Dish of the Month

2-3 persons
£ H NG 15
Poached kampong chicken 28
with zucchini in ginger-scallion emulsion
trih EARFH LS
Poached kampong chicken and black fungus 28
with vinegar and spicy sauce
FHEHBEE
Thick superior kampong chicken soup 18
with Matsutake (per person)

Monthly Promotion Wines

The story of Frankland Estate is one born in the isolated natural terrain
of Margaret River, Western Australia, and the foresight
of a prominent scientist. In 1956 renowned viticulturalist Dr Harold Olmo
identified the potential of the Frankland River region
to produce wines comparable to those of Bordeaux, France.

Working two vintages in Bordeaux and touring French vineyards
given Barrie and Judi’s vision to establish Frankland Estate in 1988
and pursue their dream to create wines of uncompromising quality.

Glass Bottle
Frankland Estate Chardonnay 26 130
Frankland Estate Cabernet Sauvignon 26 130

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



Kampong Chicken Lunch Menu

August 2018

CHERRY GARDEN

MHE =&
TR Bl M |5 85 A | & H M6 NH 15 5%
Cherry Garden’s trilogy
Cantonese style roasted crackling pork belly

Fried yam puff with minced chicken, mushroom and dried shrimp
Poached kampung chicken with zucchini in ginger-scallion emulsion

REHFEE

Thick superior kampong chicken soup with Matsutake

MR AFEIR I A B 2]
Steamed dragon spot grouper fillet
with homemade tofu in soy sauce

R L) R,
Stir-fried wheat noodles
with prawns, scallops and yellow chives

FAET O A S
Duo desserts

Chilled mango with sago pearls, pomelo and lime sorbet
Hawthorne jelly

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



Kampong Chicken Dinner Menu

August 2018

CHERRY GARDEN

AR AT TG

Peking duck with traditional condiments
Chinese crepes, spring onions, cucumber and homemade sauce

BEHHHE
Thick superior kampong chicken soup with Matsutake

H I R ER
Crispy wasabi-aioli prawns with fresh mango and tobiko

¥ 2 <G sk B 4 2R
Braised 6-head whole abalone
with homemade tofu in premium oyster sauce

F WUl 4T 8,
Honey-marinated baked cod fillet with black pepper

Mok A5 RerAk i ZRFH
Duo combination

Five grain fried rice with Cantonese pork sausage and vegetables
Poached kampung chicken and black fungus with vinegar and spicy sauce

2%
Organic black bean pudding
with avocado and sesame ice cream

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



