Monthly Special at Cherry Garden

Lunch Set Menu

CHERRY GARDEN
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Nostalgic steamed dlmsum trilogy
Kurobuta char siew bao

Pork siew mai with baby abalone

Prawn dumpling with black garlic

BREFATE K]
Chef Cheng's daily soup
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Braised three treasures coated with minced fish
in black bean sauce
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Duo combination
Yang zhou fried rice
Braised crabmeat with nameko mushrooms and egg white
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Duo desserts
Chilled mango with sago pearls, pomelo and lime sorbet
Chilled black and white sesame pudding

78 per guest

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% Goods and Services Tax



Dish of the Month

2 - 3 persons
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Crispy prawns with pineapple in mayonaise 32
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Braised three treasures coated with minced fish
in black bean sauce 32

MR FHPA
Braised pork with preserved vegetables and yam

in homemade sauce 28
A RE A&
Braised crabmeat
with nameko mushrooms and egg white 38
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Chilled black and white sesame pudding 10
(per person)

NMonthly Promotion Wines

Shaw & Smith began over a long lunch in 1989
when cousin Martin Shaw and Michael Hill.
Smith decided to realize a long held dream to make wine together.
They specialise in Sauvignon Blanc.

The internationally acclaimed wines of Vasse Felix
come from the very first commercial vineyard in the Margaret River area
of Western Australia planted in 1967.
Vasse Felix continues to be one of the most highly reviewed
and visited wineries in Australia.

Glass Bottle
Shaw & Smith, Sauvignon Blanc 24 120
Vasse Felix, Cabernet Sauvignon 24 120

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% Goods and Services Tax



Monthly Special at Cherry Garden

Dinner Set Menu

CHERRY GARDEN

R R AT TG

Peking duck with traditional condiments, Chinese crepes
spring onions, cucumber and homemade sauce
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Thick superior lobster soup, conpoy and seaweed
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Braised 6-head whole abalone and sea cucumber
with premium oyster sauce
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Braised three treasures coated with minced fish
in black bean sauce
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Crispy prawns with pineapple in mayonaise
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Duo combination

Yang zhou fried rice
Braised crabmeat with nameko mushrooms and egg white
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Duo desserts

Almond cream with glutinous rice dumpling
Chilled black and white sesame pudding

118 per guest

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% Goods and Services Tax



