CHERRY GARDEN

Michelin Star Chef Fei Takeover at Cherry Garden

ERE3

Dive into a thoughttully curated menu showcasing Chef Fei's innovative renditions of
Teochew-Cantonese cuisine in a limited-time takeover from 1 - 3 August 2024.

B SZSER. Lunch Tasting Menu

HIZE Appetiser

VKIETT 5
Pickled marinated celtuce
i P
Cold marinated sliced sea whelk
HE T A TR A

Fermented sweet and sour pork
Vit Soup
Sk EESE TR N 2 Ok % P

Canadian geoduck with seaweed

A - .
F 32 Main Course

AR B S e 5 7R A g £

Steamed yellow croaker with turnip, fermented soybean and orange peel
30 Dim Sum

b
‘Har Gau’ steamed shrimp dumpling
7K B R S
Steamed pork and mushroom dumpling
L2y VN YIS
Black truffle and cucumber puff

Eifi Dessert

AT &SR 22
Chilled double-boiled silver fungus with citrus

128 per person

Prices are in Singaporve dollars and subject to 10% service charge and prevailing government taxes.
5 7 $< g &



& 225 5. Dinner Tasting Menu

BIE Appetiser

IKIE T
Pickled marinated celtuce
M U R
Cold marinated sliced sea whelk
A EESUNA

Fermented sweet and sour pork
Vit Soup
SRR SR FE R G

Canadian geoduck with seaweed

N L e .
F 3% Main Course

RS R
Baby lobster in superior broth
B e sh U S e F A
Pan-seared Wagyu beef with Himalayan salt
[ e B0 8 A% AR I s AT
Steamed yellow croaker with turnip, fermented soybean and orange peel
W PEOLT B
Baby spinach with braised radish
XOE SN - PR

Fried rice with beef and preserved radish in XO sauce

fif il Dessert

PKICAT A i R 22
Chilled double-boiled silver fungus with citrus

198 per person

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



	singapore-dine-cherry-garden-chef-fei-takeover-menu.pdf
	singapore-dine-cherry-garden-chef-fei-takeover-menu.pdf
	singapore-dine-cherry-garden-chef-fei-takeover-menu.pdf


	singapore-dine-cherry-garden-chef-fei-takeover-menu-page2

