APPETISERS & SPECIALTY COLD DISHES
RILFE AL A=A i

Per Portion
=530}
Chilled Abalone, Caviar 68 /4 pe
T 5 UK B £
Truffle Prawn Toast 48
N1 e
Deep-fried Soft Shell Crab, Wasabi Mayonnaise 28
BT ARBRKERR 72 B
Braised Chicken Claw, Chicken Peas in Abalone Sauce 22
& W =2 B 7 XUTC
Crispy Eggplant, Pork Floss 22
AR e it 1
Deep-fried Mud Carp Fish Ball, Clam Sauce 22
WA 85 11 B
Marinated Duck Tongue 22
I 7 13
67 Marinated Jelly Fish Head, Black Fungus, Vinegar 22
I I B 38 v 3k
£7 Vg Marinated Cherry Tomatoes, Sour Plum 22
[ELEE e
L7 VG 67 Ice Lettuce Salad, Homemade Sesame Dressings 20
VKSR R b
Crispy Golden Spinach Beancurd 20
SIS R E R AL
Fried ‘Pik Fong Tong’ Radish Cake 20
kXU IR e 5 2 SRR
Crispy Whitebait, Salted Egg Yolk 20
BVPIR M
Szechuan-style Chicken, Chilli Oil 20
JIE7K G

Vg Vegan gf Gluten Free Lf Lactose Free

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



BARBECUED DELIGHTS
HA AP ) 18

Half Whole
F#H —H
® Crispy Suckling Pig stuffed with Glutinous Rice 428
HEEAREHE
™ Hong Kong-style Roasted Suckling Pig 388
R FA B 7L I
Peking Duck 68 118
SCRALHE RS
Served two ways: Sliced Peking Duck Skin wrapped with Pancake, and Choice
of Fried Duck, Salt and Pepper or Lettuce Wrap or Braised Duck, Bitter Gourd
(Additional charges)
T8 s B BL A 20, tRERIY 2R / WA AR SR AL / T S A
(F3hmus )
Cantonese-style Roasted Duck 68 118
i Jo2 £E 47 1
™ Soya Sauce Chicken 38 68
BB Y
67 Crispy Roasted Chicken 38 68
fifes Bz K 135
67 Chicken, Scallion Ginger Oil 38 68
g GRS
Per Portion
7
Honey-glazed Barbecued Iberico Pork 48
PU LS {7+ BRI 8 3 S )%
Cantonese-style Roasted Duck 38
B Jog 157
Crispy Roasted Pork Belly 32
KR=EN

1 Day Advanced Order Required
LY
1K Hil i & G'F Gluten Free

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



CHEF’S SPECIALTY NOURISHING SOUPS

ifi 42 R K 7

Double-boiled Fish Maw Consommé,
Sea Whelk, Cordyceps

Served in Whole Coconut

HHF 52 A U i R T 27

Nourishing Fish Maw Consommé, Walnut Fungus

Ak K e 7

Double-boiled Sea Cucumber Consommé, Yunnan Ham
7 B 3 H Jdi g 2

Double-boiled Abalone Consommeé, Sea Whelk,
Matsutake Mushroom

FATEAT A Wi B89 )0 6 £197)

™ Double-boiled Cabbage Consommé, Fish Maw, Sea Whelk
R T e Wi R e 2% AE

@ Double-boiled Silky Chicken Consommé, Sea Whelk,
American Ginseng

i R 52 1 T 25 i 932 40 15 0

™ Double-boiled Fish Maw Consommé,
Black Garlic, Wolfberries

R F A KT i

@™ Double-boiled South African Abalone Consommé,
Ficus Hirta

1o 15 B Pk i v el £

o 1 Day Advanced Order Required o, 2 Day Advanced Order Required

LK il i€ 2RI FRE

If you have any food allergies or intolerances, please inform our hosts.

Per Person
iz

148

48

48

48

Per Portion
{1

Serves 8-10 person

688

588

588

588

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



BIRD’S NEST
¥ B S

Per Person
A
Braised Superior Bird’s Nest, Truffle, Pumpkin Broth 128
SRV LY /N Y A=
Braised Superior Bird’s Nest, Fresh Crabmeat, 118
Brown Sauce
qIREIRERNRE MK
Braised Superior Bird’s Nest Broth, Crabmeat and Roe 118
BEERNRE f
Double-boiled Superior Bird’s Nest Consommé, 118
Matsutake Mushroom
ME 70 E
™ Double-boiled Hydrangea Tofu Consommé, 118
Bird’s Nest, Bamboo Pith
T2 e B JE 5 2R

o 1 Day Advanced Order Required
LRHI T RE

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



NOURISHING SOUPS
S RZIE

Per Person

i1
Signature Buddha Jumps Over the Wall 148
B & ik bk S
Braised Bird’s Nest Broth 118
Served in Stone Pot
AmERKRIEEHD
Braised Fish Maw Broth 58
Served in Stone Pot
AR EBHTER
Braised Fish Maw Broth, Dried Scallops 48
HABEAETER 7
Braised Fish Maw Broth, Crabmeat 38
T A PR N K A SE
Hot and Sour Broth, Fish Maw 28
e T 22 1R P 22
Double-boiled Cabbage Consommé, 28
Bamboo Pith, Mushrooms
=F I B 7T AR R ki R H
Sweet Corn and Pumpkin Broth, Crabmeat 22
ERERNe RS
Soup of the Day 20
EEeHE K

o 1 Day Advanced Order Required
LK Hil T €

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.






DRIED SEAFOOD
4 B IR 2

Braised Supreme South African 15-head Abalone,
Superior Oyster Sauce

153k RO i T B

Braised Mexican 2-head Abalone, Superior Oyster Sauce
i 52 2 P AF R 2 5L 6

Braised Seafood Treasures —
6-Head Abalone, Dried Scallops, Goose Web, Sea Cucumber, Fish Maw

HWB T — 6L, BEAE, 195, W2, R

Braised Supreme Thick Fish Maw
ARSI IR

Braised Prickly Sea Cucumber in Abalone Sauce

mAE R RRIRIL S

Braised Australian 3-head Abalone, Superior Oyster Sauce

eE 52 YR Jir 3 Sk By

Braised South African 5-head Abalone,
Goose Liver, Abalone Sauce

fif 31 i A I 5 3k L R I

Stuffed Sea Cucumber Minced Pork, Shrimp
LIRR SRR S

Deep-fried Sea Cucumber stuffed Shrimp Paste
e 52 B e KEBR i 2=

Yan Ting Superior Seafood Pot —
6-head Abalone, Goose Web, Shiitake Mushroom

CLRE— AR — 6L, RYEL, MO UK [ 7B 5
™ Braised Crocodile Web, Superior Oyster Sauce

e 52 411 65 £ 2

o 2 Day Advanced Order Required
2K Hil 0 %€

If you have any food allergies or intolerances, please inform our hosts.

Per Person

531

298

228

128

108

98

68

48

48

Per Portion

5371
188

Serves 4 persons

88

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






Live Seafood

FISH
A Ad TR - 38

Wild Empurau
WEEAT

Platinum Batin Hurut

WERGETER

Humpback Grouper
E R

Pomfret Fish
o8

Seasonal Price

iy

Seasonal Price

ENEiy

Seasonal Price
gy

Seasonal Price

EhEiy

Preparation: Braised in Brown Sauce or Steamed Teochew-style

R R IR

French Turbot Fish
HEZERA

Leopard Coral Grouper
REN

Marble Goby ‘Soon Hock’
Freth

Japanese Eel

NEL

28 /100gm

28 /100gm

18 /100gm

18 /100gm

Preparation: Steamed Black Bean Sauce or Braised with Bamboo Shoot, Mushroom

PREPARATION STYLE 38 F )54

Baked with Onion and Garlic
BEEN

Steamed with Dough Stick, Garlic
wr iy 5

Steamed Hong Kong-style

RS

Deep-fried

=

Steamed Teochew-style

T 2

Steamed with Chilli and Black Bean Sauce

R R

o Advanced Order Required X
il

Boiled with Pickled Vegetables, Chilli
RPR I R SR

Braised with Roasted Pork, Beancurd,
Bamboo Shoot, and Mushroom

KA K i T
Poached with Tomato Broth
i i A

Poached with Lobster Broth
(Additional charges $5 per person)

Tz (B $5/ 61)

Poached with Chinese Wine
T R OK T

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



Live Seafood

LOBSTER
A 0 1 - e

™ s Australian Lobster
YN Je oF
s Western Australian Lobster
[l
Boston Lobster

I i e i

Seasonal Price

iy

28 /100gm

26 /100gm

PREPARATION STYLE i 2K=i{{ 771

Australian Lobster served with Two Ways:

T2 1 VU ¥ (LB 4 12 4F)
Steamed Chinese Wine, Egg White
T i B 1 7%

Deep-fried with Salt and Pepper
R

Sashimi

PHE=s

Mixed Fruits Salad
KRV 1H

Steamed Chinese Wine, Egg White
1 LEL T 8 F 7%

Advanced Order Required
i€

S Sustainable

Fried with Black, White Pepper and
served in Claypot

BHAMRNE

Stir-fried with Shallots and Golden Garlic
I X 5

Singapore-style Chilli Sauce
BN

Baked with Spring Onion and Ginger

Wok-baked with Superior Stock
JE R R B bR

Poached with Lobster Broth
(Additional charges $5 per person)

W7 (B $5/ 11)

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



Live Seafood

SHELLFISH
A Jh Vi - DI5E S

Canada Geoduck Clam
INE RS kbE

Sashimi

il

Stir-fried with XO Sauce and Onions
XO & WAL

Poached with Lobster Broth
(Additional charges $5 per person)

TRz (B $5/ f1)

Fresh Live South African Abalone
1A F i il £

Steamed with Sliced Ginger, Tangerine Peels
Z 22 R 7%

Fried with Salt and Pepper
R

Wok-baked with Garlic
FE ey G

Scotland Bamboo Clam

TS =X T2

Steamed with Garlic and served with Glass Vermicelli
SRk 22 7%

Poached with Chinese Rice Wine

T4 B K T A

Steamed with Black Bean Sauce

St 7R

If you have any food allergies or intolerances, please inform our hosts.

Seasonal Price

i

32 /pc

24 /e

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






Live Seafood

CRAB
A 0 v O - R

™ Alaskan King Crab Seasonal Price
T 347 1 i
™ Snow Crab Seasonal Price
™ Chilled Cold Crab Seasonal Price
HER KTy
Flower Crab Seasonal Price
e it
™ Crab Claw 58 /pc
Gy ]
Sri Lankan Crab 18 /100gm
G
Live Prawn 14 /100gm
15 4= 0F
PREPARATION STYLE 1282751
M Steamed with Chinese Wine and Egg White Fried with Black, White Pepper
PN R S
Steamed Chinese Wine, Egg White, Congee
Lobster Sauce Hit T 3R 58
AR A=A
AR ERE R R Alaska King Crab serves Two Ways:
Wok-fried with Spring Onion and Ginger [l 57 Hir 70 R ok
LA Baked Crab Claws, Miso
Singapore-style Chilli Sauce [iipy GPIIN
BB Stir-fried Egg White, Truffle
P it A B8R KD 2R
Per Portion
&1
Deep-fried Man Tou 6 /4-pc
Steamed Man Tou 6 /4-pc
Bk
o Advanced Order Required o 2 Day Advanced Order Required
i 25K Hil T E

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



SEAFOOD
SR e

Oven-baked Sea Perch Fillet, Miso
PR NG R 5

Baked Sea Perch Fillet, Egg White, Truffle
MBERBRESRRE M

Pan-fried Sea Perch Fillet, Goose Liver Sauce

WG JIT 25 R TR 65 1

Pan-fried Scallop, Mushrooms
4 7= B B R oo I

Pan-fried Scallop, Morel Mushroom,
Asparagus in XO Sauce

XOEFME = F TN

Stir-fried Prawn, Crispy Mushroom, Teriyaki Sauce

JoR i e B kD R

Sautéed Prawn, Dried Chilli
EIRUFER

Stir-fried Prawns, Mushroom, Seasonal Green, XO Sauce
X0 # R L2 H MR EK

Deep-fried Prawn, Sichuan Pepper Corn

HRURR BH A 3K

Deep-fried Prawns, Wasabi, Mango, Fish Roe
TREURF LSS F TDURBR

Stir-fried Prawn, Mayonnaise

T B B A 5K

Fried Prawns, Curry Dressing, Macadamia Nuts

H TR W) 1D HRER

If you have any food allergies or intolerances, please inform our hosts.

Per Person

53

48

48

48

Per Portion
LS
58

58

42

42

42

40

40

40

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



POULTRY AND MEATS

Pan-seared Wagyu Beef, Himalayan Rock Salt

B SR LA AR R A A

Pan-roasted Rack of Lamb, Red Wine Reduction
EESEARTEFUP SRS £

Pan-fried Iberico Pork, Black Pepper Sauce

H QR A 1 P PE S SR

Stir-fried Beef Tenderloin, Spring Onion,
Black Pepper Sauce

L2y O R E A A

Stir-fried Beef Tenderloin, Sliced Garlic, Foie Gras
#1515 IS 58 B O A kL

Crispy Beef Short Ribs

B e Bz A R HE

Braised Chicken, Abalone
Served in Claypot

T s ff £ fe] + XS 7

Braised Oxtail

HIR A

Braised Chicken, Yellow Wine, Chinese Yam
BRoAE o L w2 XS

Sweet and Sour Pork, Pineapple

7% B IE R

Steamed Pork Patties, Threadfin, Preserved Vegetables
H AR S K &R D

Pan-fried Pork Patties, Salted Fish

&2 B 5K £ IR )F

Szechuan Spicy Chicken

HREFGT

Braised Pork Belly, Mini Steamed Buns

W E 7R 3% PR e 1R R 1 sk

If you have any food allergies or intolerances, please inform our hosts.

Per Person

53
118

38

32

Per Portion

(5371
57

52

48

48

48

42

38

38

32

32

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



VEGETABLES & BEANCURD
H bl 75 22 K 5

Stewed Beancurd, Diced Sea Cucumber
Served in Claypot

IR R SN A Y
Braised Beancurd, Pork, Dried Shrimp, Bamboo Shoot
FZh = EER

Braised Beancurd, Scallop, Crabmeat
Served in Stone Pot

AT ENEE

Szechuan-style Spicy Beancurd, A4 Wagyu Beef Cubes
AARAKLRR B2 R

Stir-fried Mixed Vegetables, Silver Fish, Cashew Nuts
B RE /D B

Wok-fried Chinese Lettuce, Shrimp Sauce

W 5 I I R A 3

Poached Spinach, Dace Fish

FHT 2 BRI 3K

Poached Fish Tofu, Luffa Melon, Fungus

=H RN NR 5

Stuffed Bell Peppers, Dace Fish, Eggplant in

Black Bean Sauce

S5 IR B £8P R DY 6

Stuffed Tofu with Minced Meat

X3 RUER 25 2K BR R

Braised Silky Beancurd, Bamboo Pith, Mushroom
LIS RE SR

Poached Bok Choy, Pickled Vegetables

BE AR AW 3

Braised Homemade Spinach Tofu, Mushroom Sauce

LSS

If you have any food allergies or intolerances, please inform our hosts.

Per Portion

&1
48

38

38

38

32

32

32

32

32

32

28

28

28

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



REGIONALLY SOURCED VEGETABLES

H el 75 22

Asparagus
Jig

Kai Lan
=

Choy Sim
e
Broccoli
Pi=1E
Green Dragon
b3

Baby Spinach
e
Spinach

LS

Leaf Lettuce
e

PREPARATION STYLE {#H&E2R 2751
Stir-fried
ik

Stir-fried with Garlic

Ee )

N

Stir-fried with XO Sauce
X0 ¥k

Stir-fried with Ginger
EHD

Stir-fried with Salted Fish and Dried Shrimps
HROR Ja%

Stir-fried with Fermented Beancurd
JEFLE LD

Stir-fried with Cracklings and Garlic
B 18 A KD

If you have any food allergies or intolerances, please inform our hosts.

Per Portion

5301
26

26

26

26

26

26

26

26

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



VEGETARIAN
fEERZR &

Per Person
1
™ Double-boiled Hydrangea Tofu, Morel Mushroom, 48
Bamboo Pith
FHETAE SR
£7vg Vegetarian Abalone, Asparagus 32
=T 5
Stuffed Tomato, Mushrooms, Pumpkin Sauce 28
DSy A
Double-boiled Cabbage Consommé, 22
Bamboo Pith, Mushrooms
T A A L R o e v H
Hot and Sour Broth, Porcini Mushroom 20
A i R I R 52
Crispy Beancurd, Truffle Sauce 16
5 M 2
£7 VG Vegetarian Spinach Broth 16
WX LEE
Per Portion
&5
Thousand Layer Beancurd, Porcini Mushroom 38
AR E TSRS
Sweet and Sour Vegetarian Mock Chicken, Yam Basket 32
fRIATEIE R T
Sautéed Assorted Mushroom, Seasonal Green and Walnut 32
M=)\ R
Vegetarian Spinach Fried Rice, Mushrooms, Pine Nuts 32
ZhE EED R
Monkey Head Mushrooms, Sweet Chilli, Cashew Nuts 28
ARHEErY PN
Vegetarian Eefu Noodle, Mushrooms, Truffle 28
WMELE T 5P H
~ %;;mced Order Required Vi R TF—IarmTre

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.



CANTONESE CLASSICS

(7
Per Person
&AL
Poached Crispy Rice, Lobster in Lobster Broth 48
e W7 8 e iR ik
Yan Ting’s Abalone Braised Rice 48
B JE B 5 o £ 0 22 1
Per Portion
(5371
Claypot Rice, Abalone, Chicken, Mushroom 108
@@@jhﬁ%?’%x@%ﬁﬁi Serves 3-5 persons
Claypot Rice, Chinese Sausages 88
I e 2 4 Serves 3-5 persons
Fried Rice, Scallops, Sakura Shrimps, Chinese Olives 42
B E— kbR
Fried Rice, Crab Meat, Dried Scallops, Egg White 38
T AFERNEH DR
Hokkien-style Braised Rice, Diced Duck, Chicken, 38
Shrimp, Mixed Vegetables
fif 3 Vi S 4 D TR
Claypot Rice, Chinese Sausages, Taro 38
%G TR D B kD T
Fried Rice, Fish Roe, Scallops, Shrimp, Crabmeat 32
& R HR R
Fried Rice, Iberico Pork, Shrimp 32

MBI XM T

o Advanced Order Required
il

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.






NOODLES

TH] 25

Lobster Noodle —

Angel Hair Pasta, Truffle Sauce |Steamed Rice Vermicelli, Chinese

Wine and Egg White | Japanese Somen in Lobster Broth
FEBIREN — M@K / ) LA TERESR ALk / e ur 7 iE i

King Prawn Noodle —
Braised Flat Egg Noodle, XO Sauce | Wok-fried Soy Sauce

RUFE — XOB K b / F Bk ihiisE
Sliced Fish Rice Vermicelli Soup
Wein = HEBE K 2%

Shrimp Wanton Noodle Soup

BEE = A

Braised Rice Vermicelli, Egg White, Truffle Oil

R 85 TR T 2% 5% 8 el oKy

Braised Seafood Noodle

WA IS

Flat Rice Noodle, Scallop, Prawn, Egg Gravy

1B EHPER T I A

Penang-style Wok-fried Flat Rice Noodle, XO Sauce
X O E I KD 5y

Crispy Noodle, Seafood
i VY 1

Braised Ee-fu Noodle, Egg, Truffle
WA EE T E T FFARE

Wok-fried Flat Rice Noodle, Sliced Beef
NIER Rz =T
Stir-fried Rice Vermicelli

IMEZ 2 I 2%

If you have any food allergies or intolerances, please inform our hosts.

Per Person

53
48

38

20

18

Per Portion

56

42

42

38

36

36

36

36

32

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



VG

VG

VG

DIM SUM SELECTION

Available for lunch only

(=i SRR RS SEIN

Steamed Pork and Shrimp Dumplings, Abalone
fify #4158 52 5

Steamed Seafood Soup Dumpling

IR

Homemade Rice Roll, Crispy Shrimps

<22 WA i 52 W o

Homemade Steamed Rice Roll
Choice of Shrimps, Scallops or Barbecued Pork

R, o 7, B bR

Steamed Crystal Shrimp Dumpling, Caviar
BLRE fRF BRI

Steamed Mushroom Dumpling, Truffle

o 5 T I K R IR

Homemade Rice Roll, Peanut and Sesame Sauce

HEFAIE R 9i7L vif

Vegetarian Beancurd Skin Rolls

BRGNS

Steamed Charcoal Salted Egg Yolk Buns
TrmBERIDH

Steamed Chicken Claw

HERIN

Steamed Pork Ribs, Yam, Black Bean Sauce
S ET RS

Meat Dumpling in Chilli Oil

AR ELES

Steamed Barbecued Pork Buns

FAER XA

Steamed Shanghai-style Pork Dumpling
Fe PR /N

Vg Vegan

If you have any food allergies or intolerances, please inform our hosts.

Per Portion

&1
22.00 /3-pc

15.80 /pc

13.80

12.80

11.80 /3-pc

10.80 /3-pc

10.80 /portion

10.80 /3-pc

10.80 /3-pc

9.80 /portion

9.80 /portion

9.80 /3-pc

9.80 /3-pc

5.80 /pc

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



VG

DIM SUM SELECTION

Available for lunch only
A e A T 2 v D

Abalone and Shredded Chicken Congee

fify 11 7= f5 X5 22 585

Sliced Fish and Dace Fish Congee

F-FT 85 Bk 0 756

Pork and Century Egg, Lily Bulb Congee

B & E A A o8

Pan-fried Glutinous Rice, Abalone

fify 1 ¥ RTZ IR G

Pan-fried Pork and Shrimp Dumpling, Goose Liver Sauce
W T 28 BR i R =

Deep-fried Beancurd Roulette, Shrimps

BE UM B2 &

Deep-fried Dumpling, Minced Chicken, Mushrooms
X2 JHIKH

Deep-Fried Prawn Rolls, Mango

LD HINE

Deep-Fried Yam Croquette, Minced Chicken
BT M

Pan-fried Shanghai Pork Dumpling, Chives
E g R G

Mini Egg Tarts

WA B2 & ik

Oven-baked Barbecued Pork Pastry
ERI

Pan-fried Radish Cake

HRIT MR

Vegetarian Spring Rolls

MIIwEE

Vg Vegan

If you have any food allergies or intolerances, please inform our hosts.

Per Portion

5301
18.00

16.00

14.00

18.80 /2-pc

12.80 /3-pc

10.80 /3-pc

10.80 /3-pc

10.80 /3-pc

10.80 /3-pc

10.80 /3-pc

9.80 /3-pc

9.80 /3-pc

9.80 /3-pc

9.80 /3-pc

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



DESSERTS

i B 2

67 Double-boiled Swiftlet Bird’s Nest, Rock Sugar

LF VG

BEH VKT 5 22

Warm Swiftlet Bird’s Nest, Almond Cream
A PR S T el < 22 e

Dessert Platter —

Fresh Fruits

Chilled Mango Sago Cream, Pomelo
Chilled Coconut Puree

Refreshing Aloe Vera Jelly, Fresh Fruit

R EYY — SR, FEHRHE, E S5, SR SR

Chilled Panna Cotta

Served in whole Coconut

AR 52 1 v 0 5

Fragrant Homemade Almond Tea
FRPEBE SR

Chilled Coconut Puree
Wl 7 52

Red Bean Paste, Tangerine Peels
ke E AN R

Chilled Mango Sago Cream, Pomelo
HTMBHE

Refreshing Aloe Vera Jelly, Fresh Fruits
i Bsf SR 25 R R

Herbal Jelly
HEASHE

Vg Vegan gf Gluten Free [f Lactose Free

If you have any food allergies or intolerances, please inform our hosts.

Per Person

15314
88

88

28

20

16

16

16

16

16

16

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



DESSERTS

it

Red Dates Cakes
HZE AR

Osmanthus Jelly
FETE 7K B iR

£¥ VG Glutinous Rice Balls, Black Sesame Paste

ERUATINAN

Deep-fried Pumpkin Red Bean Pastry
[ JNERUZ S

Vg Vegan LF  Lactose Free

If you have any food allergies or intolerances, please inform our hosts.
All prices quoted are in Singapore dollars, subject to 10% service charge and prevailing taxes.

Per Portion

(531
12.00 /3-pc

12.00 /3-pc

12.00 /3-pc

12.00 /3-pc



