
Dim Sum
Drink Sum

11.30 AM to 3.00 PM (last order: 2.30 PM) 
Saturday, Sunday & Public Holidays

From $98 per person

2.5 hours free flow

SIP
$78 per person

Cocktail | Wine | Beer
Additional hour at $40++

GUZZLE
$98 per person

Cocktail | Champagne | Wine | Beer
Additional hour at $50++

DAZZLE
$118 per person

Cocktail | Ruinart Brut Champagne | Wine | Beer
Additional hour at $60++

A Harmony of East Meets West

Madame Fan Brunch e-Menu



Menu
DIM SUM

金瓜火鸭球 Roasted Duck Pumpkin Puff

凤尾虾多士 Sesame Prawn Toast S

碑梨咸水角 Ham Sui Gok

XO 酱炒萝卜糕 Stir-Fried XO Mooli Cake S

橄榄鲜虾腐皮角 Deep-Fried Preserved Olive Vegetable & Shrimp Dumpling S

鲍汁脆皮糯米饭 Crispy Glutinous Rice Roll, Abalone Sauce S

荔茸带子，泰式美乃滋 Yam Bag Scallop, Thai-style Mayo S

酸甜海鲜卷 Sweet & Sour Mango Seafood Roll S

 

FRIED

奶黄包 Custard Bun

奶黄流沙包 Salted Egg Yolk Custard Bun

煎堆 Deep-Fried Sesame Ball, Red Bean Paste GF

黑芝麻蕾沙汤圆 Glutinous Rice Ball, Black Sesame, Crushed Peanuts GF, N

杨枝甘露 Mango Sago GF

DESSERT

香煎豉油皇肠粉 Pan-Fried Rice Noodles, Premium Soy Sauce

姜丝干贝花生粥 Conpoy Congee, Ginger, Peanut GF, N

RICE AND CONGEE

小笼包
青龙菜芫茜菜脯饺
蟹肉馄饨
烧卖
樱花鲜虾饺 Sakura Shrimp Har Gau GF, S

川式红油炒手 Spicy Sichuan Wonton, Prawn S

黑松露三菇素饺 Black Truffle Dumpling, Wild Mushroom V

东北大缸酸菜野菌素饺 Dongbei Preserved Vegetable Mushroom Dumpling V

翡翠菠菜饺 Spinach Dumpling V

叉烧包 Barbecued Pork Bun S

Siew Long Bao

Royale Chives Dumpling, Coriander, Chai Poh V

Sri Lankan Mud Crab Wonton S

Shumai S

STEAMED

If you have any concerns regarding food allergies, please alert your server prior to ordering. We are committed to focus on sustainable, 
responsible and local sourcing to provide our guests with the freshest menu possible. All prices are in Singapore dollars

and subject to 10% service charge and prevailing government taxes.

    | SIGNATURE   GF | GLUTEN-FREE   

 

N | CONTAINS NUTS/ PEANUTS  

S | CONTAINS SHELLFISH   V | VEGETARIAN



SPECIALLY-CRAFTED DELIGHTS

MODERN CANTONESE

海参瑶柱焖冬菇 Braised Sea Cucumber & Mushroom, Conpoy Sauce S

金银蒜粉丝蒸鲍鱼 Steamed Abalone with Garlic S

佛跳墙 Mini Buddha Jump Over The Wall GF, S

THE RITUAL

A Harmony of East Meets West

Indulge in the ritual – craft a Chef’s Special to elevate
your “Dim Sum, Drink Sum” Brunch experience.

SEAFOOD, MEAT AND POULTRY

黑椒酱爆澳洲牛粒 Australian Striploin, Sarawak Black Pepper 

炉边烧鸭，黄蛋皮 Barbecued Duck, Crepe Skin 

乌梅芥末虾球 Ume Wasabi Prawn S

星洲辣椒蟹肉拼多士 Chilli Crab Meat with Crispy Toast S

娘惹黄梨酱蒸鱼件 Steamed Fish Fillet, Nyonya Pineapple Sauce S

菠萝荔枝咕噜黑豚肉 Sweet and Sour Kurobuta Pork, Lychee, Pineapple

鸳鸯双拼 Cantonese Roasted Meat Combination, 
Roasted Pork Belly & Char Siew

怡保芽菜鸡 Ipoh Style Poached Kampong Chicken, Bean Sprout

TOFU AND VEGETABLES

辣椒腐乳炒油麦菜 Stir-Fried Romaine Lettuce, Chilli, Fermented Beancurd V

自制海南黄椒酱蒸带子
豆腐羊角豆

Steamed Scallop, Okra, Tofu, Homemade Hainanese 
Yellow Bell Pepper Sauce S

宫保面筋淮山 Deep-Fried Gluten Ball & Chinese Yam, “Kung Pao" Sauce V

清炒蒜蓉香港菜心 Sautéed Garlic Hong Kong Choy Sum V

RICE AND NOODLES

八珍扣肉, 
东北大米饭 

Braised Pork Belly with Eight Gems Heritage, 
Dongbei White Rice

素肉炸酱天使面 Braised Impossible Meat Angel Hair Noodles V
福建面 Hokkien Mee S
干炒牛河 Wok-Fried Beef Flat Noodle S
松露酱玉米粒炒饭 Sweet Corn Fried Rice, Truffle Sauce V

If you have any concerns regarding food allergies, please alert your server prior to ordering. We are committed to focus on sustainable, 
responsible and local sourcing to provide our guests with the freshest menu possible. All prices are in Singapore dollars and 

subject to 10% service charge and prevailing government taxes.

    | SIGNATURE   GF | GLUTEN-FREE   N | CONTAINS NUTS/ PEANUTS  

 S | CONTAINS SHELLFISH   V | VEGETARIAN

Menu



      

  

  

All mocktails and cocktails are handcrafted with freshly squeezed juices.
All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

LYCHEE FRENCH 75
Champagne, Gin, Lychee Popping Boba

KOPI O 2.0 
Rum, Coffee, Gula Melaka

GOOD OLD FASHIONED
Whisky, Campari Reduction, Angostura Bitters

VODKA & SONIC
Vodka, Tonic, Soda, Peychaud’s Bitters

COCKTAILS

SIP, GUZZLE & DAZZLE

Menu

Elderflower, Citrus, Soda

Pineapple, Brown Sugar, Ginger Ale

Orange, Osmanthus, Grenadine, Tonic

MOCKTAILS

Jasmine
Pu-er
Chrysanthemum

TEA

SODA

Selected wine labels

WINE

Selected beers

BEER

Selected juices

JUICES

Selected Champagne labels

CHAMPAGNE

GERMAIN FIZZ 13%

PINEAPPLE TEPACHE 20%

OSMANTHUS SUNRISE 15%

Coca-Cola Original Taste Less Sugar 5%

Coca-Cola Zero 0%

Sprite 5%
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