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SET MENU




Visuals shown are for illustration purposes only. All prices are
subject to 10% service charge and prevailing GST.
P 34 T ik 10% ABS5- % An TR BRI B L.
WARGSE,

TEBRLER
Dim Sum Set Lunch Menu
B $48+
PIfLE S « Minimum 2 pax

)

N

KL
RRGEE A, MEREF R

Purple Potato Swan Fritter and Truffle
Mushroom Dumpling

HAER Rl 7358
Seafood and Tofu Egg Drop Soup

X.O Ehh I A o 5
Stir Fried Giant Grouper Asparagus
and X.O Sauce

e b VG = AL

Sautéed Broccolini with Mushrooms

1 7T
Braised Fresh Crab Meat ‘Ee Fu’
Egg Noodle

4 HH b
Dessert of the Day
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PRRLER
Dim Sum Set Lunch Menu
AL $68™
PHLEESE « Minimum 2 pax

J
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R N, MEREEE,
FRBERF 1K

Charcoal Chilli Crab Mantou,
Truffle Mushroom Dumpling,
Shrimp Dumpling ‘Har Gau’

HFE =% %
Bamboo Pith with Mushroom and
Cabbage Soup

TR pa AR A fa 1
Pan Seared Cod Fish Fillet with
Teriyaki Sauce

L GERVG 2 AL T
Stir Fried Broccolini and Chicken
topped with Yam Straws

H B HRaEID R
Kampung Seafood Fried Rice

A HEH i
Dessert of the Day
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Plated Set Menu
L $78+
WAL « Minimum 2 pax

)

JRAE T4 R
Salted Egg Squid & Crispy
Shimeji Mushroom

FEEV MG
Double Boiled Bamboo Pith and
Mushroom Cartilage Soup

W W 3 7% s A £ Y
Steamed Giant Grouper Fillet with
Clam Broth

B X O by 5 g 5%
Sautéed Scallops and Giant Asparagus
in X.O Sauce

5 5 70 i R U 5

Braised ‘Ee Fu’ Egg Noodle with
King Prawn in Prawn Broth

4 H b
Dessert of the Day
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i LR
Plated Set Menu
HAL $98+
Wifi#2s2 « Minimum 2 pax

J

BEE e S
Hainanese Chicken with
Bentong Ginger & Scallion Sauce

AERELS 11 AT 1

Drunken Herbal Live Prawn Soup

R H AR
Red Grouper Fillet in Hot
and Sour Broth

SLRRIRRF )\ Sk Bl o Y 2 P 55
Braised Abalone with Sea Cucumber,
Shimp Roe and Asparagus

W7 U =2 BB A £ T
Stir Fried ‘Ee Fu’ Egg Noodle
with Venison

4 H il
Dessert of the Day

7

i EER
Plated Set Menu
BhL $138
WALESE « Minimum 2 pax

% \
BRI S

Pan Seared Foie Gras
& Fresh Mango

T IR %
Double Boiled Conpoy &
Fish Maw Cartilage Soup

K7 PO R4 15 fa
Mentaiko & Miso Baked Cod Fish Fillet

J\SL A fo PR IR IR 2 7 2 A0
Braised Abalone, Stuffed Sea Cucumber
with Prawn Paste and Broccolini
in Premium Oyster Sauce

TR FE AR R (S R)
Half Lobster with Angel Hair Pasta

4 H b
Dessert of the Day




Visuals shown are for illustration purposes only. All prices are
subject to 10% service charge and prevailing GST.
A 44 7 milk 10% R 3 AnFUA BURIH B AL
RAERBSE,

MHEER
Nanyang Set Menu
8L Fl $588"" for 8 pax
106 F $688* for 10 pax
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e
14 55 Y AT A DK S

Combination of Traditional Crabmeat
Prawn Roll with Chilled Ice Plant
and Coral Seaweed with Sesame Sauce

SRy AL
Seafood and Tofu Egg Drop Soup

IRACE AR IR A
Steamed Giant Grouper Fillet
with Nyonya Sauce

% i ipEk

Cereal Prawn

NABAERG PR
Salted Egg Chicken

B LR
Stir Fried Medley of Vegetables

Fb T 9 3 B 5T I AR
Homemade Spinach Tofu with
Conpoy and Shimeji Mushroom

HOIN S Bk Sk
Singapore Chilli Crab with Mantou

e EERb TR
Seafood Fried Rice with Crispy Rice

Pkt i

Mango Pomelo Sago
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MFER
Nanyang Set Menu
8HL 1 $768" for 8 pax
104z H $918* for 10 pax
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T TR AT AL, Jol SRR A, R VKR SR AR

Combination of Traditional Crabmeat
Prawn Roll, Salted Egg Squid and
Chilled Ice Plant with Coral Seaweed
in Sesame Sauce

B il R 52
Pumpkin Egg Drop Soup with Seafood

7N HRR D SRR

Malacca Style Sauce Prawn
WRHEFA A

Steamed Marble Goby with
Superior Soy Sauce

J\ Skl £ A FE TG =2 6
Braised Abalone with Mushroom and
Broccolini in Premium Oyster Sauce

pAR: R SDL]
Nanyang Style Fried Chicken
‘Ayam Halia Goreng’

MER I S H
Stir Fried Giant Asparagus with Lily Bulb
and Mushroom with Truffle Oil

BB Bk L
Singapore Chilli Crab with Mantou

A 6 A £

Braised ‘Ee Fu’ Egg Noodle
with Fresh Crabmeat

VIR 2

Pu-Erh Poached Pear with Rock Sugar

5

/

MHEER
Nanyang Set Menu
8L il $988" for 8 pax
10462 H $1188* for 10 pax

/ 3R =9

WIS, F THE AT A R kR 1E

Combination of Satay Chicken in
Pineapple Bowl, Traditional Crab Meat
Prawn Roll and Chilled Ice Plant with
Coral Seaweed in Sesame Sauce

FEENVER T
Double Boiled Bamboo Pith and
Mushroom Cartilage Soup

Wiz B2 54 5 £
Steamed Marble Goby with
Black Fungus and Clam Broth

AR LIPS Sy A
Lobster with Signature
Creamy Custard Sauce

JACIS kK== T A
Braised Abalone with Sea Cucumber
and Broccolini in Premium Oyster Sauce

IR A U P =
Stir Fried New Zealand Venison
with Capsicum

WY 5 SR W ARG Bk
Sautéed Giant Asparagus with
Chicken and Prawn Roe

NS BRI 8 S
Singapore Chilli Crab with Mantou

T FEADR
Conpoy and Scallop Egg White Fried Rice

PRIKIE ¥ (%)
Peach Resin ‘Cheng Tung’ (Cold)

\

5

/




WK E R
Celebratory Set Menu
1002 H $888™ for 10 pax

ORI E
BB IR VAR PR, F LA, TR KR,
RIGEE A, MBI
Combination of Australian Lobster Salad,
Traditional Crabmeat, Prawn Roll,
Smoked Duck with Ice Plant Salad,
Purple Swan Fritter, Truffle
Mushroom Dumpling

FRER T WAE BN 20X
Double Boiled Morel, Conpoy and
Fish Maw in Superior Chicken Broth

WIRARFH
Hong Kong-Style Steamed Marble Goby

iPa =
Cantonese-style Roast Duck
with Plum Sauce

HRPNER
Fortune Medley of Vegetables

BTN AU L o S 18 S
Singapore Chilli Crab with
Golden Crab Mantou

LLRE B £ 5 T
Red House Seafood Birthday
Toss Noodle with Abalone

FE ] i R
Double Boiled Peach Resin
with Dried Longan

Ji 75 To 5 BER F7 Bk

Grand Longevity Peach Buns
& Ginger Treasure Mountain

UG REE, MR ML . LRI
*Celebrate with a Complimentary Bottle of Wine
per table with a minimum of 3 tables.
*Subject to Wine Availability.




