SET MENU

s



=

T 23 SET MENU A

$138.80** PER PERSON (Minimum of 5 persons)

& FRZITIES
Irish Peking Duck with Chinese Crépe

& 2 g P ek E
Stewed Shredded Fish Maw with Crab Meat, Conpoy and Sea Cucumber
in Golden Superior Broth

AN AS B
Steamed Marble Goby with Spring Onion and Chinese Parsley
in Superior Light Soy Sauce

& XO¥ g E BT E g
Sautéed Hokkaido Scallop with Prawn, Bell Pepper and Celery
in XO Conpoy Sauce

4 3F5-3K 80 & Jo fE3E AT 3

Braised 5-Head African Abalone with Flower Mushroom and Seasonal Greens

XO# £ K7\
Wok-Fried Longevity Noodle with Bean Sprout and Yellow Chive
in XO Conpoy Sauce

15-F 5 ETFTHASLEY
Premium 15-Year Mandarin Orange with Red Bean Soup, Lily Bulb and Gingko Nut

& Sustainably Sourced
VAL BTA B o 4645 2 B SR I A R S5 A Bl B AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).
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7 %23 SET MENU B

$168.8O++ PER PERSON (Minimum of 5 petsons)

& ERZITHS

Irish Peking Duck with Chinese Crépe

% BRI T F 7
Double-Boiled Dendrobium Herb with Fish Maw, Fig and Sea Whelk
in Pork Soft Bone Soup

AR &
Steamed Marble Goby with Spring Onion and Chinese Parsley
in Superior Light Soy Sauce

T AL K BT AR
Wok-Fried Giant Tiger Prawn with Szechuan Chilli Garlic Sauce

& ERLALTHEMA (THAF X % FEHFL Had)
Irish Peking Duck Meat
Choice of preparation: Deep-Fried in Hong Kong Style ‘Bi Feng Tang’,
Wok-Fried Red Onion and Ginger Spring Onion or Wok-Fried Hong Kong Style
Black Bean Sauce

¥ AF5-3K 40 & Ju i AT R

Braised 5-Head South African Abalone with Sea Cucumber and Seasonal Greens

& FIREREBFE

Braised Hong Kong Ee-Fu Noodle with Crab Meat, Bean Sprout and Yellow Chive

15-FM R L2 nRABME L AL
Premium 15-Year Mandarin Orange with Glutinous Rice Ball in Red Bean Soup
and ‘Musang’ King Durian Spring Roll

& Sustainably Sourced
VAL B A T o A 2B SR ILA RS- A B T AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).
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7 %% 3 SET MENU C

$188.80++ PER PERSON (Minimum of 8 petsons)

& 7 R I H

215 SUH R, Rk AE, 1 XAl g, & X B0 A
Wan Hao Suckling Pig Combination Platter:

Suckling Pig, Marinated Spicy Jelly Fish Flower, Roast Irish Duck,
Hong Kong Style Soy Chicken

R FE & R AR S A
Emperor Double-Boiled Cordycep Flower with Fish Maw and ‘An Xin” Chicken

BARAKRER
Steamed ‘Dong Xing’ Grouper with Spring Onion and Chinese Parsley
in Superior Light Soy Sauce

B AR 2RI

Sautéed Lobster with Passion Fruit Custard Sauce and Passion Fruit Peatrl

2198 09 4 I HE
Braised Boneless Beef Short Rib with Red Wine Sauce

N 3-3k da @ A¥ e &
Stewed 3-Head Australian Abalone with Asparagus and Crispy Wanton Noodle

Eh R O Y S

Hashima with Almond Cream, served in Mini Pumpkin

& Sustainably Sourced

VAL BT B S0 4645 2 B SR I A R G5 A B B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).
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7% %% 3 SET MENU D

$238.80* PER PERSON (Minimum of 10 persons | 1-Day Pre-Order Required)

Him JUR (KSR, N, B, SUR %)
Roast Suckling Pig with Crépe, Spring Onion and Cucumber

LLRE M
Braised Imperial Bird’s Nest with Superior Stock

R FE O ok A R 2B
Steamed ‘Dong Xing’ Grouper with Cordycep Flower, Chicken Lard and
Spring Onion in Superior Stock

& Boh 27 KT AR
Wok-Fried Giant Tiger Prawn with Superior Light Soy Sauce

LN 3-3k 80 8 183E BT

Braised 3-Head Australian Abalone with Flower Mushroom and Seasonal Greens

5 5LA

Salt & Pepper Suckling Pig

XOH £ @
Stewed Lobster with Ee-Fu Noodle and Chye Sim in XO Conpoy Sauce

2R T RABS L
Bird’s Nest with Almond Cream, served in Mini Pumpkin

VAL BT B S0 4645 2 B SR I A R G5 A B B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).
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7 %% 3 SET MENU E

$388.80* PER PERSON (Minimum of 10 persons | 3-Day Pre-Order Required)

AL 6T
(F BLALH, R, T, SR, A8 T )

Roast Suckling Pig with Crépe, Spring Onion and Cucumber
with Sturgeon Caviar (100 grams)

77 5% 238 70 Bk ki

(@#MHHwhammm A, B ARIAE, AS B ARJLE, B, &5 K2,
£ 1)

Buddha Jumps Over the Wall

(40-Head African Dried Abalone, Bird’s Nest, Fish Maw, Premium Sea Cucumber,

Japanese Conpoy, Ginseng, Japanese Shiitake Mushroom, Deer Tendon, Dry-Cured Ham,
Chinese Silkie Chicken)

REREF R ARERE
Steamed ‘Dong Xing’ Grouper with Cordycep Flower, Chicken Lard and
Spring Onion in Superior Stock

BANTE B Afat
Pan-Fried Japanese Wagyu Beef with Black Truffle Sauce and Asparagus

57 07 o B 7 ok A oy TR R B A R & A |
Duo-Style Alaskan Crab: Steamed Alaskan King Crab Leg with Chinese Wine
and Alaskan King Crab Meat with Egg Noodle

B oAb EE F NG R EDHR W AL
Bird’s Nest with Chilled Hokkaido Melon Sago and Custard Sesame Ball

VAL BTA B o 4645 2 B SR I A R S5 A Bl B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



7 %% 3 EXPRESS SET LUNCH MENU

$88.80 PER PERSON (Minimum of 2 persons)

BHITATAT E RITIR, B2 IR T ARSI, 2408 IFF /A
Steamed Lobster with Bamboo Pith Beetroot Dumpling, Tobiko and Gold Leaf
Steamed Iberico Pork Siew Mai with Shrimp

Deep-Fried Taro Dumpling with Mini Abalone

i B 57
Soup of the Day

& BRI BLBIE &
Deep-Fried Cod Fish with Crab Meat and Hairy Crab Roe

TR KT I &
Braised River Prawn with Crispy Egg Noodle in Emperor Golden Superior Stock

BT R RAR KA T A
Chilled Coconut Pudding with Purple Glutinous Rice Purée

& Sustainably Sourced

Set Menu is only available for lunch.

VAL B A T o A AR SN IR ILA RS- A BT AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



I %23 DELUXE SET MENU

$128.80" PER PERSON (Minimum of 2 persons)

& FRER ST LRI LB ERE
Pan-Fried Hokkaido Scallop stuffed in Minced Prawn Ball with Red Wine Mashed Apple

T BT Rk e s A
Double-Boiled Dendrobium Herb with Fig and Sea Whelk in Pork Soft Bone Soup

B3 G BT B
Steamed Duo Garlic Bamboo Clam with Glass Noodle in Superior Light Soya Sauce

& Rk s
Baked Cod Fish with Scrambled Egg White and Fresh Milk

XO% 72 RN & &

Braised Western Australian Lobster with XO Sauce and Wanton Noodle

ot AR Y S

Hashima with Almond Cream, served in Mini Pumpkin

& Sustainably Sourced
VAL BT B S0 4635 2 B SR I A R G5 A Bl B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



23 EXECUTIVE SET MENU

$158.80" PER PERSON (Minimum of 2 persons)

&AM E RS IT L BRB L BERE
Pan-Fried Hokkaido Scallop stuffed in Minced Prawn Ball with Red Wine Mashed Apple

ISR IRIA D
Double-Boiled Fish Maw with American Ginseng and Sea Whelk in Pork Soft Bone Soup

XOH by 2 S A 2F
Steamed Bamboo Clam with XO Sauce and Glass Noodle in Superior Light Soya Sauce

& B IBLBE &
Deep-Fried Cod Fish with Crab Meat and Hairy Crab Roe

by 3F 5- 5k 8 % 4F 3 ) 5 AR K B R
Stewed 5-Head African Abalone and Wok-Fried Fried Rice with Conpoy, Egg White and Spinach

2R T REABSFE
Bird’s Nest with Almond Cream, served in Mini Pumpkin

& Sustainably Sourced
VAL BT B o 635 2 B SR I A R G5 A B B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



7 %23 PREMIUM SET MENU

$208.80" PER PERSON (Minimum of 2 persons)

& HRAEE F T REF FH IR
Pan-Fried Hokkaido Scallop with Asparagus in Avocado Sauce and
Roast Suckling Pig with Crispy Corn Bread

& P B BINE
Stewed Bird’s Nest with Crab Roe and Crab Meat in Superior Soup

A R o\
Pan-Fried Wagyu Beef with Black Garlic Sauce

= R E AR EMN
Steamed ‘Dong Xing’ Grouper with “Yun Nan’ Cordycep Flower in Superior Stock

9 3- 3k 80 Fo
Braised 3-Head Australian Abalone with Goose Web and Seasonal Greens

99 A9 2

Braised Western Australian Lobster with XO Sauce and Wanton Noodle

B B EIRBE T RGER L L
Hashima with Almond Cream, served in Mini Pumpkin and
Red Bean Glutinous Rice Ball coated with Pistachio and Matcha

& Sustainably Sourced
VAL B A T o A 2B ST ILA RS A BT AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



7 %% 3¢ EXQUISITE SET MENU

$258.80" PER PERSON (Minimum of 2 persons)

& HAALEE F T R P F A AT ER
Pan-Fried Hokkaido Scallop with Asparagus in Avocado Sauce and
Pan-Fried Foie Gras with Crispy Corn Bread

RFEZ B RIS A
Emperor Double-Boiled Cordycep Flower with Fish Maw and ‘An Xin” Chicken

EANTE A N
Pan-Fried Wagyu Beef with Black Truffle Sauce

8T R, B F WA R EM
Steamed ‘Dong Xing’ Grouper with Caviar in Duo Chinese Rice Wine and Superior Stock

#AE22-k T 4o 4o 6§
South African 22-Head Dry Abalone with Goose Web in Chef’s Special Sauce

LA R RN A |

Braised Western Australian Lobster with Superior Stock and Crispy Noodle

2 hETRAEBS EBFCRERLIHA
Bird’s Nest with Almond Cream, served in Mini Pumpkin and
Red Bean Glutinous Rice Ball coated with Pistachio and Matcha

& Sustainably Sourced
VAL PR B e A3 280 S MBI AT AR5 A BH AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



