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Set Lunch Menu
$48 per Pax

(MIN FOR 2 PERSONS)
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Majestic Four Jewellery Of Dim Sum Platter

-Crispy Glutinous Rice Dumpling Filled With Chicken Bak Kwa And Button Mushroom

- Steamed Snow Pea Dumpling With Quinoa And Fresh Lily Bulbs
-Steamed Organic Rice Roll With Prawn, Hakka Style
- Baked Eel Pastry With Minced Chicken And lkura
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Double-Boiled Kampong Chicken Soup
With Maca Root And Conpoy

A AR SRR N 03
Stewed Homemade Hor-Fun With Fresh Prawns
And Brussels Sprouts In Egg Gravy

F RS DR, AT
Chinese Petit Four:
-Chilled Pumpkin And Purple Sweet Potato Cake
- Red Date Filled With Glutinous Rice And Osmanthus
-Chilled Fresh Papaya With Milk Pudding

NG E Y R
Chilled Rock Melon Pudding With Hokkaido Milk

X

+ 4

&5

Set Lunch Menu
$88 per Pax

(MIN FOR 2 PERSONS)
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Majestic Four Jewellery Of Dim Sum Platter

-Crispy Glutinous Rice Dumpling Filled With Chicken Bak Kwa And Button Mushroom

- Steamed Snow Pea Dumpling With Quinoa And Fresh Lily Bulbs
-Steamed Organic Rice Roll With Prawn, Hakka Style
- Baked Eel Pastry With Minced Chicken And lkura

MR R T DX
Double-Boiled Kampong Chicken Soup
With Maca Root And Conpoy

JEIL AN AR RREE B 5 A U AR A\
Poached Sliced Of Kagoshima Wagyu With
Lady Finger In Soya Vinaigrette And Peppercorn Oil
OR
Grilled Iberico Pork Chop With Garden Greens
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Stewed Boston Lobster Noodles With Brussels Sprouts

E RS LR, AR
Chinese Petit Four:
-Chilled Pumpkin And Purple Sweet Potato Cake
- Red Date Filled With Glutinous Rice And Osmanthus
-Chilled Fresh Papaya With Milk Pudding

2 AL i 8 I R
Chilled Rock Melon Pudding With Hokkaido Milk

Drinks of the Day- $4.00++ Per Glass

prices are subjected to 10% service charge and prevailing government taxes
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Dinner Set Menu
$88 per PAX

(MIN FOR 2 PERSONS)
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Majestic Trio Combination:
-Chilled Lobster Salad With Mixed Fruits
-Chilled Homemade Beancurd With Crabmeat And Century Egg
-Crispy Chicken Skin Topped With Caviar

M EHR T IS
Double-Boiled Kampong Chicken Soup
With Maca Root And Conpoy

JEE L By M AR RKEE B # A7 LER A% 9\
Poached Sliced Of Kagoshima Wagyu With
Lady Finger In Soya Vinaigrette And Peppercorn Qil
OR
Grilled Iberico Pork Chop With Garden Greens

NGO SR T R e A A
Stewed Boston Lobster Noodles With Brussels Sprouts
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Chilled Rock Melon Pudding With Hokkaido Milk
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Chinese Petit Four:
-Chilled Pumpkin And Purple Sweet Potato Cake
- Red Date Filled With Glutinous Rice And Osmanthus
-Chilled Fresh Papaya With Milk Pudding

Drinks of the Day- $4.00++ Per Glass
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Dinner Set Menu
$128 per pax

(MIN FOR 2 PERSONS)
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Majestic Trio Combination:
-Chilled Lobster Salad With Mixed Fruits
-Chilled Homemade Beancurd With Crabmeat And Century Egg
-Crispy Chicken Skin Topped With Caviar

KIEGRATH
Majestic Claypot Shark’s Fin With
Crabmeat And Japanese Mushroom

s E 60 A EROREC T B0 Kl R LS 4
Braised Mexican Abalone Cubes Wild Rice,
Barley And Homemade Beancurd
OR
Seared Kagoshima Wagyu Beef Lightly
Marinated In Soy With Yuzu Spicy Sauce And Lava Salt

N 0 S e R S B
Stewed Boston Lobster Noodles With Brussels Sprouts

AT pli e
Almond Puree With Bird's Nest (Hot)
KB PR A A
Chinese Petit Four:
-Chilled Pumpkin And Purple Sweet Potato Cake
- Red Date Filled With Glutinous Rice And Osmanthus
-Chilled Fresh Papaya With Milk Pudding

Kr-HHRES.

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



