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BERIEBMHERE DD 6F) 16
PAN-FRIED CUTTLEFISH CAKE ON QUINOA WITH SPICY TANGY SALSA
BEFEEIREERRE 4 16
CRISPY SILVER BAIT FISH & FISH SKIN WITH THYME & SALTED EGG YOLK
BFRMERERE v 12
DEEP-FRIED HOMEMADE CHARCOAL TOFU WITH SHICHIMI TOGARASHI
EREREA P 16
DEEP-FRIED MARINATED PORK BELLY WITH BLACK GARLIC

SEN: chiliea 12
DEEP-FRIED EGGPLANT WITH MAYONNAISE & CHICKEN FLOSS

RFETFER (WP ) 12

SICHUAN SPICY CHICKEN & LUNCHEON MEAT

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.



MEIBETTEBRELRRE VI,

HOKKAIDO SCALLOPS ON CORDYCEPS FLOWER & SPINACH ROLLS IN SPICY SESAME SAUCE



o R MIAN BTN

VWVMIWn—0O UronNn @ nomwn——-4mTToo>

=M A &,

HUNDRED-RING CUCUMBER & POACHED SEA WHELK
WITH SOY SAUCE VINAIGRETTE

BEFMREANE 6P

DURIAN, AVOCADO & CRAB MEAT TARTARE

ERAF LR IIANEE

OKRA, TIGER PRAWNS & ARCTIC SHELLFISH WITH SOY SAUCE VINAIGRETTE

FEL = RTEIA (P S

DEEP-FRIED CRISPY SPICY PORK JOWL

N T — AA
THEMREBREFS (P Y

SLICED PORK BELLY WRAP WITH ASPARAGUS, MINCED BLACK & WHITE GARLIC
& RED CHILLI OIL

= SE AL
FBREEERES
SHANGHAI-STYLE HONEY-SOY-SMOKED COD FISH WITH
OKRA CRUMBS & PICKLED TURNIP

b = R
EfBIREIKEREZTHTD
CRISPY SILVER BAIT FISH, ICEPLANT QUINOA SALAD WITH
SWEET & SOUR SALSA

e o o == e NIV
BAMNBRMB ERIVE 6P
ITALIAN TOMATOES STUFFED WITH GREEN APPLE & HONEY MELON SALAD

PO F S8 (v S

SICHUAN-STYLE “BO BO” SHREDDED BLACK CHICKEN & JELLYFISH
IN PEANUT & SESAME CHILLI DRESSING

SEMEFERES I E.

SLICED SOUTH AFRICAN ABALONE & VEGETARIAN ABALONE, STEM LETTUCE
WITH SICHUAN GREEN PEPPER DRESSING

i) o iy gl [| ==y

LAKETENERE GR(V)

SHANGHAI-STYLE PURPLE-RICE-STUFFED LOTUS ROOT
WITH OSMANTHUS SYRUP

TEISEREH B ZEH AR
JAPANESE SWEET SHRIMPS WITH SWEET & SOUR PICKLED PLUM DRESSING
MEIBBEEFEHERERRRE VI E,

HOKKAIDO SCALLOPS ON CORDYCEPS FLOWER & SPINACH ROLLS
IN SPICY SESAME SAUCE

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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EZRBEEHIEZSEZEKEE 158
STEAMED POMFRET WITH SUN-DRIED TURNIP & DRIED SHRIMP SAUCE SERVED
WITH LUFFA MELON STUFFED WITH MINCED SHRIMP & BLACK FUNGUS

o 23| e ;
BT FEXE () 28
CRISPY DUCK STUFFED WITH YAM PASTE & BLACK PEPPER ORANGE SAUCE
== ——— — A
SERBREKER (B1) &, 36
STEAMED COD FISH WITH SPRING ONION, GINGER & BROWN BEAN PASTE
(PER PERSON)

N S - N2
EBINEEIFET=T (Dm)®P) 26
CRUNCHY KALE WITH SHRIMP PASTE & PEANUT OIL IN SHAO-XING-SCENTED
CLAYPOT SERVED WITH DEEP-FRIED CUTTLEFISH CRISPS

-+ A
BN E B ED L () 28
RAINBOW CAULIFLOWERS & BROCCOLI WITH BLACK & WHITE FUNGUS
IN TOMATO BROTH
TIRAEE/ VR (P 20
BRAISED BABY BITTER MELON STUFFED WITH PORK

> -
MBI R _Y 32
STIR-FRIED SQUID WITH SLICED CAYENNE PEPPERS
e e g M2 =
WEEEMNG (FR/EBR) (a6 38/70
STEAMED FREE-RANGE WHOLE CHICKEN WITH GINSENG & CHINESE HERBS
(HALF/WHOLE)

N Tk F
BESBFEREFUIRLLFIZERG @ 38
STEAMED PORK PATTY WITH BLACK GARLIC & TAIWANESE MULLET ROE
EERIEOTEIT ZHEIEINA () Y 32
WOK-FRIED IBERICO PORK JOWL WITH DRIED CHILLI

NN P

BAN B EERART 24 B TN (GF)(P) B, 38

LUFFA MELON, PIG'S STOMACH & FISH MAW IN PEPPERCORN BROTH

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.



LTS 4 3E S ]
EXREORIEZESEZXRESE
STEAMED POMFRET WITH SUN-DRIED TURNIP & DRIED SHRIMP SAUCE SERVED
WITH LUFFA MELON STUFFED WITH MINCED SHRIMP & BLACK FUNGUS



- = 0
TFAR KRG A (cF)(p) B,
CRISPY PORK BELLY WITH TRIBUTE VEGETABLE & YELLOW MUSTARD



mCOmwWUl>w

NZO0O—4d>»muon

BERERS, BUREEHS, PUAAM (FR/8R)w#,
GOLDEN ROASTED DUCK WITH YUNNAN ROSE & FERMENTED BEAN SAUCE
& RAINBOW PANCAKES (HALF/WHOLE)

N EBRZ RSB BN IR (ne)
BARBECUED IBERICO PORK CHAR SIEW WITH
PICKLED BENTONG GINGER & AUSTRALIAN LIME CAVIAR

sl 0 4t -
TrR A B A B (Gry(P) &,
CRISPY PORK BELLY WITH TRIBUTE VEGETABLE & YELLOW MUSTARD

WAFFIEE Y (FR/EBR) (m
ROASTED CRIPSY CHICKEN WITH LINSEEDS, WALNUTS & LEMON JUICE
(HALF/WHOLE)

EMBRFERE 14 RANILE, BEXIRRTSE
(RBIFARINTT) (—R) (P

SUCKLING PIG & LOCAL SPICY SAUCE SERVED
WITH STEAMED ROSE SHAPED BUNS (WHOLE)
*TWO-DAY ADVANCE ORDER IS REQUIRED

56/108

32

32

38/70

438

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE

OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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< BERRLME ST (811) R e

DOUBLE-BOILED TIBETAN CORDYCEPS SOUP WITH SEA CONCH & FISH MAW
(PER PERSON)

@ = =
ZEHBRAEE (B1) GFer)

DOUBLE-BOILED BLACK GARLIC SOUP WITH ABALONE & ASIAN MOON SCALLOPS
(PER PERSON)

REBDHIE(E) o) &,
“MINI BUDDHA JUMP OVER THE WALL" IN FISH CARTILAGE BROTH
(PER PERSON)

¥FHREBRBAXRTFESRRS (B 6 S
HOT & SOUR SOUP WITH JAPANESE SCALLOP, SLICED SEA CUCUMBER
& BEANCURD THREADS (PER PERSON)

= P oy = o
MEMTERREME (811) 6P

DOUBLE-BOILED CHICKEN SOUP WITH FISH MAW, BAMBOO FUNGUS
& MATSUTAKE MUSHROOM SERVED IN COCONUT (PER PERSON)

A FRERBIEEISD (B (6r &,
FREE-RANGE CHICKEN SOUP WITH 5-YEAR VINTAGE TURNIP “LAO CAl PU”
(PER PERSON)

N= N twi

BEEEE T (B @

8-HOUR GOLDEN BROTH WITH SCALLOP, PRAWN &
HOKKAIDO CRAB LEG (PER PERSON)

e P LEF) K BBE K BILLIRE 5 (B L) (m 2,
BRAISED BIRD NEST & NEPALESE ROCK RICE SERVED IN
WINTER MELON TOPPED WITH CRISPY IBERICO HAM (PER PERSON)

[RREMRLEEFE7 (B1L) GR(V)
DOUBLE-BOILED LION'S MANE MUSHROOM SOUP (PER PERSON)

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.

188
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68

32

48

28

68
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BllkENEAQBRIFRREES W 48
CRISPY SEA CUCUMBER WITH STIR-FRIED EGG WHITE, SAKURA SHRIMP,
PUMPKIN & NOSTOC PEARLS

FREXRRITS (BR) e &, 58

BRAISED KANTO SPIKY SEA CUCUMBER WITH SCALLIONS & CHESTNUTS
(PER PIECE)

BT IIHAS & & (22 k) (BRY 505) (e #, 588

BRAISED YOSHIHAMA 22-HEAD ABALONE WITH 8-HOUR ABALONE SAUCE
(APPROX. 50G PER PIECE)

XlgEhREaRmmIFRRTFiEE (10 %) (BRY 60%) we) #, 288
FLAMBEED SALT-BAKED SOUTH AFRICAN 10-HEAD ABALONE IN LOTUS LEAF

WITH JAPANESE KOMBU SAUCE & TRIO OF COLOURFUL TURNIPS

(APPROX. 60G PER PIECE)

T IERR & (10 %) (BRY 605%) (AP 288
BRAISED SOUTH AFRICAN 10-HEAD ABALONE (APPROX. 60G PER PIECE)
E7HBATEOPEIERE (4 %) (BRA 15052) (a)m) 388

BRAISED PREMIUM SOUTH AFRICAN DRIED CANDY 4-HEAD ABALONE
& PAN-FRIED FOIE GRAS WITH GOLDEN BROTH (APPROX. 150G PER PIECE)

EMNEHRTASZE N ()P 48
BRAISED GOOSE PALM & FISH MAW WITH BLACK TRUFFLE & ABALONE SAUCE
RKERBEFE 68

CANTONESE STYLE “DA LIANG” SAUTEED FRIED BIRD'S NEST ON
RICE CRACKER WITH CRISPY DRIED SCALLOPS, DICED SHRIMP & SALMON ROE

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.



R ERPLEABENEFBEER @ &,

IBERICO PORK ROLL WRAP WITH CRISPY SEAWEED SERVED WITH PICKLED SLICED
GREEN MANGO & HOMEMADE SPECIALTY SAUCE



e XERE - Il

—->mX OZP» <DUVAHrrCOD

ZIREEMIE (FH ) (A)(GF) 38/70

STEAMED FREE-RANGE WHOLE CHICKEN WITH GINSENG & CHINESE HERBS
(HALF/WHOLE)

FAFISET ERIGH (o S

STIR-FRIED “GONG BAO" DICED CHICKEN WITH FOIE GRAS & PINE NUTS
BIETTEXL (P

CRISPY DUCK STUFFED WITH YAM PASTE & BLACK PEPPER ORANGE SAUCE

2E58FRFAFIFLENEAG ¢

STEAMED PORK PATTY WITH BLACK GARLIC & TAIWANESE MULLET ROE

R ERFPLEABENEABETR @ &,

IBERICO PORK ROLL WRAP WITH CRISPY SEAWEED SERVED WITH
PICKLED SLICED GREEN MANGO & HOMEMADE SPECIALTY SAUCE

2 MRABERIE TR AHE (cR(N)(P)

ROASTED CUMIN IBERICO PORK RIBS WITH SESAME SEEDS

B XX MEFH ()

SEARED WAGYU BEEF WITH STEM LETTUCE & ENOKI IN GOLDEN BROTH

_%° ENRFREE B,
BE

F CHEEKS, TENDON & OXTAIL WITH SORGHUM GRAINS & WINE

?&E |2m\/7</) ,J\§7’/'\7’/'\@§EH%§7JD (!/ \) He

SLOW-COOKED AUSTRALIAN BONE-IN LAMB LOIN WITH MONGOLIAN SAUCE
SERVED WITH TOMATO QUINOA SALSA (PER PIECE)

(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j sPICY é;i&, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.

38

28

38

48

68

52

55

38



PR R S

ooO0OmMpP>mwm

= v A3 —— =]

EZRHEERIEZSEZEESE

STEAMED POMFRET WITH SUN-DRIED TURNIP & DRIED SHRIMP SAUCE SERVED
WITH LUFFA MELON STUFFED WITH MINCED SHRIMP & BLACK FUNGUS

EEEJ___-/H\- ot =£ 45 A P

SEAEREKERS (B11) &,

STEAMED COD FISH WITH SPRING ONION, GINGER & BROWN BEAN PASTE
(PER PERSON)

ERNBERIRES (B1) &,
BAKED COD WITH WILD HONEY & SOY SAUCE REDUCTION (PER PERSON)

LT R E R AT (a)p) 4

CLAYPOT TIGER PRAWNS WITH FIERY CHILLI PICKLED SAUCE

AR FBEERIELLAIDIREFIK
CRISPY PRAWNS WITH PASSION FRUIT MAYONNAISE DRESSING, EBIKO
& CRISPY RED RICE

LRI R S
STIR-FRIED SQUID WITH SLICED CAYENNE PEPPERS

HIGINE FUALBB T F (W)

WOK-FRIED SCALLOPS WITH ASPARAGUS & YUNNAN TERMITE MUSHROOM
EH—MBEER ) S,

SPICY ASSORTED SEAFOOD POT WITH PRAWNS, HOKKAIDO SCALLOPS,
SEA CUCUMBER, COD FISH, BEAN SPROUT & BEANCURD SKIN

PREERIES S FXBEE (8)) w &
STEAMED CRAB WITH MULLET ROE SHAVINGS
& SHAO-XING GINGER CUSTARD (PER PORTION)

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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32
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SPICY ASSORTED SEAFOOD POT WITH PRAWNS, HOKKAIDO SCALLOPS,
SEA CUCUMBER, COD FISH, BEAN SPROUT & BEANCURD SKIN
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(SEASONAL PRICES APPLY)

TE4F

LOBSTER

bt

BOSTON LOBSTER

= HEP%E / COOKING STYLE:

HZEFRTD I / STIR-FRIED WITH SPICY BLACK BEAN SAUCE (A) _J
J:ﬁfii*ﬁ / WOK-BAKED CONSOMME WITH PARMESAN CHEESE (A)
EFREZ / STEAMED WITH BLACK GARLIC (A)

BEXEFRE / FRIED WITH GARLIC & SHALLOT CRISPS (A) _J
Z7B1% / WOK-FRIED WITH GINGER & SPRING ONION (A)

Sy

GREEN BAMBOO ASIAN LOBSTER

= HEP%E / COOKING STYLE:

HEBREEL / STIR-FRIED WITH SPICY BLACK BEAN SAUCE (A) _J
J:?i]ﬂijﬂﬁ / WOK-BAKED CONSOMME WITH PARMESAN CHEESE (A)
PIREZ / STEAMED WITH BLACK GARLIC (A)
A M7 / STEAMED WITH SCALLION OIL

Z A% / WOK-FRIED WITH GINGER & SPRING ONION (A)

SikGF

GEODUCK
IR BEIFATNT]/ TWO-DAY ADVANCE ORDER IS REQUIRED

MZ / SERVED TWO WAYS:

R B ECETTAREEH / GEODUCK SASHIMI WITH SOY SAUCE & WASABI
%8 1% / POACHED RICE IN SHRIMP BROTH
MIZRAB / STIR-FRIED WITH SALT & PEPPER (A)

HiB= 7534 / OTHER COOKING STYLES:

HJ / POACHED WITH SOY CONDIMENTS (A)
BIEEFE KD / STIR-FRIED WITH SAKURA SHRIMP PASTE (A) _J

(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY ?}”3, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.
LIVE SEAFOOD IS PRICED AT THE DAILY MARKET RATE AND CHARGED PER 100G.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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(SEASONAL PRICES APPLY)

1R

CRAB

=S HEPII%E / COOKING STYLE:

EEXIEFRE KD / STIR-FRIED GARLIC & SHALLOT CRISPS (A) _JJ
Z2N) / STIR-FRIED WITH GINGER & ONION (A)
REE /D / sTIR-FRIED WITH SALTED EGG YOLK (A)

TEREZREEH / STEAMED WITH EGG WHITE & SHAO-XING WINE (A)
£ IFFESELAM / WoK-BAKED WITH BLACK PEPPER _J

g7k EF
LIVE PRAWN
“IRBEIFIAFNT]/ TWO-DAY ADVANCE ORDER IS REQUIRED

=2 HEP]I%E / COOKING STYLE:

H"* / POACHED WITH SOY CONDIMENTS (A)

BEXIEFRE KD / STIR-FRIED WITH GARLIC & SHALLOT CRISPS (A) _JJ
ZR T UE / BAKED WITH GINGER & SCALLION (A)

SERREZX / STEAMED WITH BLACK GARLIC (A)

REN / RN

SPOTTED RED GAROUPA [ TIGER GAROUPA

= HE8% / COOKING STYLE:

757% / STEAMED WITH PREMIUM SOY SAUCE (A)

IE1E AR 2% / STEAMED WITH BLACK OLIVES

SHE / DEEP-FRIED WITH PREMIUM SOY SAUCE

BHILTL A K HIMIZEZL / STEAMED WITH HUNAN PICKLED PEPPERS (A) _J
FEWSRICHEXEHEEZX / STEAMED WITH PORK CAUL FAT & SHAO-XING WINE (A)
[ BEFTZ% / STEAMED WITH SALT & FRESH LEMON

==
FRE
MARBLED GOBY

= HEP%E / COOKING STYLE:

:%,7?\ / STEAMED WITH PREMIUM SOY SAUCE (A)

B8 AR 2% / STEAMED WITH BLACK OLIVES

SHE / DEEP-FRIED WITH PREMIUM SOY SAUCE

BRI A K FIMIZEZL / STEAMED WITH HUNAN PICKLED PEPPERS (A) _J

FH PR K 2K / STEAMED WITH DRIED TURNIP & DRIED SHRIMP SAUCE
YEWSRIC XS HEEZX / STEAMED WITH PORK CAUL FAT & SHAO-XING WINE (A)
[ BEFTZ% / STEAMED WITH SALT & FRESH LEMON

(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY i—@, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.
LIVE SEAFOOD IS PRICED AT THE DAILY MARKET RATE AND CHARGED PER 100G.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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BB MIEIEITFE T =1

CRUNCHY KALE WITH SHRIMP PASTE & PEANUT OIL IN SHAO-XING-SCENTED
CLAYPOT SERVED WITH DEEP-FRIED CUTTLEFISH CRISPS

EEHNE B ED T (P

RAINBOW CAULIFLOWERS & BROCCOLI WITH BLACK & WHITE FUNGUS
IN TOMATO BROTH

TIRAEE/ VR (P

BRAISED BITTER MELON STUFFED WITH PORK

AR EMANGIERER 2,

HOMEMADE SPINACH TOFU WITH SHIMEJI MUSHROOM,
CRABMEAT, CRAB ROE & BONITO FLAKES

ZETERIEZEILE () J &,

YUNNAN BACILLUS FUNGUS WITH CHIVES & CAULIFLOWERS

—++ == =T — 4+ -
TRIEUMR K RIS E (p) &,
STIR-FRIED COWPEA SHOOTS WITH OLIVE LEAVES,
MINCED MEAT & SAKURA SHRIMP

i< A &

DAILY SEASONAL GREENS

B / PLAIN STIR-FRIED (V)

FEIEEFZE LD / STIR-FRIED WITH SAKURA SHRIMP SAUCE (A) _JJ
TR F > / WOK-FRIED WITH GARLIC (A)

SREHEM / POACHED WITH SOY SAUCE (V)

3% / POACHED IN SUPERIOR STOCK (P)

ZEREIF K ZE N / STIR-FRIED WITH DRIED AGED TURNIP &
DRIED SHRIMP SAUCE (A)

-h
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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20
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WS BRERDAZE e 24

FRIED ORGANIC ORZO WITH PRESERVED MEATS

et K BEERINZBIR &, 58

POACHED RICE WITH ASSORTED SEAFOOD IN SHRIMP BROTH
SERVED WITH CRISPY BROWN RICE

R E 22N TR (P &, 28
CHEF LEUNG'S YANGZHOU FRIED RICE

EZR T DIEREAKM (AP 58
CRISPY RICE VERMICELLI WITH SAUTEED WAGYU BEEF IN GOLDEN BROTH
HLHMERIRE 7K (BAI) (o) &, 38

RICE NOODLE WITH GIANT RIVER PRAWN & CRAB MEAT IN FISH BROTH
(PER PERSON)

BEUFEKAI FNEE (a)_Y) 58
CRISPY EGG NOODLE WITH SPICY FRAGRANT SAUCE, EGGPLANT & PRAWNS
RE4FHEE (BA) ) &, 18

TAIWANESE-STYLE BEEF BRISKET NOODLE SOUP WITH BEEF TENDON
(PER PERSON)

EOBSETEZE (v 32
WOK-FRIED MEE SUA WITH ASSORTED SEAFOOD WRAPPED IN EGG SKIN
DeEFReRERRFFIE (B1) (e 28

HANDMADE NOODLES WITH BRAISED 8-HEAD ABALONE, GOOSE PALM
& MULLET ROE SHAVINGS IN SCALLION OIL
(PER PERSON)

BAITRARABZRD | v 24

FIVE GRAINS FRIED RICE WITH CORN, SALTED LEMON & GINGER

(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN ‘j SPICY é;f&, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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ONLY AVAILABLE DURING LUNCH

T 4% NN ey
EEMERDE (3tF) &,
HOUSE SPECIALTY BLACK GOLD EGG CUSTARD BUNS (3 PIECES)

BRI NEE (1) () ) &,

CHILLI CRAB XIAO LONG BAO DUMPLING (1 PIECE)

HRILIFXOBEZ RN (a) S

STEAMED CHICKEN FEET WITH SAKURA SHRIMPS IN XO SAUCE

BT ERBRAXGRE (3F) ¢
STEAMED HONEY GLAZED IBERICO PORK CHAR SIEW BUNS
(3 PIECES)

BB 2R I%SE (314) (P
STEAMED SIEW MAI DUMPLINGS WITH ABALONE, PORK & TIGER PRAWN
(3 PIECES)

BIHANS-ER (314)

FLUFFY PUFF PASTRIES STUFFED WITH
BLACK PEPPER WAGYU BEEF & LOTUS ROOTS (3 PIECES)

w7, TN
A¥ EZKBER (3H) chv)
STEAMED CRYSTAL DUMPLINGS STUFFED WITH MUSHROOMS & SWEET BEANS
(3 PIECES)

BANR IS SUREF IR (3H) (om) #,

BUTTERFLY PEA HAR KAU WITH TRIBUTE VEGETABLE (3 PIECES)

ZIONREF AL S 0 1EE (3H) (@
DEEP-FRIED SHRIMP BALLS STUFFED WITH CHEDDAR CHEESE
SERVED WITH BASIL MAYONNAISE (3 PIECES)

BEAL 8 AR AER

DRIED SCALLOPS, SHRIMPS & CHIVES PANCAKE

AT RLK A (314)

DEEP-FRIED GLUTINOUS RICE DUMPLINGS WITH CHICKEN & SALTED LEMON
(3 PIECES)

BEREZELEE (31F) ()

HOUSE SPECIALTY STEAMED MUSHROOM BUNS (3 PIECES)

REXBMTA (31F)

PURPLE SWEET POTATOES STUFFED WITH SALTED EGG YOLK (3 PIECES)

RIEOREILEESF B %,
FRESHLY-MADE MARBLE SQUID INK RICE ROLLS STUFFED WITH CRISPY RICE
CRACKER & HOKKAIDO SCALLOP

BXHFEH IR (GF)

FRESHLY-MADE RICE ROLLS STUFFED WITH TIGER PRAWNS & YELLOW CHIVES

MRS BRI G (P
FRESHLY-MADE RICE ROLLS STUFFED WITH IBERICO PORK CHAR SIEW &
PRESERVED VEGETABLE

RS SIBIN—, BROBHNEITE.,

DIM-SUM QUANTITIES MAY BE ADDED BASED ON NUMBER OF GUESTS. -

(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN _J spicy B, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.



DIM SUM SELECTION
IMAGE SHOWN IS FOR ILLUSTRATION PURPOSES ONLY



+EZMRE HRRER () oo &,

WALNUT PASTE WITH WALNUT & LOTUS PASTE PASTRY (PER PERSON)

AR E QAL S S+ T4 (81D

COCONUT ICE CREAM WITH JACK FRUIT, JAPANESE RED BEAN,
PEACH GUM & CHENDOL (PER PERSON)

RAEARUIREE SR GA/R) (B1I) hmnm)

DOUBLE-BOILED SWEET SOUP WITH PEAR, ALMOND-APRICOT KERNEL
& NOSTOC PEARLS
(HOT/COLD) (PER PERSON)

AEHRIKBERIRES K (B (v

SOURSOP SORBET WITH PEACH GUM & LEMON GRASS JELLY (PER PERSON)

#oE KB (31F) %,

SWAN-SHAPED DURIAN PASTRIES (3 PIECES)

BT HES HCEMN (81)

BASIL ICE CREAM WITH FRESH MANGO, SAGO CREAM & POMELO (PER PERSON)

RIBEIRKGEM (B1I) o) &,

DA LI ROSE PETAL ICE CREAM (PER PERSON)

RNLEERE (BU) R w)
SEASONAL FRUIT PLATTER (PER PERSON)

R EEERE B & (V/R) (B1) 6m

DOUBLE-BOILED RED DATE & OSMANTHUS SWEET SOUP WITH
BUTTERFLY PEA BIRD’S NEST (HOT/COLD) (PER PERSON)

ZTHINRE ERNEIEEE S (Y R) (B ¢m
DOUBLE-BOILED HOKKAIDO MILK & GINGER PUDDING
WITH BUTTERFLY PEA BIRD’S NEST (HOT/COLD) (PER PERSON)

i+ =245 (314)

STEAMED RED DATES & COCONUT CAKE (3 PIECES)

REREEES S (3) RREI—RFRIT)
LONGEVITY BUNS STUFFED WITH SALTED EGG YOLK & LOTUS PASTE (3 PIECES)
“ONE-DAY ADVANCE ORDER REQUIRED

-p
(A) ALCOHOL (GF) GLUTEN-FREE (N) NUTS (P) PORK (V) VEGETARIAN j SPICY %Y, SIGNATURE
OUR COLLEAGUES WILL ASSIST YOU WITH ANY DIETARY REQUIREMENTS.

ALL ABOVE STATED PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE
CHARGE AND PREVAILING 8% GOODS AND SERVICES TAX.
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