asparagus.Braised Monkfish, Heirloom Tomato
Pearl Rice
Or

@ EIEMB S HIEE

Braised noodle with Ablone, Flower Mushroom and Abalone Sauce

Quail Egg,Sliver Fish

BI<$HER Vegetables
XO BIRIVTE

Stir Fried Baby Kailan With Homemade XO Sauce

I Desserts

EBE
Homemade Burn Cheeslecake, Chives, Salted Eggyolk ice cream
Or
EXRIPIS R SRR

Valrhona Chocolate Mousse, Almond, Hot Chocolate Sauce

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & 10% service charge.



