YEAR OF THE HORSE
MENU




REUNION DINNER
AT THE COURTYARD

16 February 2025 | One seating: 6.30 p.m. to 10.00 p.m.

228 &1L per person | FEE2HE » 202600 100 150 [ [ 0 [ [ 10%[] [

EARLY BIRD ¢ 10 percent off bookings made by 15 January 2026

f EEZ INDIVIDUALLY PLATED SET MENU
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Gold Rush Smoked Salmon Yu Sheng with Champagne Jelly, Shallot Oil, Kumquat Dressing
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Wasabi Mayonnaise Crispy Prawn ¢ Roasted Irish Pipa Duck
Poached Golden Garlic and Pork Dumpling
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Braised Abalone, Fish Maw, Sea Cucumber, Flower Mushrooms,
Dried Scallop, Pork Tendon, Chinese Cabbage, Yam
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Steamed Red Grouper Fillet with Fragrant Spice Yellow Pepper Sauce

FIRBE BOHERIKER

Sautéed King Prawn with Superior Soya Sauce
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Simmered Ee-Fu Noodles with Crab Meat and Crab Roe in Truffle Jus
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Warm Cream of Almond with Bird’s Nest accompanied with
Baked Yam Paste Nian Gao Tart

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.





