"Hairy Crap”
Dish of the Month

CHERRY GARDEN

R R\ ik % 2-3 persons
Braised hairy crab meat with spinach 78

K KI#r I\ & 4 17 @

Braised ee-fu noodles with hairy crab meat 78

HARNEEL R

Steamed hairy crab accompanied by ginger tea 78
(per crab)

PN R P e

Thick hairy crab meat soup with fish maw 38

(per person)

Monthly Promotion Wines

In 1964, Santa Barbara winemaking pioneer Uriel Nielson, planted the first
commercial vineyard in Santa Barbara County — an act of bold curiosity in
a region considered at the time too cold to grow grapes.

Nielson Wines continues in our namesake’s pioneering spirit, crafting
ambitious wines that embody the freshness and vibrancy of our coastal

home.

Glass Bottle
Nielson by Byron, Chardonnay 26 130
Nielson by Byron, Pinot Noir 26 130

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax

1809



"Hairy Crap”
Lunch Menu

November 2018

B E S
FIORER| AEMA| R
Cherry Garden'’s trio combination
Crispy wasabi-aioli prawn with fresh mango and tobiko

Cantonese style roasted crackling pork belly
Roasted duck

XO% & T8 & & i it
Wok-fried Ocean Pacific scallops
with vegetables and mushrooms in XO sauce

R ARG AH E

Steamed cod fillet
with preserved vegetables and homemade tofu

PR R A o

Braised ee-fu noodles with hairy crab meat

F 5 oy AAE LA AR
Duo desserts
Glutinous rice dumpling in ginger tea
Hawthorne jelly

88 per guest

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax



"Hairy Crap”
Dinner Menu

November 2018

I )

Peking duck with traditional condiments
Chinese crepes, spring onions, cucumber and homemade sauce

PN R O e

Thick hairy crab meat soup with fish maw

EHEREBE

Braised king prawn in superior broth

mEAEEAMZE
Steamed cod fillet
with preserved vegetables and homemade tofu

B Z IR
Crispy chicken in sweet and sour sauce
with mango and sesame

KB I\e b7 @
Braised ee-fu noodles with hairy crab meat

£ 5 5 A L AE AR
Duo desserts
Glutinous rice dumpling in ginger tea
Hawthorne jelly

148 per guest

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and 7% government tax



