HHEARLEELLFREERSY
GOURMET LOBSTER &

SRI LANKAN CRAB DELICACIES
13 JULY TO 30 SEPTEMBER 2026

E8 DIM SUM I £ MAIN COURSE

Available for lunch only e §50 | Per Porti
ﬂﬂ“ er Portion
Bird’s Nest with Crab Meat in

AR, LER i
MR LEN $15 | 2 Pieces Hairy Crab Stock, served in Stone Pot

Lobster Ingot Dumpling with Gold Leaf

A S B R $20 | Per 100g
I B E AA B $15 | 2 Pieces Live Crab with Preserved Yellow Chilli
Deep-Fried Lobster with Century Egg Paste and Glass Noodle in Claypot
ing Roll
Spring Ro WAL AR $20 | Per 100g
., S _ Wok-Fried Live Crab with Shallot
IR & PR A & $12 | 2 Pieces and Gatlic in “Sha Cha” Sauce
Crispy Vermicelli White Pepper Crab Roll
LRIMHTNAFTE $20 | Per 100g
A R $12 | 2 Pieces Steamed Live Crab Wlth Minced Pork Chop

Crab Meat and Roe Glutinous Rice and Premium Preserved Radish Paste

Siew Mai B F AT R T $25 | Per 100g
\Wok Fried Lobster with Trio Onion in

ThHRME @ $12 | 2 Pieces Green Peppercorn Sauce

Baked Crispy Crumb Singapore

Chilli Crab Bun FANE 2L IR L F $25 | Per 100g

Baked Lobster with Black Truffle
Cheese Sauce

T ST B 2 P $25 | Per 100g
Wok-Fried Rice Noodle with Live Lobster
in Crab Roe Sauce

AL BT T Sa A A 2 BRI ILA MRS VA T i AL R EOINEL:
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST). CHINESE i NS T URANT



