Bk 25 Dim Surm

E’&, = a%
Dim sum trilogy
& #H T AR
Q2 Steamed cod fish dumpling with coriander
Z &K
Steamed prawn dumpling with black garlic
b @ AR R
Steamed pork siew mai with baby abalone

R AR

A Steamed Wagyu beef dumpling with Sha Cha sauce

E AT K ah
4 Steamed crystal dumpling
with fresh mushrooms and black truffle

br il B IRALF
Steamed prawn and pork dumpling
with vinegar and spicy sauce

=SR2
Az Steamed pork xiao long bao

Az Steamed Kurobuta char siew bao

st A AP LA 2R

Az Steamed Iberico pork ribs with black bean sauce

MR A BN

Steamed phoenix claws with fermented bean sauce
GESEP Y

Steamed glutinous rice wrapped in lotus leaf

with Cantonese chicken sausage and mushrooms

A Signature dish g Vegetarian selection

)*&‘Gluten free selection

i
per basket

9

12

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



LAk 5 Dim Sum

i
per basket
BRI A
Crispy snow crab puff 12
# BAT R %
Crispy bean curd skin roll with prawn and lychee 8
Z A E KRB A &
Crispy spring roll with goose meat and coriander 9
W R BTG T A
Yam puff with roasted duck and mushroom 8
FHERY G
Az Steamed custard bun with yam 8
AR & FEAT
Baked traditional egg tart 8
per portion
G LAEIAH
Deep-fried Kataifi lobster 15
i A i 5
Congee with fish, scallop and prawn served with curly dough 12
AR n B O E 2-3 persons
Wok-fried radish cake with XO sauce 14
W Signature dish g Vegetarian selection )’#Gluten free selection

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



AN ’Appetizer, Roast

AERFA
Sliced braised beef fillet with five spices
B4 08 & A&
Crispy silver bait in black vinegar and chili sauce
B AR
Drunken chicken in hua diao and rose dew wine
RN AN

;#‘gJapanese cucumber marinated in garlic vinaigrette
e B E

# Jellyfish and spring onion salad with soya sauce
54 A AN A6 T

Fried eggplant with chicken floss

7 g5 AR M L 8
Wok-fried soft shell crab with Sarawak pepper
TR

A Crispy wasabi-aioli prawns with fresh mango and tobiko

®E&MAT

Pacific Ocean golden scallops with salted egg yolk
and Asian spice crumbs

B or b 4%
Bevh, A, BRI

A2 Charcoal-roasted BBQ meat platter, roasted duck
roasted pork belly, honey-glazed Kurobuta char siew

Fie B e i A

)“f Cantonese style roasted crackling pork belly

Honey-glazed Kurobuta char siew

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

U XY A

Charcoal-roasted duck served with cherry sauce

A Signature dish g Vegetarian selection #Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.

22
24

24

34

16

16

F* R

Half

50

40

Prices are in Singapore dollar and subject to 10% service charge and applicable government tax

24

24

24

18

24

24

33

36

36

51

24

24

-2
7N\

Whole

100

80



~2

/

%7 ¥8 |Soup, Broth

a s

L F G
& Double-boiled trio of mushroom soup
with carrot and snow fungus

A B2 X%
Cherry Garden'’s daily chicken soup
BB
Imperial hot and sour seafood soup
BAZRE®RT L
Bird’s nest soup with crabmeat and egg white
SINFAREBE S
A Golden pumpkin soup with morel mushroom and diced chicken

% RamALILE £

)44“ Q% Thick superior lobster soup, conpoy and seaweed
AHEN T HILE G

)’f Double-boiled clear soup with sliced abalone
Matsutake and snow fungus

Ao R &
Thick chicken soup with minced Wagyu beef and spinach

e 2N$F B & &
Fish soup with diced zucchini, conpoy and tofu
BEEKE
)‘f Chicken soup with sweetcorn and egg white
M R 2B
AT 6 BFTAST
Buddha jumps over the wall
Bird’s nest, sea cucumber, whole abalone, fish maw

chicken, mushroom, conpoy, Chinese herbs
6 hours advance notice is required

W Signature dish g Vegetarian selection )’#Gluten free selection

ey
per portion

13

13
14
38
24
24

28

16
16

14

98

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



&8, . #] % Abalone, Sea Cucumber

ey
per portion
BALE &R
6 f A b, AT 45 24 FART
. Cherry Garden's signature prosperity dish “Pen Cai” 88

served whole at the table, recommended for six guest or more
The dish includes 8-head abalone, lobster, sea cucumber
dried conpoy and more

45 minutes preparation time is required

4 d RN -+ AUSA S f
Braised Australian 15-head whole abalone 240
with premium oyster sauce

4 k% v 3R o A% BF 3R
@ Braised 4-head whole abalone with premium oyster sauce 58
5 2 5 S A TUH

42 Braised 8-head whole abalone and sea cucumber 36
with premium oyster sauce

é;& 317 %
Baked 8 head whole abalone with mushrooms 36

etk 3o ] 5
Braised premium sea cucumber with Chinese mushrooms 30

AL IR

Casserole of sliced abalone with chicken 68 102

SR AR NS
Braised sea cucumber with pumpkin cream 58 87
and baby cabbage

W Signature dish g Vegetarian selection #Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



7% 7K |Live Fish

4T3
Red grouper

Py :&n.%

F 7L,
Soon hock

% R

sbJBFAET

Pacific grouper

Advance order is recommended

R
oL JATAET

Green wrasse
Advance order is recommended

R E R

oL JATAET

Coral trout

Advance order is recommended

B8R A E

#—A8
per 100gm

18

16

36

18

22

Recommended cooking methods for live fish dishes

XA &

Steamed Hong Kong style

B Xz

Deep fried Hong Kong style
gut &

Steamed with spicy black bean sauce

R A&

Steamed with pickled chilies

= K
Steamed with garlic

& AN B

Fried with sweet and sour sauce, capsicum and cucumber

iR Hh 2GR T

Deep-fried with fragrant garlic and superior soy broth

W Signature dish

g Vegetarian selection )’#Gluten free selection

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



7 8% |Live Lobster, Prawn

Vi

Live rock lobster
7% K R
Live Tiger prawns
«J> Small

R Large
FB-I A%

Recommended cooking methods for live seafood dishes

gtk
Steamed with black bean sauce

RS
Steamed with garlic-soy sauce

& X ik &
Steamed Hong Kong style

A o A

Wok-fried with XO sauce

B, 7 e F

Stir-fried with butter and garlic in superior broth
B X

Poached

EaA
Wok-fried with scrambled egg white

He Bl
Wok-fried with five-spiced salt

S Signature dish g Vegetarian selection )’#Gluten free selection

60

34
51

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

Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



&% 48 [Seafood Specialities

RACE P AL AR 2R

Chili crab meat served with mantou

EanEkaAREE
Baked Tiger prawn with Yunnan black garlic and egg white
ik 2 K&

# @ Steamed cod fillet in homemade soy sauce

BT @

N

<% Honey-marinated baked cod fillet with black pepper

XO AL A 3 # Wi

Wok-fried lobster with vegetables and mushrooms in XO sauce
ik 2 K@

[RE SR Y

# @ Steamed cod fillet in homemade soy sauce
B A
aHoney-marinated baked cod fillet with black pepper

FEAEP\EF 3R
Cantonese style stir-fried seasonal vegetables with conpoy

TG 5 E %
Casserole-braised grouper with eggplant

BUTE ARG X 2 H &
AzBraised cod fish
with spinach tofu, capsicum and black bean sauce

RS
)‘f Az \Wok-fried Pacific Ocean scallops with celery and mushrooms

S BT

Stir-fried Pacific Ocean scallops and capsicum in black bean sauce

J& R g PRI
Wok-fried live Tiger prawns
with dried chili, onions and cashew nuts
8 AR 1) R
)f Stir-fried live Tiger prawns with minced dried shrimps
curry leaves and almond slivers

R &, IR R R IR

)’f Prawn duet cooked with zesty sweet sauce and wasabi-aioli

A Signature dish g Vegetarian selection )’#Gluten free selection

ey
per portion
32
22
24
24
/s X
S L
70 105
46 66
46 66
26 42
34 51
32 48
34 51
34 51
30 45
32 48
32 48

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



£ 4= % Poultry

i B 24
Oven-baked boneless spring chicken
with garlic barbecue sauce

THRERET

A% \x/ok-fried chicken with cashew nuts and dried chili

8 JA B A R R 5
“Bi Feng Tang” style roasted chicken

ZREBFIGA &

Crispy spring roll with goose meat and coriander

Tk Ao T 2R
Braised diced duck with eggplant and tofu
5 5] 18 34

A “Chicken & Duck Talk”

A combination of sautéed chicken with celery
and sliced roasted duck

S Signature dish g Vegetarian selection

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax

)’#Gluten free selection

26

26

26

32

32

39

39

39

48

48



24 2R A F= £ Beef, Pork, Lamb

ey
per portion
O Tk
A Pan-fried A4 Miyazaki Wagyu beef sirloin 48
with garlic barbecue sauce and sautéed vegetables
s X
S L

Eate bR BRI
Wok-fried sliced A4 Miyazaki Wagyu beef in oyster sauce 68 96
with honey pea and black garlic

A B

A% pan-fried beef cubes with sliced garlic in black pepper sauce 28 42
Rk
Duo of beef 28 42

Braised Australian beef short ribs with Sha Cha
Steamed Sha Cha beef dumplings

AR

Slow-cooked beef brisket casserole stew with tendon and turnip 28 42
B E R B
# @ "Gy Lao Rou style” Kurobuta pork with pineapple 28 42

cucumber and capsicum in sweet and sour sauce

RN F e A BB R

Casserole-braised Mangalica pork collar with bitter gourd 28 42
and black bean sauce

L6 9 o IE O HE R

Hawthorne-glazed Iberico pork ribs 28 42
SRITEE IR S HEE

Iberico pork ribs in Zhen Jiang vinegar sauce 28 42
LS BN 3k

Braised lamb leg in clay pot 32 48

with flower mushrooms and bamboo shoot

W Signature dish g Vegetarian selection #Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



X

3%, 2 )8 Vegetable, Tofu

XORBEREYFRE
Stir-fried asparagus with Hong Kong kailan
and hon-shimeji mushrooms in spicy XO sauce

Iy RN

Braised baby cabbage with superior broth and “Jinwa” ham
ZERILEY

Stir-fried Chinese spinach with egg in superior stock

A I F 2

Wok-fried string beans with minced pork

sakura dried shrimps and garlic in black bean sauce

BRABER LR E
Braised homemade tofu with monkey head mushrooms
and green vegetables

{%I&%ﬁ%%ka%éi

@ Steamed mushroom crystal dumplings

with pumpkin cream

E i WY R
Stir-fried green vegetables with mushrooms and black garlic

L

;ﬁ“g Your choice of fresh vegetables

7 # 7+ i Hong Kong kalian 79 1 4t Broccoli
TEAEY Baby pak choy
Z # 3 /% Hong Kong choy sum % 3% Lettuce

% B & % Green asparagus

A%

Recommended cooking methods for our fresh vegetables
Ky

Stir-fried

AW

Stir-fried with garlic

XO # %

Stir-fried with XO sauce

K

Poached with superior stock

24

24

24

24

24

24

22

AEY Baby Chinese spinach

—

39

36

36

36

36

36

36

33

W Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



é%ﬁﬁkme

0, 9 28 K1 R
Fragrant fried rice with diced abalone
and diced chicken in superior sauce

Fag A AR

Fragrant fried rice with crab meat, egg white and conpoy

FRILA MR
Az Rice in superior broth
with diced grouper and green tea leaves

g 2 IR
# Wagyu beef fried rice with lettuce and egg
FELF TN
Q2 Scallop, asparagus and egg fried rice
with tobiko and ginger-scallion emulsion

R B A BB K AR
A Five grain fried rice with Cantonese pork sausage
and vegetables

ERCKIE T
@ Fragrant vegetarian fried rice
with diced mushrooms and vegetables

A4k 4% 38
Combination of Chinese fried and steamed mantou

W Signature dish g Vegetarian selection

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax

)’#Gluten free selection

48

26

24

26

24

24

20

—

72

39

36

39

36

36

30

24



& 48 Noodle

& % 30 RAF @
Q2 Braised ee-fu noodles with conpoy, Enoki mushrooms
and yellow chives

S R Ay
Braised vermicelli with live prawns, mushrooms
and bean sprout

RH LY @B
Stir-fried wheat noodles with egg, vegetables
and Chinese chives

0 304 @
Az Stir-fried wheat noodles with prawns, scallops, silver sprouts
and yellow chives

R A |
Cantonese style crispy egg noodles
with seafood and choy sum

Bl L308 RRA Y @
Stir-fried egg noodles with Kurobuta char siew pork
and silver sprouts

PE R K TG 442 @
La mian soup with shredded duck
and Sichuan vegetables in clear duck broth

W Signature dish g Vegetarian selection )’#Gluten free selection

2N PN
S L

22 33
28 42
22 33
26 39
26 39
24 36

ey
per portion
12

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



\

# aw 35 & Sweet Temptation

ey
per portion

Tk Ak e

A% Double-boiled superior bird’s nest with rock sugar (hot or cold) 78
br R0 o
Double-boiled hasma with red dates (hot or cold) 32
B
Almond cream with glutinous rice dumpling 10
iy e

a2 Cherries in nui er hong and aged kuei hua wine cocktail jelly 10
with lychee sorbet
Bk

Az Organic black bean pudding with avocado 10
and sesame ice cream
FETEHRTE

)44“ Chilled mango with sago pearls, pomelo and lime sorbet 10
R T L
Hawthorne jelly with chestnut 10
/7]4 éjé- 7J( %
)“f Sliced fruits composition 10
9 // flmj’ﬁﬂ’
Crispy pancake with azuki bean paste 16
B 5k
Longevity buns 3
W Signature dish g Vegetarian selection )’#Gluten free selection

The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



2 \Wisdom

=44
motieE R, R A, BB
Trio platter
Sautéed sour and spicy lobster

Peking duck roll
Drunken chicken in hua diao and rose dew wine

Bk AL e B R £
Thick soup of Alaskan crab with Shitake and truffle oil

#6 2 w9 3 f i R &
Braised whole 4 head abalone with premium sea cucumber
in oyster sauce

A @ AE I AF 2 AT

Steamed cod fillet with spinach tofu in homemade soy sauce

Bt h &L
Wok-fried sliced A4 Miyazaki Wagyu beef in oyster sauce
with honey pea and black garlic

BAEAREW KB 215 K 5
Steamed glutinous rice with chicken sausage topped
with wok-fried garlic King prawn

B = 5
2hok BYHE 2
Organic black bean pudding
with avocado and sesame ice cream
Glutinous rice dumpling with grounded peanut
Crispy pancake with azuki bean paste

168 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



& | Thought

€

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

wHd R T MBS
Double-boiled clear soup with sliced abalone
Matsutake and snow fungus

XO # % T8I 5t 0 3
Wok-fried prawn and scallop
with vegetables and mushrooms in XO sauce

T AREEAHEE
Steamed cod fillet with homemade tofu
in black bean sauce

A A
Pan-fried A4 Miyazaki Wagyu beef sirloin
with garlic barbecue sauce and sautéed vegetables

Jite, K FEIR 77 7L AR

Rice in superior broth with lobster

FH T EHHA TR T LA
Chilled mango with sago pearls, pomelo and lime sorbet
Hawthorne jelly with chestnut

138 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



% | Joy

BRI
BriB%e, BMA, IFRE
Trio platter
Drunken chicken in hua diao and rose dew wine

Cantonese style roasted crackling pork belly
Crispy wasabi-aioli prawn with fresh mango and tobiko

SNFREHEEE

Golden pumpkin soup with morel mushrooms and diced chicken

¥ 2B 2 N\ A LI &
Braised whole 8-head abalone, sea cucumber and seafood roll
with premium oyster sauce

BRAEIwWE S

Steamed cod fillet
with preserved vegetables and string beans

2 A Mk

Pan-fried beef cubes in black pepper sauce

S EY gl
Braised ee-fu noodles with shredded duck, bean sprouts
yellow chives and Sichuan pickled vegetables

R

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

118 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



S | Heart

€

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

EEE SRR
Thick superior lobster soup
with conpoy and seaweed

L GF A RE

Stir-fried King prawn with butter and garlic superior broth

BN 2R SRR
Braised cod fillet and Kurubota char siew in yellow bean sauce

Oven-baked boneless spring chicken
with garlic barbecue sauce

JoA B 3R BB K AR
Five grain fried rice
with Cantonese pork sausage and vegetables

LG 7S
Organic black bean pudding
with avocado and sesame ice cream

98 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



4t 4%, ‘ Peony

ZHtE
Brgg, A, FINBHE
Trio of appetizer platter
Drunken chicken in hua diao and rose dew wine

Cantonese style roasted crackling pork belly
Jelly fish with cucumber

21 NN

Dim sum trilogy

H AR E R
Wok-fried sliced cod fillet
with mixed vegetables and mushrooms

2 M A M

Pan-fried beef cubes in black pepper sauce

PE R OK T8 & 4 @
La mien soup with shredded duck
and Sichuan vegetables

ELHRETFHRRYD G
Organic black bean pudding
with avocado and sesame ice cream
Steamed custard bun with yam

78 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



7K AL 7%, | Narcissus

=44
BB, mBERES, RERFA
Trio of appetizer platter
Honey-glazed Kurobuta char siew
Charcoal-roasted duck served with cherry sauce
Sliced braised beef fillet with five spices

A B £ X%
Cherry Garden’s daily chicken soup

288 IR b 3
Wok-fried prawns
with celery and mushrooms

HATELLEHFTLETTYR
Braised cod fillet
with spinach tofu, capsicum in black bean sauce
egg fried rice with scallop, asparagus and ginger-scallion emulsion

BAREAEIE ) 1
Cherries in nui er hong and aged kuei hua wine cocktail jelly
with lychee sorbet
Glutinous rice dumpling with peanuts

68 per guest
for a minimum of 2 guests

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



43 4t | Vegetarian Set Lunch

)
WEwmEFE, FREASE, RMRT
Appetizer combination platter
String beans with five spice
Monkey head mushrooms with wasabi dressing
Savoury-sweet eggplant

L
Dim sum trilogy
Steamed crystal dumpling
with fresh mushrooms and black truffle
Corn siew mai
Spinach skin dumpling

A RNL AP AT R
Braised tofu with mixed vegetables and mushrooms
in pumpkin sauce

AR RIER
Rice in superior broth
with mixed vegetables and green tea leaves

FHET EAHA TR T LA
Chilled mango with sago pearls, pomelo and lime sorbet
Hawthorne jelly with chestnut

58 per guest

S Signature dish g Vegetarian selection )’#Gluten free selection
The chef will be delighted to assist with any dietary requests as some items may contain pork or nuts.
Prices are in Singapore dollar and subject to 10% service charge and applicable government tax



