


Dlm Sum (lunch only)

45 KK

5%
per basket

gy isr i P 10
Steamed sumac prawn dumpling
HRT R e 10
Steamed custard bun with black sesame
Hikpe P 10
Steamed char siew bao
FF RN 10
Steamed phoenix claws with plum sauce
Egrge P 12
Steamed pork xiao long bao
2gi s Y 12
Steamed crystal dumpling with black truffle
BT AT H A RHE R 12
Steamed Iberico pork ribs with black bean sauce
U EIE S NP 12
Steamed glutinous rice with beef ball
tx sk W 14
Steamed pork siew mai with baby abalone
2T 18

Homemade dumpling with Alaskan king crab and Hokkaido scallop

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Dlm Sum (lunch only)

A4y

per portion
aakdk A P 9
Deep-fried glutinous dumpling
F F LBk 10
Char siew puff
USSP & A\ 10
Crispy beancurd skin roll with matsutake and vegetables
=2 SRR 10
Yam puff with roasted duck and mushroom
B A R 12
Crispy spring roll with diced A4 Miyazaki Wagyu beef
and enoki mushroom
k45 5 1 ik (P 12
Deep-fried cod fish puff
msERwE N P 12
Wok-fried radish cake with XO sauce
B Ko 20, % 383 26

Australian abalone congee with traditional condiments

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.

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



Appetiser

A4y

per portion
B EE AR E RN 14
Cucumber and black fungus with homemade vinegar soya
& 285 kA G 16
Crispy salmon fish skin with golden yolk and tobiko
Wk m T P 16
Wok-fried salt pepper eggplant with chicken floss
N H L i 2 18
Poached chicken with peanut, garlic and chilli oil dressing
st E s P 18
Drunken chicken in Hua Diao, osmanthus and rose dew wine
FEMAY e P 26
Wok-fried soft-shell crab with fried garlic and crispy rice
Ltk P 30

Deep-fried wasabi mayo prawn

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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Roast

4y
half
ok Aezr P 68
Peking duck served in two courses
a) Chinese crepes served with spring onion, cucumber and homemade sauce
b) Please select your preferred preparation for the duck meat
£ %)) Sautéed with spring onion and ginger
#H k) Wok-fried with garlic, salt and pepper
%y 4% Fried with rice
¥y & #> Fried with noodles (ee-fu noodle / vermicelli)

YT 48
Charcoal-roasted duck with cherry sauce

B A s 2 30

Roasted crispy chicken with sesame vinegar sauce

Ay
per portion

P BB K A 24
Cantonese-style roasted crackling pork belly

7K iy S 24
Honey-glazed crystal char siew

B R P 2 40
B, AR b K s, K SUB

Charcoal-roasted BBQ meat platter

roasted duck, roasted crackling pork belly, honey-glazed crystal char siew

HERAS (FRATIRIIT) 328
Roasted goose (Three days advance order is required)

S (FRABRMIT) 498
Barbecued whole suckling pig (Three days advance order is required)

@ Signature Q\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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V2

Soup & Broth 74
Ed

ur

1z
per person

tpw=zm 0 22

Double-boiled bamboo pith, morel mushroom and snow fungus

TR R A 26
Imperial hot and sour seafood soup

2RI R E 38

Superior lobster soup with conpoy and crab roe

NFH AL B 48
Double-boiled matsutake, dried Chinese yam and abalone soup

Wit e e & w gk g P s

Braised sea treasures in saffron and pumpkin broth

gk 2 P 68

Double-boiled sea whelk with abalone, sea cucumber and fish maw

sipstie @y g G 78
Braised bird’s nest with conpoy and crab meat

B
per portion

AB BB 3 (W42 ) (F RATIRIT) 138
Double-boiled black chicken soup with ginseng and black dates Serves 4 persons
(Three days advance order is required)

KU R 22 9 (e 42 ) (& sz i) P 638
Cherry Garden signature Buddha Jumps Over The Wall Serves 4 persons

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Abalone, Sea Cucumber ¢ Fish Maw g

1z
per person

or e Ak sk on it WP 98
Braised South African 4-head whole abalone
with shiitake mushroom
0 48F fe g dF 9 Kk £ 108
Braised South African 4-head whole abalone
with goose web

54

per portion

BHAFME R 30
Braised sea cucumber and morel mushroom
in homemade beancurd casserole

Wb AFAE(Wke, B8 %, B3 wen W 168
Braised South African 4-head whole abalone with fish maw,
sea cucumber and shiitake mushroom Serves 4 persons

@ Signature Q\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Live Seafood

ki
market price
A Jd Ao
Lobster
% Homemade XO sauce
L%k Superior stock and butter
247 M 275 Duo garlic and glass noodle NV
& 27 Golden egg yolk and almond flakes

75K E R EF

Tiger prawn minimum 300g

e 474 7 Duo garlic and glass noodle @
¥ A R 27 Golden egg yolk and almond flakes
B %) Slow poached

¥ B Homemade XO sauce

REBE (FRATFIT)
Coral trout (Advance order is required)

L BE
Red garoupa

548
Soon hock

& % #9% Homemade chilli and bean paste with crackling lard @
4 £ 2 RF 7% Ginger and cordyceps flower

7% ZAEEY Sweet and sour pineapple sauce

44%3% Duo garlic

F8 (FBRATHT)

Live crab (Advance order is required)

Z M#HAME Singapore-style chilli

5y 354% 2 4R Sarawak black pepper P>

%A R 2 Golden egg yolk and almond flakes

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Cherry Garden Specialties

1z
per person

tiuk¥nnsse P 32
Steamed cod fillet with ginger and cordyceps flower
in homemade superior soya sauce
Wom i & (D) 32
Scallion oil-poached cod fillet
AL iy AL AS S R 36
Oven-baked pork ribs with red wine fermented beancurd
and hawthorn sauce
& 2 g st W 68
Pan-fried A5 Miyazaki Wagyu beef 80gm

1

per portion

%k mok s W 28
Steamed chicken with cordyceps flower, cured sausage
and angelica sinensis
AR T2 G % 28
Braised chicken with tangerine peel and black bean sauce in casserole
K AR I T BN 32
Sweet and sour Iberico pork with pineapple sauce
2 b Amgan P 34
Stewed beancurd in “Mapo” style with sliced garoupa
BEET Hn WP 48
Braised Dongpo pork with Hua Diao wine and chestnut
A B 2 41T 4 56
Pan-fried beef cubes with black pepper sauce
WS 24 22 g QP 58

Hokkaido scallop, prawn and assorted vegetables in homemade XO sauce

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Vegetables =

&y
per portion
SRS EE A\ 24
Asparagus with hon-shimeji mushroom, lily bulb and gingko nuts
L TR E A\ 24
Baby cabbage with garlic in golden broth
s BiLER Y 24

Assorted vegetables with fermented beancurd

L kAt nEas UP 30
String beans with Sakura shrimps, preserved olive vegetables

and minced Wagyu beef

B4 %
HEg, EAENE, AFY
Seasonal vegetables

Broccoli, kailan, baby bak choy

FF ) Stir fry with garlic 20
# ¥ Stir fry 20
£% Superior broth 20
A2 I\ Stir fry with conpoy 24

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Rice ¢ Noodle

B o (¥

&4
per portion

B R AT kbl ik 7 0k P 88
Slow-cooked whole lobster and pearl clam in superior seafood rice broth
&4 & 450 1 i P 28
Yangzhou fried rice with homemade Kurobuta char siew, prawn
and silver fish
2 E R EFIIR 34
Seafood fried rice with tobiko
A5 b i N B i | P 26
Braised ee-fu noodle with crispy conpoy and mushroom
in black truffle oil
X0 % 30 &y 4%, 30
Stir-fried wheat noodle with seafood and silver sprouts in XO sauce
AT AT 48
Wok-fried Wagyu beef with rice noodle
sasp sk Y 18

Combination of fried and steamed mantou

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



Sweet Temptation

Wy B

4z
per person

kEREEHT P 14
Homemade jackfruit and mango pudding
FRATERE 14
Chilled mango cream with chia seeds, pomelo and lime sorbet
wanEH G 16
Homemade superior peanut cream with glutinous rice ball
saxzres W 10
Avocado pudding with black sesame ice cream
ERGE N A 16
Chilled herbal jelly topped with peach gum
£ BB TR TR 22
Yam paste with peach gum in homemade almond cream
KA (B R07) 88

Double-boiled bird’s nest with rock sugar (hot or cold)

@ Signature t\@ Vegetarian Selection \@ Sustainably Sourced

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



