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Executive Chinese Chef Pak Chee Yit has honed his craft to perfection
over the last two decades, blending time-honoured techniques with
innovative flair. His journey through gastronomy has been shaped by

experiences that add depth and richness to his culinary repertoire.

Artfully presented as narratives, the dishes are curated as a sensory
journey woven from the threads of Chef Pak’s most cherished memories.
Each creation is an invitation for diners to reminisce about endearing
memories through nostalgic flavours, transporting them

back to the moments that matter most.
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Baby Abalone Shumai

@ Scallop Shumai

@ Sri Lankan Mud Crab Wonton
Seafood Dumpling, Supreme Stock
Foie Gras, Sweet Corn, Minced Chicken Dumpling

@ Black Truffle Dumpling, Wild Mushroom

@ Siew Long Bao

Dongbei Preserved Vegetable Mushroom Dumpling

Sakura Shrimp Har Gao

Spicy Sichuan Wonton, Prawn
Spare Ribs, Black Bean, Chilli
Chicken Feet, Black Bean, Chilli

Spinach Dumpling

@ Barbecued Pork Bun

Egg White Scallop Dumpling

Pork Congee, Century Egg, Salted Duck Egg
Crispy Glutinous Rice Roll, Abalone Sauce

Barbecued Pork Puff
@ Sesame Prawn Toast

Sweet & Sour Mango Seafood Roll

Ham Sui Gok
@ Mooli Puff

@ Roasted Duck Pumpkin Puff
Yam Bag Scallop, Thai Style Mayonnaise
Salted Egg, Century Egg, Oyster, Pork Roll

Stir-Fried XO Mooli Cake

Stir-Fried Wonton Noodles, Soy Sauce

Salted Egg Yolk Custard Bun

Custard Bun

Glutinous Rice Ball, Black Sesame, Crushed Peanuts
Deep-Fried Sesame Ball, Red Bean Paste

| CONTAINS SHELLFISH

| SUSTAINABLY SOURCED

| VEGETARIAN

If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.



$128.00 | SR HH LT Braised 2-Head Abalone, Kai Lan
$98.00 | RIMIKZEFEITE Braised 3-Head Abalone, Kai Lan
$448.00 | RIM10KFHI RSB Braised Supreme 10-Head Dried Australian Abalone
Seasonal Vegetable
$368.00 | HIN1SLFHILERS B Braised Supreme 156-Head Dried Australian Abalone,
Seasonal Vegetable
$288.00 | EMFH=FERSMHE @ New Zealand Wild Black Gold Abalone Poached at Table
B HMTEE i385t Stuffed Bamboo Pith, Pure Drip Chicken Essence (Dinner Only)
$128.00| FHIBERIT SEHEE, HET Salt-Baked Fish Maw, Spiky Sea Cucumber,
KRing Oyster Mushroom, Abalone Sauce
(Dinner Only, Minimum 2 Persons, 30 Minutes Preparation Time)
$98.00 | ®FEELHBIK Braised Golden Bird Nest, Fish Maw, Pumpkin Soup
$78.00 | MR EX FRF TEEX @ Wok-Fried Aromatic Crispy Duck,
Pancake, Baby Cucumber, Thai Spring Onion, Duck Sauce
$30.00 | MEERUISH SEEREAN Pan-Fried Foie Gras, Truffle, Black Vinegar Caramel Watermelon
$68.00 | M AKHERIEHG @ Shunde Chicken, Yuzu Soy Sauce N (Dinner Only)
$36.00 | AIEEFEMG Suckling Pig, Caviar, Prawn Cracker
$34.00 | ST RITARAFEK © Ume Mango Wasabi Prawn
$68.00 | JEEIR N k& /R Sake Baked Char Siew, Abalone, Sea Urchins
$28.00 | BRIEFREBEH R Deep-Fried Hairtail, Garlic & Seaweed Powder
$36.00 | TESHEBRET @ Cognac Golden Needles Soup, Crab Meat, Conpoy
$108.00] (AR) HERMEHEEIBR @ Rampong Chicken Soup, Cordyceps Flower, Bamboo Pith
AP, ZHRIEMHE Chopped Rampong Chicken, Ginger Oyster Sauce (served in two courses)
$30.00 | REME SEMFIRMUESE @ Four Treasures Soup, Sea Cucumber, Fish Maw,
Dried Hokkaido Scallop, Crab Meat
$68.00 | HIESEMEIEHEE T IT22387 Double-Boiled Silkie Chicken Soup,
American Ginseng, Blaze Mushroom, Abalone, Dried Scallop
$18.00 | ERESRELEESFHED Lotus Root, Black Bean, Peanut, Mushroom,
Carrot, Pork Ribs Soup
$16.00 | BEERHRE Hot and Sour Soup
$20.00 | BEMKIRMZ Preserved Vegetable, Pork & Shrimp Wonton Soup, Seaweed
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If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.
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Tiger Prawn
Drunken Soup

@ Baked with Rose Wine Premium Soy Sauce

Steamed Red Spotted Grouper,
Hong Kong Pat Chun Premium Soy, Ginger, Spring Onion
(1 day advance order is required)

Boston Lobster

Braised Singapore-style Chilli Sauce
Steamed with Garlic on Vermicelli
Crispy Salt and Pepper

Razor Bamboo Clam (Minimum 2 Pieces)
Steamed Rice Noodles Drunken Soup
Steamed with Duo Pepper Bell Sauce

Sri-Lanka Crab

@ Wok-Baked with White Pepper

Braised Singapore-style Chilli Sauce
Stir-Fried Salt and Pepper

@ Steamed Soon Hock,

Hong Kong Pat Chun Premium Soy, Ginger, Spring Onion

Shallow-Fried Soon Hock,
Hong Kong Pat Chun Premium Soy, Ginger, Spring Onion

@ Shanghai-style Smoked Dover Sole Fish,

Chilled Tamarillo Tomato (Dinner Only)

Shallow-Fried Chilean Cod,

Yuzu Soy Sauce

MErER EDIE , S0KRAMBHEF# @ Deep-Fried Hybrid Grouper, 30-day Spicy Pickled Garlic Sauce

(304> e & ja])

| GLUTEN FREE
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(30 minutes preparation time)

| CONTAINS SHELLFISH | SUSTAINABLY SOURCED | VEGETARIAN

If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.



$48.00 | FAZEREY M, FFMmEE  New Zealand Grass-Fed Lamb Rack, Lemongrass Vinegar Sauce
$138.00| mkEEEd, WEAERE, BB Charcoal-Grilled Hanwoo Beef,
BBO Spices, Cantonese-style Preserved Vegetables
$60.00 | BHUEIRRMFIF R @ Australian Rib-eye Beef, Sarawak Black Pepper
$44.00 | RFFEFHEBREH © Jasmine Tea Smoked Ribs
$32.00 | HERBENE @ Fruity Garlic Black Char Siew
$40.00 | EEREFEFS Traditional Roasted Rampong Chicken
$28.00 | HEHIEEEBHKA Sweet and Sour Rurobuta Pork, Lychee, Pineapple
$68.00 | MERRERFRAER UK Dingley Dell Pork Chop, 8alt & Pepper
$40.00 | PREFBUIREBOMEHIG @ Marinated Free-Range Chicken in Aged Rose Liquor, Soy Sauce
(304> $ofe & A fe]) (30 Minutes Preparation Time)
$32.00 | BAMBYEBELE @ Crab Meat 'Mapo', Steamed Egg Tofu
$30.00 | BHIZERE kEE @ Braised Roasted Pork Belly with Home-made Tofu, Leek, Mushrooms
$36.00 | XOX FREAMHTFESE @ Stir-Fried Asparagus, Scallop, Wind-Dried Ham, XO Sauce
$30.00 | BEJNAE B & = BRI Braised Luffa, Home-made Egg Tofu, Tiger Prawn Meat
$18.00 | KFFREIIT= Stir-Fried Kai Lan, Kuantan Salted Fish, Chilli
$26.00 | BABEWm=T Broccoli, Crab Meat & Crab Roe Sauce
$16.00 | N<ER RAHREE Market Seasonal Chinese Greens
(B MRS RIAE R S B 3E) (Please check with our associates on availapility)
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If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.
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Braised Ring Oyster Mushroom, Baby Spinach

Salt & Pepper Crispy Chinese Yam

Double-boiled Squash Melon, Baby Cabbage, Daylily Soup
Vegetarian Hot and Sour Soup

Sweet and Sour Impossible™ Pork, Lychee, Pineapple
Vegetarian 'Mapo' Tofu, Sweet Corn

Braised Luffa, Tofu, Black Fungus, Shitake Mushroom
Chongging Stlye Gluten Ball, Dried Chilli, Sichuan Pepper
Sweet Corn Fried Rice, Truffle Sauce

Braised Impossible™ Pork,
Angel Hair Noodles with Truffle Dumpling

Northern Tofu, Pickles Chilli, Shanghai La Mian

@ Boston Lobster, Ginger, Spring Onion, Egg Noodle

Wok-Fried Beef Flat Noodle, XO Sauce

@ Crab Roe & Crab Meat, Egg Noodles
(Good for 3 persons)

Minced Wagyu Beef Fried Rice
@ Imperial Baby Abalone Fried Rice

Vermicelli Soup, Roasted Duck Sliced, Preserved Vegetable

Braised E-Fu Noodles, Hokkaido Dried Scallop,
Crab Meat, Fresh Shiitake

Wat Tan Tiger Prawn Hor Fun, Black Bean Sauce

@ Braised Vermicelli, Whole Flower Crab,
Ginger, Spring Onion

| CONTAINS SHELLFISH | SUSTAINABLY SOURCED | VEGETARIAN

If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.
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Muskmelon Sago

Cocoa Nib Ice-cream, Dark Chocolate Mousse,
Dark Chocolate Ice-cream
Cocoa Nibs Créme Chantilly, Cocoa Tuile

Seasonal Fruits Platter (For 2 Persons)
Matcha Yuzu Tart
Créme Diplomate, Yuzu Curd,

Matcha Gelato, Black Sesame Paste

@ Aromatic Lime Pineapple Ice-cream,
Black Rum Pineapple Maceration Roselle Pineapple

@ Royal Pumpkin Créme Bralée
Add On Golden Bird Nest

Gelato N (Choice of Dark Chocolate, Vanilla, Pistacio)

Almond Milk, Almond Bean Curd Tofu

@ Chilled Coconut Pudding, Black Pearls
20 years Pu-er Tea Lychee Jelly, Osmanthus Peach Resin

Mango Sago, Lychee Popping Pearls
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If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illnesses. All prices are in Singapore dollars and subject to 10% service charge and

prevailing government taxes.
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