
Set Menu 套
餐



Cyan (lunch only) 蓝

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.

点心三拼 
红粉樱花虾饺,北宋鲍鱼烧卖,黑松露水晶饺

Dim sum trilogy
Steamed sumac prawn dumpling

Steamed pork siew mai with baby abalone 
Steamed crystal dumpling with black truffle

蟹皇瑶柱龙虾羹
Superior lobster soup with conpoy and crab roe

XO芦笋炒带子
 Sautéed scallop with XO sauce, asparagus and wild mushroom

松露油脆贝野菌焖伊面
 Braised ee-fu noodle with crispy conpoy and mushrooms in black truffle oil

奇亚籽芒果露
Chilled mango cream with chia seeds, pomelo and lime sorbet

88 per guest
(minimum of 2 guests)

 



Lilac 紫

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.

樱桃特色三拼盘
山葵酱虾球,碳烧挂炉鸭,玫瑰桂花醉酒鸡

Trio platter
Deep-fried wasabi mayo prawn   

Charcoal-roasted duck with cherry sauce
Drunken chicken in Hua Diao, osmanthus and rose dew wine

京城龙虾鲍鱼丝酸辣汤 
Imperial hot and sour soup with lobster and sliced abalone

樱桃红酒南乳山楂烤龙骨
 Oven-baked pork ribs with red wine fermented beancurd and hawthorn sauce

上汤银鱼白菜苗
 Poached baby cabbage in superior stock topped with silver bait 

极品酱海皇炒饭
 Seafood fried rice with XO sauce

鳄梨果芝麻香雪
 Avocado pudding with black sesame ice cream

148 per guest
(minimum of 2 guests)

 



Ruby 红

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.

文火北京烤鸭 
Roasted crispy Peking duck

松茸淮杞鲍鱼汤 
Double-boiled matsutake, dried Chinese yam and abalone soup

生姜丝虫草花蒸鳕鱼
Steamed cod fillet with ginger and cordyceps flower in homemade superior soya sauce

上汤黄油焗开边龙虾
 Slow-cooked half lobster with butter and superior stock

菌香鱼籽和牛松炒饭
 Wok-fried minced Wagyu beef rice with black truffle sauce and tobiko

生磨杏汁官燕芋泥
 Yam paste with bird’s nest in homemade almond cream

188 per guest
(minimum of 2 guests)



Vegetarian 金

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.

逢莱素三拼
黑松露水晶饺, 松茸上素腐皮卷, 酸甜珍菌

Vegetarian combination
Steamed crystal dumpling with black truffle

Crispy beancurd skin roll with matsutake and vegetables
Crispy mushroom in sweet and sour sauce

     羊肚菌三宝汤 
          Double-boiled bamboo pith, morel mushroom and snow fungus  

 

     金汤千叶豆腐    
Braised mushrooms with beancurd in thick pumpkin sauce

鲜百合银杏碧绿伴松露酱菜粒饭
Fragrant fried rice with black truffle, mixed vegetables and stir-fried fungus 

with fresh lily bulb and asparagus 

奇亚籽芒果露
Chilled mango cream with chia seeds, pomelo and lime sorbet

88 per guest
(minimum of 2 guests)


