
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.

BEST OF MIN JIANG’S CLASSICS SET MENU
by Master Chef Chan Hwan Kee

鲍鱼蟹肉白芦笋汤

Double-Boiled Abalone Soup with Fresh Crabmeat  
and White Asparagus

黑豚肉芦笋卷

Pan-Seared Iberico Pork Roulette with Asparagus in 
Chef’s Special Blended Sauce

干爹龙虾煲

Sautéed Lobster with Szechuan Chili Sauce in Claypot

香芒香茅酱炸鲈鱼扒

Deep-Fried Sea Perch Fillet with Lemongrass Sauce and Mango

金砖肉酱凤尾虾伴蛋炒饭

Homemade Bean Curd with Phoenix Prawn and Minced Meat Sauce 
served with Fragrant Egg Fried Rice

香草雪糕伴酥炸马蹄条

Fried Sweetened Water Chestnut Dough served with Vanilla Gelato

$125 PER PERSON
(for minimum 2 persons)
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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.

鲍鱼蟹肉白芦笋汤 $25
per portionDouble-Boiled Abalone Soup with Fresh Crabmeat 

and White Asparagus
蚝皇红烧狮子头 $16

per portionSlow-Braised ‘Lion Head’ Meat Ball  
with ‘Wa Wa Cai’ and Oyster Sauce

金汤酸菜灼按格斯肥牛 $38
per portionPoached Angus Beef with Preserved Vegetable 

in Golden Broth 

干爹龙虾煲 $128 
per servingSautéed Lobster with Szechuan Chilli Sauce 

in Claypot

金砖肉酱凤尾虾 $38
per portionHomemade Bean Curd with Phoenix Prawn 

and Minced Meat Sauce

黑豚肉芦笋卷 $52
per portionPan-Seared Iberico Pork Roll with Asparagus in  

Chef’s Special Blended Sauce 

酥炸马蹄条 $18
(6 pieces)Fried Sweetened Water Chestnut Dough

BEST OF MIN JIANG’S CLASSICS A LA CARTE MENU
by Master Chef Chan Hwan Kee

2
ANN IVERSARY5th1

SPEC IALS


