
 

                                        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 
 

Lunch Set Menu 
 

 

烧味拼盘 
烧鸭, 脆皮烧腩肉, 黑豚靓叉烧 
Charcoal-roasted BBQ meat platter 

Roasted duck 
Cantonese style roasted crackling pork belly 

Honey-glazed Kurobuta char siew 
 

 

 

龙井大虾皇 
Baked tiger prawn with Long Jing tea leaves 

 

 

 

XO酱带子炒珍菌时蔬 
Wok-fried Pacific Ocean scallop 

with vegetables and mushrooms in XO sauce 
 

 

 

绿茶班肉泡饭 
Garoupa fillet rice in superior broth 
with Shou Mei green tea leaves 

 

 

 

樱桃红 
Cherries in nui er hong and aged kuei hua wine cocktail jelly 

with lychee sorbet 
 

 

 

 

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 
 

 

龙井大虾皇     22 

Baked tiger prawn     per portion 
with Long Jing tea leaves 
 

绿茶班肉泡饭    14 

Garoupa fillet rice in superior broth   per portion 
with green tea leaves 
 

铁观音茶浸鸡   18 

Fragrant poached chicken infused   (2 - 3 persons) 
with Tie Kuan Yin tea leaves 

 

 

 

Monthly 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 
 

 

片皮北京鸭 

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

Jasmine queen tea 
 

松茸鲍片雪耳炖鸡汤 
Double-boiled clear soup 

with sliced abalone matsutake and snow fungus 
Jasmine queen tea 

 

XO酱带子炒珍菌时蔬 
Wok-fried Pacific Ocean scallop 

with vegetables and mushrooms in XO sauce 
Jasmine queen tea 

 

龙井大虾皇 
Baked tiger prawn 

with Long Jing tea leaves 
Pu er with tangerine skin tea 

 

五香牛肉拼海蜇鸭丝 
Duo combination 

Sliced braised beef fillet with five spices jellyfish 
and shredded duck salad with soya sauce 

Pu er with tangerine skin tea 
 

绿茶班肉泡饭 
Garoupa fillet rice in superior broth 
with Shou Mei green tea leaves 
Pu er with tangerine skin tea 

 

黑珍珠 
Organic black bean pudding 

with avocado and sesame ice cream 
Snow chrysanthemum tea 

 

 

 

118 per guest 


