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Cherry Garden’s Peking duck with traditional condiments
Chinese crepes, spring onions, cucumbers and homemade sauce

1 NN T

Symphony of Cherry Garden’s dim sum trilogy

B EHE X 2R R’
Braised fish fillet
with spinach tofu and capsicum in black bean sauce

RN R o R

Oven-baked lobster with cheese and spicy XO sauce

WE KL

La mien soup with shredded duck and Sichuan vegetables

B br

Cherries in nui er hong and aged kuei hua wine cocktail jelly
served with refreshing lychee sorbet

78 per person
For a minimum of 2 people

1604

Signature dish Wz Vegetarian selection &7 Sustainable cuisine J Spa cuisine <33

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
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Cherry Garden Trio Platter
Honey-glazed kurobuta char siew

Crispy wasabi-aioli prawn
Braised beef fillet slices with five spices and sea salt

ENFREABRE

Golden pumpkin soup with morel mushroom and diced chicken

A 3
Wok-fried fresh scallops with celery and mushrooms

ERERE XS R L HELAMNTE
Braised fish fillet with spinach tofu and capsicum in black bean sauce
Braised ee-fu noodles with conpoy, enoki mushrooms and silver sprouts

EZ %
Homemade organic black bean pudding
with Japanese sesame ice cream

68 per person
For a minimum of 2 people

Signature dish Wz Vegetarian selection &7 Sustainable cuisine J Spa cuisine <E3'

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
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Cherry Garden Trio Combo
Cherry wood-charcoal-roasted duck
Cantonese-style roasted pork belly

Crisp wasabi-aioli prawn

1 NN N

Symphony of Cherry Garden’s dim sum trilogy

AR #XK%

Double-boiled nourishing Chef’s soup of the day

BORE B $H1E N\ IR
Drunken chicken in hua diao and rose dew wine
Wok-fried fragrant Jasmine rice with seafood in egg white gravy

F i R AT AR
Cream of avocado
served with maple walnut ice cream

58 per person
For a minimum of 2 people

Signature dish Wz Vegetarian selection &7 Sustainable cuisine J Spa cuisine <23

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
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Cherry Garden’s platter
Braised beef fillet with five spices and sea salt

Drunken chicken in hua diao and rose dew wine
Honey-glazed kurobuta char siew

REEAXRG S
Superior broth with bird’s nest, scallops, conpoy,
maitake mushrooms and vegetables

HREK RS H

Baked baby abalone
with fresh mushrooms and chestnut pocket in rock salt

B8, - R M ekl
Prawn Duet
Cooked with zesty sweet sauce and wasabi-aioli

MR AT R
Steamed cod fillet with preserved “mei cai” vegetables

R KG 442 @

La mien soup with shredded duck and Sichuan vegetables

ESES
Homemade organic black bean pudding
with Japanese sesame ice cream

118 per person
For a minimum of 2 people

Signature dish Wz Vegetarian selection 27 Sustainable cuisine J Spa cuisine <E§

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
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Cherry Garden’s Peking duck with traditional condiments
Chinese crepes, spring onions, cucumbers and homemade sauce

ENFREABRE

Golden pumpkin soup with morel mushrooms and diced chicken

i e O &
Wok-fried fresh scallop with prawn, celery and mushrooms

Z A e B AR

Oven-baked lobster with cheese and spicy XO sauce

b o
Pan-fried Wagyu beef in garlic barbecue sauce
served with sautéed vegetables

I KB

Stir-fried rice vermicelli with egg,
shredded vegetables and silver sprouts

o

Cherries in nui er hong and aged kuei hua wine cocktail jelly
served with refreshing lychee sorbet

138 per person
For a minimum of 2 people

Signature dish Wz Vegetarian selection 27 Sustainable cuisine Spa cuisine <3

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
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Vegetarian combination
Beancurd roll
Monkey head with wasabi dressing
Savoury-sweet eggplant

BREE =&

Symphony of Cherry Garden’s vegetarian dim sum trilogy

FE S BN

Double-boiled trio mushrooms soup
with carrot, red dates and white fungus

2N S RIEEZ R EREY ]
Braised tofu with pumpkin and mushrooms
Fragrant black sesame fried rice with vegetables

FETEHAE

Chilled cream of mango
with sago pearls, pomelo and lime sorbet

52 per person

Signature dish Wz Vegetarian selection &7 Sustainable cuisine J Spa cuisine <23

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



