HEIA & RE

auspicious menu

TF Lo SRAZKA 52 B SV
Pistachio With Organic Greens
In Truffle And Lychee Dressing

RRARK HE 75
e, W2, fehh, MEg, @y, RiFw
Majestic Mini Deluxe Treasures Claypot

abalone, sea cucumber, flower mushroom,
fish maw, fish fillet, lobster meat

R HURY 22 28 fpi d )0
Steamed Sea Perch Fillet With Fragrant Garlic Oil,
Crystal Vermicelli In Light Soya Sauce

TR M 8 e A Fi
Stewed Boston Lobster Noodles With
Diced Vegetable

R R L o AR
Refreshing Apple With Kumquat, Red Dates
And Honey Pomelo Citrus

&4t & M AR RS
Traditional Layered Nian Gao
With Yam And Sweet Potato

$118 per person
(minimum 2 persons)

Available From 21t January Till 19" February 2019

WHBE Wik

blissful menu

Atlantic Salmon Lo Hei

AR #E 75
Bfith, W2, fens, MER, @, RIFR
Majestic Mini Deluxe Treasures Claypot

abalone, sea cucumber, flower mushroom,
fish maw, fish fillet, lobster meat

e it i T R
Sauteed Scallops With Asparagus
In X.O Chilli Sauce

wa HRY 22 75 i 1 40
Steamed Sea Perch Fillet With Fragrant Garlic Oil,
Crystal Vermicelli In Light Soya Sauce

FHERB T =
Poached Vegetarian Dumplings With
Morel Mushroom Garnished With Kai-Lan
In Soya Vinaigrette

A3 4B S SR LR A G A KR AR R
-Refreshing Apple With Kumquat, Red Dates
And Honey Pomelo Citrus
-Traditional Layered Nian Gao
With Yam And Sweet Potato

$99 per person
(minimum 4 persons)

price is subject to 10% service charge and prevailing government taxes.

BRI L 8%

vegetarian menu

T SRAZ R i B S D 1
Pistachio With Organic Greens
In Truffle And Lychee Dressing

R 4 BAT A =15
Double-boiled Vegetarian Clear Soup With
Trio Of Mushrooms, Bamboo Pith,
Served In Whole Golden Pumpkin

EORER
Wok-Fried Tofu With Cashew Nuts
And Dried Chilli In Kong Po Sauce

FHERBE T
Poached Vegetarian Dumplings With
Morel Mushroom Garnished With Kai-Lan
In Soya Vinaigrette

R R L o AR
Refreshing Apple With Kumquat, Red Dates
And Honey Pomelo Citrus

1548 7 35 JE AR A
Traditional Layered Nian Gao
With Yam And Sweet Potato

$88 per person



BEEE UHEF

contentment menu

,,,,,,

Atlantic Salmon Lo Hei

+ IS RS = EE
Double-Boiled American Conch Soup With
Kampong Chicken And Conpoy

e it 5 T R 5
Sauteed Scallops With Asparagus
In XO Chilli Sauce

X [ K
B, 6ffn, mE, WS, B,
FUL, i, ke AR
Majestic Deluxe Treasures Claypot

trotter, abalone, fish maw, sea cucumber, dried oyster,
flower mushroom, conpoy, fish fillet, yam, black moss

TR R 2 e A &
Stewed Boston Lobster Noodles With
Diced Vegetable

Mt SRR B L5 & IEFRE
-Refreshing Apple With Kumquat, Red Dates
And Honey Pomelo Citrus
-Traditional Layered Nian Gao
With Yam And Sweet Potato

$999 Per Table
(8-10 People dining)

Available From 21t January Till 19" February 2019

BERIR THE
delightful menu

fif] £81 = S £ 7 45 1k
Abalone And Atlantic Salmon Lo Hei

T DUIZ K% i i A Jie &
Double-Boiled American Conch Soup With
Chicken, Conpoy And Superior Fish Maw

T IR 2L s
Roasted Ireland Silver Hill Duck

R RN
Steamed Live Wild Giant Soon Hock
In Light Soya Sauce

CIPN e
fith, WGZ, feus, @i, @, RIFR
Mini Deluxe Treasures Claypot

abalone, sea cucumber, flower mushroom,
fish maw, fish fillet, lobster meat

TLR R R e A i
Stewed Boston Lobster Noodles With
Diced Vegetable

< A DICRE fol
Double-boiled Bird's Nest With
Kumquat And Rock Sugar

148 ¢ T NE AR
Traditional Layered Nian Gao
With Yam And Sweet Potato

$1688.00 Per Table
(8-10 People dining)

price is subject to 10% service charge and prevailing government taxes.

EHME BER

eternity menu

TR = S R
Australian Lobster And Salmon Lo Hei

T+ DUBR Sk X 37 ol 28 ] o £
Double-Boiled American Conch Soup With
Chicken, Conpoy And Mexican Diced Abalone

PNARC RN
Barbecued Whole Suckling Pig

TH 7R AT
Steamed Live Leopard-Coral Trout
In Light Soya Sauce

R AR 8 A 2 5
BEER, Sfn - MgZ, fews, MR, @, IFR
Mini Deluxe Treasures Claypot

crab claw, abalone, sea cucumber, flower mushroom,
fish maw, fish fillet, lobster meat

AR RN BE MR TR A A
Stewed Australian Lobster Noodles With
Diced Vegetable

S R OB Y e
Double-boiled Bird's Nest With
Kumquat And Rock Sugar

1B 48 NEAEAE
Traditional Layered Nian Gao
With Yam And Sweet Potato

$2388.00 Per Table
(8-10 People dining)



