


Dlm Sum (lunch only)

apieir g P

Steamed sumac prawn dumpling

JuoR A 1 ) S

Steamed pork siew mai with baby abalone

g A Y
Steamed crystal dumpling with black truffle

HMANEE P

Steamed pork xiao long bao

wvE Y per P

Steamed char siew bao

BIRR T

Steamed custard bun with black sesame

S AR LR HE

Steamed Iberico pork ribs with black bean sauce

TR

Steamed phoenix claws with plum sauce

WAL 2R AT P

Steamed glutinous rice with beef ball

RGRT

Homemade dumpling with Alaskan king crab and Hokkaido scallop

@ Signature Dish S\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.
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Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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Dlm Sum (lunch only)

S ke

BEIE
per basket

22 2F ek 10
Char siew puff

mEZmEEE XY 10

Crispy beancurd skin roll with matsutake and vegetables

EIRFAS A - HE 12
Crispy spring roll with diced A5 Miyazaki Wagyu beef and

Enoki mushrooms

S BRIEK A 9
Deep-fried glutinous dumpling

e KRG A 10

Yam puff with roasted duck and mushrooms

vk it T2 (2 12
Deep-fried cod fish puff S

perportion

Wi g P 10
Wok-fried radish cake with XO sauce

P K I ) £ 585 26

Australian abalone congee with traditional condiments

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Appetiser

T A G XS

Drunken chicken in Hua Diao and rose dew wine

-2
Sliced braised beef fillet with five spices

PR K H 3R

Cucumber and black fungus with sesame sauce

R F R

Crispy silver bait in Japanese sauce

iy KA B 7
Wok-fried soft-shell crab with fried garlic and crispy rice

L siFer P

Crispy wasabi aioli prawns with fresh mango and tobiko

FRFEHMFER
Shao Xin braised pork belly

TR )AL

Sake Sichuan pepper marinated sliced abalone

@ Signature Dish S\@ Vegetarian Selection
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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.



Roast Eﬁ
e

YU

Half Whole

kAR P 68 118

Peking duck served served in two courses

A. Chinese crepes served with spring onions,
cucumber and homemade sauce.
B. please select your preferred preparation for
the duck meat
E ¥ N4 - Sautéed with spring onions and ginger
WER D - Wok-fried with garlic, salt and pepper

AERRGFAKS - Sautéed served in iceberg lettuce

TR - Fried with rice

0 R - Fried with noodles (ee-fu noodles / vermicelli)

BRI FE A 48 88

Charcoal-roasted duck served with cherry sauce

TR MG 2 XS 30 48

Roasted crispy chicken with cherry salsa T
perportion

e 52 158 K i 24

Cantonese-style roasted crackling pork belly

UGBS 24

Honey-glazed crystal char siew .
standard

Bewk itk 40

BEls,  HE B e S, K& U5

Charcoal-roasted BBQ meat platter

roasted duck, roasted pork belly, honey-glazed crystal char siew

SRS (A KBUT ) 498

Barbecued whole suckling pig

Three days advance order is required

HRERRS ( FHRA3 KBUT ) 328

Roasted goose

Three days advance order is required

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Soup & Broth

EA3DA
per person

G AN, 20

Double-boiled bamboo pith, red dates and snow fungus

BRI 24

Imperial hot and sour seafood soup

B SEOK 32 24

Sweet corn broth with crab meat

SN 32
Fish maw soup with Chinese cabbage

i B PEAL PR EE 38

Thick superior lobster soup with conpoy and crab roe

NS PS5, 58
Double-boiled black chicken soup with ginseng

AR RN NEE 78
Superior broth with bird’s nest

WAFPBEEE (rite D 138
Buddha Jumps Over The Wall

6 hours advance order is required

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.



Abalone, Sea Cucumber ¢ Fish Maw

w5
perportion
AR PN 138
Braised 3-head whole abalone
LIPS TECE 56
Braised sea cucumber and goose web
BRI 2 G 68
Braised premium sea cucumber with shrimp roe and prawn dumpling
AR 88
Superior broth with fish maw and flower mushroom i
standard

WK iy g 2 88

Casserole of sliced abalone and chicken with Chinese yellow rice wine

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.

fig



Live Seafood NN
i

»
»

fice

iREiN
Market Price

CA

Lobster

e 7K JRAR
Tiger prawn (min 300gm)

B
Tiger garoupa

AR
Red grouper

At
Soon hock

REBT
Coral trout

Advance order is required

ey
Live crab

Advance order is required

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.



Seafood Specialties W
fif

oK

34
perportion

e (D 32

Steamed cod fish fillet with homemade superior soya sauce

i (7 32
Scallion oil-poached cod fish fillet il

standard
& =hEirs P 88
Wok-fried lobster with black truffle

2 R P A 40
Herbal drunken prawns
U TR AT Bk 40

Sweet and sour prawns

T A DL 32

Wok-fried Pacific Ocean scallops with celery and mushrooms

WF T A 58
Scallop asparagus with lily bulbs and pine nuts

FEOWIGiEe 58

XO scallops with macadamia nuts

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.



Meat

e Eh T A R B I AS A P
Pan-fried A5 Miyazaki Wagyu beef (80gm)

wHEE P

Braised pork ribs in bamboo string wrap

s H3G

Stewed chicken in basil leaves

ERLIAE DL

Stir-fried chicken with Taiwanese pineapple

DL A £
Claypot chicken with whole shallot

SRR
Pan-fried beef cubes with black pepper sauce

fig SRty <>

“Gu Lao Rou” with fresh fruit

@ Signature Dish t\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.

34
perportion

66

40
1
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28
28
28
56

32

\@ Sustainable Cuisine

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

1

standard
EREEVS IRE A\ 30
Asparagus with hon-shimeji mushrooms and lily bulbs
IR 5 30
Baby cabbage with superior broth and “silver fish”
PEAEHI S AR e VY 2= 28
String beans with Sakura shrimps
W Sk 2 e L 28

Homemade beancurd with monkey head mushrooms in oyster sauce

Wi T i XY 30
Baby cabbage with garlic

o1 i i 3L 75 1% Y 24

Assorted vegetables with fermented beancurd

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Rice

1

standard
JCH BRI 30
Fragrant crab meat fried rice with conpoy
PR SRR ZE 65 DA 30

Fried rice with cod fish and olive vegetables

XORIER . P 40
XO fried rice with minced Wagyu beef

FERIN B TLAR KR 28

Five grains fried rice with Cantonese pork sausages

Sk XY 18

Combination of fried and steamed mantou

@ Signature Dish t\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Noodle

1

standard

P R 70 DR 2 el B9 1 24
Braised ee-fu noodles with conpoy and
mushroom in black truffle oil

LRI T 22 28

Stir-fried wheat noodles with seafood and bean sprouts

B S U] 28

Fried egg noodles with superior soy sauce

ISR P 48
Wok-fried Wagyu beef with rice noodles

&R A ko I 58

Braised vermicelli with lobster

@ Signature Dish t\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Sweet Temptation

ES2DA
perportion
HAHZZRGEH (FY 98
Double-boiled superior bird’s nest in Japanese pear
Please allow 30 minutes preparation time
KRR (Fheliid) 88

Double-boiled bird’s nest with rock sugar (hot or cold)

ke P 14
Cherries in nu er hong and aged kuei hua wine,
served with cocktail jelly and lychee sorbet

BSHUR ZRE S 14
Avocado pudding with black sesame ice cream

AT TR 14

Chilled mango cream with chia seed, pomelo and lime sorbet

EREY e 16
Chilled herbal jelly topped with peach gum

T EmAE R &Y 14
Osmanthus jelly

J3 75 Bk 8

Longevity buns

@ Signature Dish S\@ Vegetarian Selection \@ Sustainable Cuisine

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.
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Emerald

PRk R B
W& 52 B IR, IR FEEE NS, R be T IR
Trio platter
Roasted crispy pork belly

Roasted duck
Crispy silver bait in Japanese sauce

i B TR IR 4 TN SEOK 22
Thick pumpkin broth with crab meat,

sweet corn and crab roe

R L

Sautéed diced beef with sweet bean in black pepper sauce

B HUHT KA & 7 i) T
Braised ee-fu noodles with shimeji mushroom in black truffle oil
with pan-seared scallop

LR R

Avocado pudding with black sesame ice cream

128 per guest

for a minimum of 2 guests

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.



Lilac £

PR L =Pt
LR ARER, ARG, e R R s 1
Trio platter
Crispy wasabi aioli prawn with fresh mango and tobiko

Roasted Peking duck roll
Crispy scallop coated with salted egg yolk

TR REREAE )\ Sk #4177
Double-boiled 8-head abalone with fish maw, cabbage and conpoy

R Bl 18

Braised pork ribs served with ‘yuan yang’ mantou

Eim et 538
Poached baby cabbage in

superior stock topped with silver bait

B A
Wok-fried rice noodles with Wagyu beef

E3 1t

Cherries in nu er hong and
aged kuei hua wine cocktail jelly with lychee sorbet

148 per guest

for a minimum of 2 guests

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.



Ruby

SR AL HERY
Roasted crispy Peking duck

NSl VRIS 5577
Double-boiled Sakura chicken soup with
abalone and ginseng

A S T

Sautéed scallop with fresh lily bulbs and asparagus

e A TR T AS T

Pan-fried Miyazaki A5 Wagyu beef in sea salt

G A 7

Braised lobster with ee-fu noodles in superior broth

VU ENSNEE

Double-boiled superior bird’s nest with rock sugar

188 per guest

for a minimum of 2 guests

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.



ot

Cyan

R =1
ZURPRAEET R, bR Bt e s, JRAR R /KR IR

Dim sum trilogy

v

Steamed sumac prawn dumpling
Steamed pork siew mai topped with baby abalone
Steamed crystal dumpling with black truffle

B PR AL AR 32

Superior lobster broth with conpoy and crab roe

XOF= FHb i1

Sautéed scallop with XO sauce, asparagus and wild mushroom

itk A B % LA B U
Five grains fried rice with
Cantonese pork sausages

FIEAF R e

Chilled mango cream with chia seed and pomelo

88 per guest

for a minimum of 2 guests

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.



Vegetarian

Sy

EER P
WA, I E ERB R G, IR W
Vegetarian combination
Steamed crystal dumpling with fresh mushroom and black truffle

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

=EKEWY
Double-boiled superior broth
with bamboo pith, red dates and snow fungus

e JRY\AE 2k 5 2R
Braised mushroom with beancurd and mock prawn
in thick pumpkin sauce

FASIRPEEH A =
Fragrant fried rice with vegetarian chicken floss and
mixed vegetables accompanied with
stir-fried assorted fungus with fresh lily bulbs and asparagus

S EANERUA]
Double-boiled red bean soup with orange peel
topped with glutinous rice ball

88 per guest

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.



