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Majestic Platter
- Crispy Cuttle Fish Seven Spices Salt
- Lychee ‘Siew Mai’ Sweet, Sour
And Spicy Sauce

RERF BRI

Signature Claypot Shark’s Fin Soup
With Crabmeat And Mushroom
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Fried Sea Perch With
Champagne Sauce And Mixed Green
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Homemade E-Fu Noodles With
King Prawn And Salmon Roe

BAREMBAEETRE
Chilled Avocado Puree With

Vanilla Ice-Cream And
Black Glutinous Rice

$88++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes
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Trio of Dim Sum

BREEDE
Double-Boiled Sea Treasures Soup
With Black Truffle
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Braised Mexican Abalone With
Beancurd Parcel And Asparagus
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Homemade E-Fu Noodles With
King Prawn And Salmon Roe

BREMAEETRE
Chilled Avocado Puree With

Vanilla Ice-Cream And
Black Glutinous Rice

$88++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes
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Combination of Pan Seared Foie Gras
And Kurobuta Char Siew
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Buddha Jumps Over The Wall

Shark’s Fin, Abalone, Black Truffle, Sea Cucumber, Pork
Tendon, Flower Mushroom, Dried Scallop,
Chin Hua Ham, Conch, Chicken
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Seared Kagoshima Wagyu Ribeye
Yuzu Spicy Sauce And Salmon Roe
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Stewed Noodles With Boston Lobster,
Ginger And Spring Onions

AR E2ZRE
Double-boiled Golden Bird's Nest
In Honey Rock Sugar

$188++ per person
(minimum for 2 paxs)

All prices are subjected to 10% service charge and prevailing government taxes




