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JIANG BY CHEF FEI, AWARD WINNING DINING AT LAI PO HEEN
WITH CELEBRITY GUEST CHEF FEI  # *Téﬁ i%,17 TO 23 JULY 2017

LUNCH TASTING MENU
(SIX COURSES)

LI ARNA Al e

Marinated turnip and foie gras cherry

EEEN S Ay

Chicken broth with matsutake mushroom

% A gL TR

Crispy shrimp with sweet chili sauce

G R T A L
Roasted beef rib on hot stone

A

Poached baby spinach and tomato
in clear broth

B
(%% 383 LT EI /05 X A%
Dim sum platter
(Stewed Sterculia with lotus seed and deep
fried swan dumpling)

288.

A LA CARTE

LUNCH TASTING MENU I1

(SIX COURSES)

EEY-RE TR AL
Sliced slow cooked beef shank
and foie gras cherry

ERY Rad o

Seafood pumpkin soup

TR Bk (3 1)

Roasted Wenchang chicken with flaxseeds

(3 pes)

4 Loke AR
“Kongfu”’steamed grouper and tofu

P pBp TS

Poached asparagus with crab meat

Aok 3
(3 3B LEET/HE TR
Dim sum platter
(Stewed Sterculia with lotus seed
and egg tarts)

258.

Please choose one or more dishes to compliment your set menu

Appetizers / Soup
ALgEy 38

Xiaoshan preserved turnip

PR a1+ 88

Red wine foie gras

BfF 4L R 68

Slow cooked beef shank with chili sauce

R EFPLR 118

Kungfu soup with matsutake

”ii“'iﬁ'ﬁ‘&a”i/’ﬁ,\i 78
Lobster noodle soup

Chef’s Recommendation

TR &35 118/228
Roasted wenchang chicken with flaxseed

CR T A S | 228
Grilled beef ribs

pied i ®d o A7 (B =428 ) 88

Seared crayfish with home-made garlic sauce
(Minimum order 2 person)

oo - E AR

Braised abalone, Japanese rice

superior soy sauce

A X afrRmfed s 268
Seared wagyu beef sirloin, pepper and chilli
XO 3% A % a8 3

Stir-fried sliced sea whelk

with cucumber in spicy scallop sauce

All prices are quoted in Malaysian Ringgit and inclusive of 10 percent service charge and 6 percent GST.
We endeavour to source for local and sustainable ingredients whenever possible

88



~~

iang ﬁﬁiéﬁ‘

By CHEF FEI

JIANG BY CHEF FEI, AWARD WINNING DINING AT LAI PO HEEN
WITH CELEBRITY GUEST CHEF FEI % # . F# % ,17 TO 23 JULY 2017

DINNER TASTING MENU DINNER TASTING MENU II
(SEVEN COURSES) (SEVEN COURSES)

?éi§\§¢fL ﬂﬂ%nwﬁﬁﬁéi

Sliced slow cooked beef shank Foie gras cherry
and marinated turnip and sliced slow cooked beef shank
&g EEAN § HEE
Seafood pumpkin soup Chicken broth with matsutake mushroom
TR A 5@ #) TR B0 #)
Roasted Wenchang chicken Roasted Wenchang chicken
with flaxseeds (3 pcs) with flaxseeds (3 pcs)
B RN oL 6 2 B S WA

Stir fried crayfish

Seared Australia Wagyu beef sirloin
with homemade garlic sauce

with pepper and chilli

Frpmp =y s,
Poached baby spinach and tomato

Poached asparagus with crab meat
in clear broth

£ETH R A A G

Fine noodles in lobster soup

oo RIS 445
Braised abalone with Japanese rice
" AR :,Eq and superior soy sauce

FAIHILS FEE 2R .

( *) ‘!5\ <= #’4
Dim sum platter

(Stewed Sterculia with lotus seed and

blueberry snow skin dumpling) Dim sum platter

(Stewed Sterculia with lotus seed
and deep fried rice ball with cubilose

(3 3B L2ES /2 &EH5)

398.
438.
DIM SUM
g +HILEGES 48 FEEZRE 68
Stewed Tianshan lotus seed with anise Blueberry snow skin dumpling
e g X AGf*k 98 ESZf FaIW™ILEEIT/ 98
Pan-fried goose and radish dumpling g X AEFR /IER R RS
. ‘ Dim sum platter, Stewed Tianshan lotus seed
P 68 with anise, deep-fried goose and radish dumpling,
Egg tart blueberry snow skin dumpling

All prices are quoted in Malaysian Ringgit and inclusive of 10 percent service charge and 6 percent GST.
We endeavour to source for local and sustainable ingredients whenever possible



