
 

Our chef will be delighted to assist you with any dietary requests. 
Prices are in Singapore dollars and are subject to 10% service charge and 7% Government Tax. 

     Wild Mushroom Promotion 
 

   Dish of the Month 
 

   April 2021 
 
 

                             (2-3 persons) 
 
 

脆甫樱花虾蒸鳕鱼   42 
Steamed cod fillet with Sakura dried shrimps  
and crispy preserved vegetables in homemade soy sauce 
 
 
姬松茸炒带子蜜豆   34 
Stir-fried scallops  
with blazei mushrooms and honey peas 
 
 
蒜香凉拌青瓜木耳  20 
Wood ear mushroom and cucumber salad with garlic 
 
 
玛卡虫草花乾贝炖鸡汤      18 per person 
Double-boiled clear soup  
with Peruvian ginseng, cordyceps flowers and conpoy 
 
 
雪莲桃胶杏仁茶 (hot)       12 per person 
Warm almond cream  
with snow lotus and peach gum 
 
 

        2103 

  



 

Our chef will be delighted to assist you with any dietary requests. 
Prices are in Singapore dollars and are subject to 10% service charge and 7% Government Tax. 

Wild Mushroom Promotion 
 

Lunch Set Menu 
 

樱桃园三拼 
凉拌木耳,五香辣牛肉,青芥末虾球 

Cherry Garden trio platter 
Wood ear mushroom salad with soya sauce 

Sliced braised beef fillet with five spices 
Crispy wasabi-aioli prawn with fresh mango and tobiko 

 
 

玛卡虫草花乾贝炖鸡汤 
Double-boiled clear spring chicken soup 

with Peruvian ginseng, cordyceps flowers and conpoy 
 
 

脆甫樱花虾蒸鳕鱼 
Steamed cod fillet with Sakura dried shrimps  

and crispy preserved vegetables in homemade soy sauce 
 
 

姬松茸炒带子蜜豆伴菜丝米线 
Duo combination 

Stir-fried scallops with blazei mushrooms and honey peas 
Wok-fried wheat noodles with egg, vegetables and Chinese chives 

 
 

桃胶黑珍珠 
Organic black bean pudding 

with avocado, peach gum and sesame ice cream 
 
 
 

68 per guest 
for a minimum of 2 guests 

  



 

Our chef will be delighted to assist you with any dietary requests. 
Prices are in Singapore dollars and are subject to 10% service charge and 7% Government Tax. 

Wild Mushroom Promotion 
 

Dinner Set Menu 
 

樱桃园三拼 
北京鸭卷,凉拌木耳,青芥末虾球 

Cherry Garden trio platter 
Peking duck roll 

Wood ear mushroom salad with soya sauce 
Crispy wasabi-aioli prawn with fresh mango and tobiko 

 
 

玛卡虫草花乾贝炖鸡汤 
Double-boiled clear spring chicken soup 

with Peruvian ginseng, cordyceps flowers and conpoy 
 
 

姬松茸炒带子蜜豆 
Stir-fried scallops with blazei mushrooms and honey peas 

 
 

脆甫樱花虾蒸鳕鱼 
Steamed cod fillet with Sakura dried shrimps  

and crispy preserved vegetables in homemade soy sauce 
 
 

黑椒和牛片 
Pan-fried sliced A4 Miyazaki Wagyu beef 

in black pepper sauce 
 
 

金菇龙虾焖伊面 
Braised ee-fu noodles with lobster and enoki mushrooms 

 
 

桃胶黑珍珠 
Organic black bean pudding with avocado 

peach gum and sesame ice cream 
 
 
 

118 per guest 
for a minimum of 2 guests 


