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LUNCH SET MENU

ROZEHR
(BB AA, FRHTE, RETRE)
Dim Sum Symphony
Deep-fried ‘Pumpkin’ Pastry with Chicken, Preserved Turnip and Mushroom
Pan-fried ‘Leaf’ Bun with Mushroom, Asparagus and Agricola Dofra
Steamed Phoenix Prawn ‘Siew Mai’ with Chicken

BAEANEESE
Braised Dried Fish Maw Soup with Crabmeat, Conpoy and Sea Cucumber

AR

Pan-seared Kurobuta Cutlet with Cantonese Sauce

¥ E )\ kiS5
Braised 8-Head Abalone with Sea Cucumber and Spinach in Oyster Sauce

BN & TR
Fried Rice with Baby Abalone and Crabmeat

HERELJE
Chilled Longan Beancurd

$78 PER PERSON
(FOR MINIMUM 2 PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. GUESTS MAY CHECK WITH OUR STAFF FOR ASSISTANCE.
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VEGETARIAN SET

BHRERE., FHRME. DERELNE
Vegetarian Goose
Pan-fried Vegetarian Gyoza
Deep-fried Golden Pumpkin with Vegetarian Mayonnaise

WEREENELER

Double-boiled Mock Shark’s Fin with Cordyceps Flower
and Bamboo Pith served in Whole Coconut

RAAEEE R &9\
Sweet and Sour Mock Fish Fillet with Pineapple

EMBEANEL AT HER X
Braised Vegetarian Abalone with Black Truffle Sauce,
Beancurd and Garden Greens

EEEFGDIR
Fried Rice with Mock Chicken and “Xiang Chun’ Sauce

K e R i oA 3 R
Chilled Red Dragonfruit and Lemongrass Jelly with Honey Sea Coconut

$68 PER PERSON
(FOR MINIMUM 2 PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



AMETHYST SET MENU

BRI, ERA, JNIRXZHR XY
Deep-fried Shelled Prawn coated with Mango Mayonnaise
Crispy Roasted Pork Belly
Chicken with Sesame in Sichuan Style

BRENBER

Braised Dried Fish Maw Soup with Crabmeat, Conpoy and Sea Cucumber

FIRE B8 &\
Steamed Sea Perch Fillet with Homemade Chilli and Black Bean

R E FURHE

Pan-seared Kurobuta Cutlet in Goma Sauce

il T £ N E

Stewed Noodles with Hokkaido Scallop and Fresh Prawn

KL T i
Chilled Hasma with Red Date and Rock Sugar

$88 PER PERSON
(FOR MINIMUM 2 PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



AMBER SET MENU

SVEk, £HABEETFT. FBAWNE
Deep-fried Shelled Prawn with Salted Egg Yolk
Chilled Hokkaido Scallop with Sweet Chilli Sauce
Sliced Pork Roll with Shredded Cucumber and Garlic Sauce

R T R 3 £ 4%
Min Jiang Hot and Sour Soup with Shark’s Fin

I EREE Y B9\
Deep-fried Sea Perch Fillet with Spicy Kumquat Sauce and Lychee

&85 BT %

Braised Homemade Beancurd Skin Roll with Sea Cucumber in Golden Broth

b & ¥ £ 1K

Poached Rice with Abalone and Seafood in Superior Broth

T K EREF R
Chilled Hasma, Red Dragonfruit and Lemongrass Jelly
With Honey Sea Coconut

$120 PER PERSON
(FOR MINIMUM 2 PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



JADE SET MENU

Hokkaido Scallop with Pineapple Salsa
Roasted Crispy Pork Belly
Marinated Jellyfish Flower

BARENEER

Braised Dried Fish Maw Soup with Crabmeat, Conpoy and Sea Cucumber

AR A E T
Spare Rib with Chef Blended Sauce,
accompanied with Caramelized Pineapple

s EAEL e, K=
Slow-braised 5-Head South Africa Abalone in Abalone Sauce
accompanied with ‘Kai Lan’

EH NN EE
Stewed Egg Noodles with Half Lobster, Hon Shimeji Mushrooms,
Ginger and Spring Onions

T KEREF KR, MR G
Chilled Hasma, Red Dragonfruit and Lemongrass Jelly
with Honey Sea Coconut,
Sichuan Red Bean Paste Pancakes

$168 PER PERSON
(FOR MINIMUM 2 PERSONS)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



TURQUOISE SET MENU

BFIRRMIR, EHLEELEFT, RHMEEEL. BRARA
Deep-fried Shelled Prawn coated with Wasabi Mayonnaise
Chilled Hokkaido Scallop with Sweet Chili Sauce
Chilled Baby Abalone and Marinated Jellyfish
Crispy Roasted Pork Belly

ARRER A
Braised Shark’s Fin Soup with Creamy Crabmeat

WA S E & AN F57
Stir-fried Marble Goby with Olive Luffa and Fresh Lily Bulb

LR
Camphor Tea Smoked Duck Fillet

R B G 5 IR

Poached Rice with Abalone and Seafood in Superior Broth

A H BT

Chilled Mango Sago Pomelo with Vanilla Ice Cream

$580 PER TABLE OF 5 PERSONS

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



PEARL SET MENU

IR T = $f
(BMELBEEEH ., £HFHEEF. ANENF)
Min Jiang Appetiser Trio
Hokkaido Scallop with Black Truffle Mayonnaise
Chilled Baby Abalone with Spicy Plum Sauce
Crispy Fried Pumpkin with Salted Egg Yolk and Pork Floss

FRFRET AR
Double-boiled Fish Maw Soup with Dried Scallops and Tientsin Cabbage

BEEERZEH

Roasted Silver Hill Irish Duck Fillet with Sliced Mango in Sweet Plum Sauce

B R @ P\
Steamed Fillet of Sea Perch with Bean Crumbs

X0 & A E R
Stir-fried Lobster and Radish Cake with Homemade XO Chilli Sauce

T KHREF R
Chilled Hasma, Red Dragonfruit and Lemongrass Jelly
With Honey Sea Coconut

$680 PER TABLE OF 5 PERSONS

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



TOURMALINE SET MENU

Uk VT 71 48 B 3
(Rir#, S8NEEE, ZREERL, BXAREE, FEARN)
Min Jiang Happiness Platter
Chilled Lobster Salad, Crispy Beancurd Skin Roll with Shrimp
Chilled Marinated Jellyfish, Baked Teriyaki Sauce Unagi,
Crispy Roasted Pork Belly

TREN e

Braised Shark’s Fin with Fresh Crabmeat in Brown Sauce

I EE/RZ
Roasted Silver Hill Irish Peking Duck,
served with Homemade Crepes and Condiments

BERFR
Steamed Marble Goby with Superior Soya Sauce

HEERTESEE
Second serving of Peking Duck
Stewed Peking Duck Meat with Sea Cucumber,
Garlicand Chinese Mushroom in Claypot

XOE 4 P 4 T

Sautéed Scallop, Asparagus and Hon Shimeiji Mushroom with XO Sauce

4R /\ Sk B BEAE R IR IR
Stewed Rice with 8-Head Abalone, Minced Chicken,
Dried Scallops and Liver Sausage in Stone Pot

R 5 2 i R e A

Chilled Cream of Avocado with Coffee Ice Cream served in Whole Coconut

$1,488 PER TABLE OF 10 PERSONS

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
SOME ITEMS MAY CONTAIN OR HAVE COME IN CONTACT WITH ALLERGENS. PLEASE CONTACT OUR STAFF TO HIGHLIGHT ANY CONCERNS YOU MAY HAVE.



