W E 5F

LAT PO H E E N

(Lunch only)
RM 188 per person (minimum of 4 diners)

Steamed baby abalone and chicken Siew Mai
flf R B 2

NN

Pan fried bean curd rolls filled with shrimps

RS B

Steamed fluffy buns filled with barbecue chicken
B X kR A

Steamed bean curd skin rolls filled with minced prawns and chicken in sweet and sour sauce

B Hii; fiE 4T B

Deep fried yam dumplings filled with chicken, prawn and sun-dried scallop
B AT 2 W 2 T A

Double boiled abalone soup with premium bamboo fungus

B AT RO RS

Braised fish maw with wild mushrooms, sea moss and garden greens

B A B B PR R

Stir fried fish fillet with Szechuan spicy sauce served in clay pot

NI BB B 6

Wok fried fragrant rice cake with seafood in X.O sauce
O & 2 R AR

Double boiled Osmanthus tea with five treasures

FEIEHEA

Shui Xian tea
IRAAS

For dining reservations at Lai Po Heen, please call +60 (3) 2179 8885 or
email mokul-Ipoheen@mohg.com
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LAT PO H E E N

(Lunch only)
RM 238 per person (minimum of 4 persons)

Steamed prawn and water chestnut dumplings with gold leaf
¥ A TG R R

Mushroom buns with assorted mushroom
O A

Steamed spicy charcoal dumpling filled with seafood
RN T Sl Y

Deep-fried roasted duck dumplings
KGR 6 BR

Golden fried prawn and mango rolls with bread crumbs
O E R A

Traditional sea treasure soup with dumplings and “Tian Zi’ flower

KK AE WU B B 8

Salted brine corn fed chicken serve with ginger and onion dip

A g A& Hb 2

Braised money bag filled with sea treasures and wok fried garden greens

B IR 2 AR

Wrapping glutinous rice with sun-dried scallop and waxed meat in lotus leaf

B AT B BR 1T 3E KR K IR

Double boiled sweetened ginger tea with black sesame glutinous rice dumplings

Jasmine tea

ARFHEA

For dining reservations at Lai Po Heen, please call +60 (3) 2179 8885 or
email mokul-Ipoheen@mohg.com
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LAT PO H E E N

RM 288 per person (minimum of 4 diners)

Yee Sang with salmon and assorted vegetables

PREE IR S AL = 30 A 8 5 R

Double boiled abalone soup with premium bamboo fungus

B E R B AR P E B A

Steamed golden pomfret with fragrant vegetable sauce
ERBIGLEE X EK A6

Roasted chicken with Mongolia sauce

FELEY 5 H U M Bk g

Wok fried Ming prawns with spicy sauce
WP R B 28 18 iR ER

Braised money bag filled with sea treasures and wok fried garden greens
BEREREAR 7R M s B Ok AR

Wok fried fragrant rice cake with seafood in X.O sauce

TRFERDT W & B 6 0 4

Steamed glutinous rice cakes with shredded coconut and double boiled Osmanthus tea with
five treasures

BFRIEZI MR RE R L ER

Yunnan Pu Erh tea
FAECRIGMED/N

For dining reservations at Lai Po Heen, please call +60 (3) 2179 8885 or
email mokul-Ipoheen@mohg.com
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LAT PO H E E N

RM 398 per person (minimum of 4 persons)

Yee Sang with pan-seared scallop and snow pear
MR LA R & MR 5L

Double boiled fish maw soup with Wolfberries and “Tian zi’ flower

RIS Kb B8 1616 BUAE B 5

Steamed Omega grouper fillet with spicy hot pepper sauce

—IHLEIESR J) 4 7% BE SR BE

Salted brine corn fed chicken serve with ginger and onion dip

BEPINEAE WG & gk

Duo style wok-fried prawns stir fried with golden pumpkin sauce; butter fried with chicken
floss and oat

IR B B LR ER

Lai Po Heen’s Chinese New Year “Fatt Choy” and sun-dried seafood pot
THEXEERM BEE RO EE A MR

Wrapping glutinous rice with sun-dried scallop and waxed meat in lotus leaf

FARM G B AL T Ok 17 38 4 K IR

Batter fried glutinous rice cakes refreshing homemade almond bean curd and Sphaeroides

EmEmE T ME B M AR R R R AL KR A I S

Ti Kuan Yin tea
S SRERAS

For dining reservations at Lai Po Heen, please call +60 (3) 2179 8885 or
email mokul-Ipoheen@mohg.com
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LAT PO H E E N

RM 518 per person (minimum of 2 diners)

Yee Sang with soft shell crab and snow pear

R e O (G & T e

Double boiled chicken soup with wild Matsutake mushroom and sun-dried seafood

TR B B £ 5

Roasted duck roll with eight treasure stuffing

EHEE ERNAEBS

Wok fried half lobster with wasabi soya sauce

iErnEe RO B RE IR

Slow-cooked 6 head abalone with fish maw and sea cucumber, baby cabbage in premium
oyster sauce

DISCRE KL BE 6 Sk i 411 AE B i 2

Wrapping glutinous rice with Chinese waxed meat, ham and scallop in lotus leaf

TEREAR T IO 28R K B

Double boiled sweetened ginger tea with black sesame glutinous rice dumplings
Steamed glutinous rice cakes with shredded coconut

EEMEAE B 2R R Z R G 18] PE R b B M 2K 4R R

Ginseng Oolong tea

ANZGHER

For dining reservations at Lai Po Heen, please call +60 (3) 2179 8885 or
email mokul-Ipoheen@mohg.com




