
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

SET MENU 68 
 

SET MENU 88 
  
 

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

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

 

点心三拼 
黑松露素粿, 窝笋鲜虾饺,带子荔茸 

Trio of Dim Sum 
- Vegetarian Dumpling With Black Truffle 

- Fresh Prawn Dumpling With Celtuce 
- Yam Dumpling With Scallop 

 

鲨鱼软骨炖花胶干贝杞子 
Shark Bone Soup With Fish Maw, 

Conpoy And Wolf Berry 

 

甜菜芥兰蒸鲈鱼扒 
Steamed Sea Perch With Kai Lan, 
Dried Leaf Mustard And Fungus 

 

大地鱼松菇伊麵 
Braised E-Fu Noodles With 

Mushrooms, Chives And  
Dried Sole Powder 

 

杨枝甘露香草雪糕 
Chilled Mango Puree With Sago, 

Vanilla Ice-Cream 

 

$68++ per person 
(minimum for 2 paxs) 

 

 

椒盐白饭鱼,荔枝烧卖,头手叉烧 

Majestic Platter 
- Crispy Whitebait With Fine Salt And Pepper 

-Lychee ‘Siew Mai’ Sweet, Sour & Spicy Sauce 
-Kurobuta Pork Char Siew By Master Chef 

 

大華煲仔蟹肉鲍翅 
Signature Claypot Shark’s Fin Soup  

With Crabmeat And Mushroom 

 

蒜油粉丝蒸竹蚌 
Steamed Scotland Bamboo Clam 

With Crystal Vermicelli And  
Fragrant Garlic Oil 

 

小小鲍鱼焖麵綫 

Stewed "Mee Sua" Baby Abalone,  
Diced Vegetable And  

Crab Roe Gravy  

 

冻柚子汁雪燕津梨 

Chilled Tianjin Pear With  
Honey Pomelo Citrus 

 

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

 

 



 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

北京鸭片, 鵝肝花肉卷, 鱼籽东瀛虾 
Majestic Trio Combination of 

Peking Duck,  
Foie Gras Roll With Minced Pork 
And Wasabi Prawn Salmon Roe 

 

黑松露炖海中宝 
Double-Boiled Sea Treasures Soup  

With Black Truffle 
 

南非鲍鱼豆袋 
South African Whole Abalone  

With Beancurd Parcel  
 

开边龙虾蛋白鱼籽伊麺 
Stewed Noodles With Lobster 

In Egg White Sauce 
 

香茅雪燕芦荟冻 

Lemongrass, Gum Tragacanth  
And Aloe Vera Jelly 

 
 

$128++ per person 
(minimum for 2 paxs) 

 

 

SET MENU 128 
  
 

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

SET MENU 188 
  
 
 

北京鸭片、鵝肝花肉卷、奶柠虾球 
Majestic Trio Combination of 

Peking Duck,  
Foie Gras Roll With Minced Pork  

 And Salted Egg Yolk Prawn 
 

黑松露炖佛跳墙 
鲍翅、鲍鱼、黑松露、海参、蹄筋，花菇、干贝、火腿、螺头、山芭鸡 

Buddha Jumps Over The Wall  
Shark’s Fin, Abalone, Black Truffle, Sea Cucumber, 

Pork Tendon, Flower Mushroom, Dried Scallop,  
Chin Hua Ham, Conch, Chicken 

 

三文鱼籽酱烧鹿儿岛和牛 
Seared Kagoshima Wagyu Ribeye 

Yuzu Spicy Sauce And Salmon Roe 
OR 

鲈鱼扒香槟酱水果野菜 
Fried Sea Perch With  

Champagne Sauce And Mixed Green 
 

开边龙虾伊麺 

Stewed Noodles With Lobster,  
Ginger And Spring Onions 

    

石蜂糖炖金丝燕窝 

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 


