


FFhHEREAE
Prosperity Yu Sheng
with hamachi, Australian lobster and smoked salmon

M 2 ENDAL K K

Chicken soup with premium fish maw and bamboo pith in young coconut

R rde ek e
Roasted whole suckling pig

Sird FRR KGR I
Steamed leopard coral grouper in chilli bean paste

¥ 2 i AF W Sk stk LT A B B IR AR R B2 R
South African 4-head abalone, sea cucumber with minced pork and shrimp
and Kurobuta pork “Mapo” beancurd

WL 8 M 1)
Wok-fried rice with Miyazaki Wagyu beef in homemade XO sauce

WP eINERE EE
Chilled Mexican butternut squash with cashew nut and bird’s nest

F BWHE (I FREHATAELAL)

Chinese New Year petit four

+1% 4,888 T
(FRATAXFIT)

4, 888 for 10 persons

(Minimum of five days advance reservation is required)

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.



T TR EE
Prosperity Yu Sheng
with hamachi, geoduck clam and sliced Australian abalone

AN AR R LR BB LT A
Braised premium fish maw soup
with sea cucumber stuffed with minced pork and shrimp

LB T A AN R B AR T AL S b Fe
Pan-seared A5 Miyazaki Wagyu beef steak

with French foie gras in red wine sauce

el F AR KGR 5
Steamed leopard coral grouper in chilli bean paste

£ R IR B
Oven-baked half lobster with salted eggyolk

& FHE R IR B 2 ) 3E W Sk S LE B R R
Oscietra caviar “Dong Po” pork, South African 4-head abalone
and wok-fried five grain rice with cured sausage

HEENERE®RE
Chilled Mexican butternut squash with cashew nut and bird’s nest

£ B2 WHE (3F W FAEBACTAELAL)

Chinese New Year petit four

+41% 6,388 T
(& FaT A X FIT)

6, 388 for 10 persons

(Minimum of five days advance reservation is required)

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.



