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SHARING SET LUNCH
Sharing Set

上海小笼包  |  带子蒸烧卖  |  酸甜海鲜卷
Siew Long Bao 
Scallop Shumai

Sweet & Sour Mango Seafood Roll

自制豆腐京葱火腩煲
Braised Roasted Pork Belly & Home-made Tofu, 

Leek, Mushrooms

or

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster,

Singapore-style Chilli Sauce, Cigar Bun
(Supplement $48++ per person)

胜瓜焖腐皮虾球
Braised Luffa, Beancurd Skin, Tiger Prawn Meat

蟹肉鱼片鸡汤泡饭
Poached Rice, Crab Meat, Sliced Fish, Chicken Stock

DESSERT

杨枝甘露爆爆珠
Mango Sago, Lychee Popping Pearls

$78++ per person
A minimum of 2 persons required

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

Madame Fan Set Menu
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EXECUTIVE SET LUNCH
Savour

凤尾虾多士  |  上海小笼包  |  鲍鱼仔烧卖
Sesame Prawn Toast

Siew Long Bao
Baby Abalone Shumai

Dog Point, Sauvignon Blanc, Marlborough, New Zealand

莲藕黑豆花生冬菇金笋排骨汤
Lotus Root, Black Bean, Peanut, Mushroom, 

Carrot, Pork Ribs Soup 

脆炸龙虎斑鱼，30天生腌辣蒜酱
Deep-fried Hybrid Grouper, 
30 days Pickled Spicy Garlic Sauce

Wither Hills, Pinot Noir, Marlborough, New Zealand

or

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster,

Singapore-style Chilli Sauce, Cigar Bun
(Supplement $48++ per person)

Wither Hills, Pinot Noir, Marlborough, New Zealand

干贝蟹肉伊府面
Dried Scallop & Crab Meat Ee-Fu Noodles

DESSERT

二十年普洱荔枝果冻，桂花桃膠
20 Years Pu-Er Tea Lychee Jelly, Osmanthus Peach Resin

$98++ per person
A minimum of 2 persons required

Wine pairing 
supplement of 

$38++ per person

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



EXECUTIVE SET LUNCH
Delight

乌梅芒果芥末虾球, 
东北大缸酸菜野菌素饺

Ume Mango Wasabi Prawn, 
Dongbei Preserved Vegetable Mushroom Dumpling

Joseph Drouhin Chablis, Burgundy, France

海苔榨菜馄饨汤
Preserved Vegetable Pork & Shrimp Wonton Soup, Seaweed

清蒸笋壳球伴老陈醋焖双银
Steamed Soon Hock Ball, Braised Duo Radish Sauce

Wither Hills, Pinot Noir, Marlborough, New Zealand

or

星洲辣酱加拿大龙虾 炸雪茄馒头 
Braised Canadian Lobster, Singapore Chilli Sauce, Cigar Bun

(Supplement $48++ per person)
Wither Hills, Pinot Noir, Marlborough, New Zealand

茉莉茶香烟熏猪排, 芥兰
Jasmine Tea Smoked Ribs, Gai Lan

贵妃扬州炒饭
Imperial Baby Abalone Fried Rice

DESSERT

龙皇杏仁茶，龙皇杏仁豆腐
Almond Milk, Almond Bean Curd Tofu

$118++ per person
A minimum of 2 persons required

Wine pairing 
supplement of 

$46++ per person
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Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Indulge

香酥鸭配粤式传统手工馍馍皮
Wok-Fried Crispy Duck, Pancake, Duck Sauce

R de Ruinart Brut, Champagne, France

干邑金针蟹肉瑶柱羹
Cognac Golden Needles Soup, Crab Meat, Conpoy

黑椒酱爆澳洲和牛粒
Australian Rib-eye Beef, Sarawak Black Pepper

Carpineto, Chianti Classico, Tuscany, Italy

or

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster, Singapore Chilli Sauce, Cigar Bun

(Supplement $48++ per person)
Carpineto, Chianti Classico, Tuscany, Italy

红烧松露杏鲍菇，菠菜苗
Braised King Oyster Mushroom, Truffle, Baby Spinach

姜葱虎虾焖米粉
Braised Vermicelli, Tiger Prawn, Ginger, Spring Onion

Elena Walch, Pinot Nero, Alto Adige, Italy

DESSERT
雪花网瓜西米露

Muskmelon Sago

Prunotto, Moscato d'Asti, Piedmont, Italy

$148++ per person
A minimum of 2 persons required

Wine pairing 
supplement of 

$90++ per person
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Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Opulence

清酒焗叉烧鲍鱼海胆
Sake-Baked Char Siew Abalone, Sea Urchins

R de Ruinart Brut, Champagne, France

金汤烩金丝燕窝花胶
Braised Golden Bird's Nest, Fish Maw, Pumpkin Soup

青柠熏汁智利鳕鱼
Shanghai-style Smoked Lime Zest Chilean Seabass

Chateau D' Esclans, Whispering Angel, Provence, France

海味八珍扣伊比利亚黑毛猪腩肉
Braised Iberico Pork Belly with Eight Gems Heritage

Prunotto Barolo, Piedmont, Italy

瑶柱虾米炒香麦菜
Stir-fried Romaine Lettuce, Conpoy, Dried Shrimp

姜葱波士顿龙虾焖生面
Boston Lobster, Ginger, Spring Onion, Egg Noodle

DESSERT

香水柠檬菠萝冰淇淋 
Aromatic Lime Pineapple Ice-cream, 

Black Rum Pineapple Maceration Roselle Pineapple
Fritz Haag, Brauneberger Juffer, Riesling Spätlese, Mosel

$228++ per person
A minimum of 2 persons required

Champagne & Wine pairing supplement of $110++ per person

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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SET MENU
Enthrall

风生水起捞鸡
Shunde Chicken, Yuzu Soy Sauce
R de Ruinart Brut, Champagne, France

酥炸蒜香海苔带鱼 
Deep-Fried Hairtail, Garlic & Seaweed Powder

乳猪鱼子酱虾饼
Suckling Pig, Caviar, Prawn Cracker

过桥波士顿龙虾肉，鲜虾竹笙，米皮醉酒汤
Boston Lobster Meat, Stuffed Bamboo Pith, 

Rice Noodles, Drunken Chicken Soup
Chateau D' Esclans, Whispering Angel, Provence, France

炭烧韩牛, 风味辣面, 粤式泡菜
Charcoal-Grilled Hanwoo Beef, Barbecue Spice, 

Cantonese-style Preserved Vegetables

开边澳洲15头干鲍鱼
Braised Supreme Dried 15 Head Australian Abalone (Half)

猪油渣豉油炒芥兰
Stir-Fried Hong Kong Gai Lan, Pork Lard, Soy Sauce

Il Borro, Pian di Nova Tuscany, Italy

蟹黄蟹肉拌鲜蛋面
Crab Roe & Crab Meat, Fresh Egg Noodles

. . . . .

DESSERT

燕窝金瓜焦糖炖蛋
Royal Pumpkin Crème Brûlée, Bird's Nest

Fritz Haag, Brauneberger Juffer, Riesling Spätlese, Mosel

$298++ per person
A minimum of 2 persons required

Champagne & Wine pairing supplement of $160++ per person

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Vegetarian

椒盐脆口淮山沙律
Salt & Pepper Crispy Chinese Yam Salad

丝瓜炖菜胆金针菜上素汤
Double-boiled Spaghetti Squash Melon,

Baby Cabbage, Daylily Soup

云儿鲜菇焖腐皮胜瓜
Braised Luffa, Beancurd Skin, Black Fungus, 

Shitake Mushroom

红烧松露杏鲍菇，菠菜苗
Braised King Oyster Mushroom, Truffle, Baby Spinach

老豆腐雪里红扒上海拉面
Northern Tofu, Pickled Chilli, Shanghai La Mian

DESSERT

二十年普洱荔枝果冻，桂花桃膠
20 years Pu-Er Tea Lychee Jelly, Osmanthus Peach Resin

$98++ per person

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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SET MENU
Family Sharing Set

乌梅芒果芥末虾球
Ume Mango Wasabi Prawn

泰国椰盅 宫廷秘制黄焖四宝羹
Four Treasures Soup, Sea Cucumber, Fish Maw, 

Dried Hokkaido Scallop, Crab Meat

卤水药膳豉油走地鸡
Marinated Free-Range Chicken in Chinese Herbs, 

Soy Sauce

脆炸龙虎斑鱼，30 天生腌辣蒜酱
Deep-Fried Hybrid Grouper, 

30-day Spicy Pickled Garlic Sauce

关丹咸鱼炒芥兰
Stir-Fried Kai Lan, Kuantan Salted Fish, Chilli

姜葱波士顿龙虾焖生面
Boston Lobster, Ginger, Spring Onion, Egg Noodle

DESSERT

杨枝甘露爆爆珠
Mango Sago, Lychee Popping Pearls

$118++ per person
A minimum of 4 persons required

Available for Weekend Dinner only

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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