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iR & A
Prosperity Yu Sheng
with Arctic clam, home cured salmon and crispy fish skin

0 &8 d ks &)

Double-boiled abalone chicken soup with fish maw and chanterelle mushroom

BAE S R LA B M HE
Oven-baked American spare ribs with caramel mocha-infused almond flakes

F AT LIS &I\
Deep-fried cod fillet with spicy fruit sauce and shredded vegetables

LIRSV I BIY i Y

Wok-fried five grain rice with cured sausage, sakura ebi and crispy conpoy

B 2%
Chilled guava with peach gum and mini glutinous rice ball

1z 178 T
178 per person

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.



Joyous
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Treasures Yu Sheng
with jellyfish, home cured salmon and crispy fish skin

NREALEARIEE
Superior free-range chicken broth with conpoy and crab meat

# 2 i Ap v ks H LA
4-head South African abalone with shiitake mushroom and dried oyster boulettes

SRRERFES

Steamed marble goby fillet in duo garlic

7B 2 &

Braised ee-fu noodle with Hokkaido scallop and prawn in scallion sauce

R B
Chilled guava with peach gum and mini glutinous rice ball

#42 218 T
218 per person

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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Euphoric Yu Sheng
with cooked lobster meat, home cured salmon and crispy fish skin

B IEAAEN 22
Superior saffron broth with conpoy, crab meat and enoki mushroom

ERCEI R S S
Stir-fried Hokkaido scallop with prawn and homemade lemongrass black bean sauce

¥ 2 FE vk d0 s A AR
4-head South African abalone with sea cucumber and shiitake mushroom

DR FRRKIT &
Steamed cod fillet in chilli bean paste

PEFE ST N A K B ok 225

Wok-fried five grain rice with cured sausage, sakura ebi and crispy conpoy

S EREBESATHR
Double-boiled bird’s nest in superior almond cream with glutinous rice ball

F EAUE (351 FAESAT T ARAR)

Chinese New Year petit four

{2 268 7
268 per person

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.



Abundance
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B Yk d A
Triumph Yu Sheng
with cooked lobster meat, Arctic clam, hamachi and crispy fish skin

AL =R
Superior saffron broth with bird’s nest and sea treasures

2 HEAF ke E AL

4-head South African abalone with sea cucumber and dried oyster boulettes

RSB 45t & APk i iE E
Wok-fried red garoupa fillet with Hokkaido scallop in homemade XO sauce

SR TR LK TT A REF
Steamed half lobster in duo garlic

BRERLT KR BAK
Braised somen noodle with shredded Kurobuta and crab meat

in pickled cabbage tonkatsu broth

P 2N AR %

Chilled Mexican butternut squash with cashew nut and peach gum

% EBE (450 FAESHA T ARLAR)
Chinese New Year petit four

H12 328 7L
328 per person

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.



Longevity (Vegetarian)

A Bk (8

KFRIE &
Garden of Health Yu Sheng
with fresh fruits and vegetables

WHEBRAEZ S

Double-boiled matsutake mushroom with dehydrated Chinese yam and bamboo pith

) i & A 2 4%

Braised mock abalone with shiitake mushroom and truffle oil

k& A IE AR T
Crispy salt and pepper eggplant with mock floss

% R IR ES 6 B 2 E TR AIR

Stewed yam rice with white button mushroom, lotus seed and homemade vinegar sauce

M B
Chilled guava with peach gum and mini glutinous rice ball

128 T
128 per person

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.



