SET MENUS



SET LUNCH A

R =3
Dim Sum Trio Platter
« Deep-fried Kataifi Prawn Roll with Jackfruit

« Steamed Phoenix Prawns and Chicken ‘Siew Mai’
« Prawn Dumpling in Chilli Oil

i TR 3K
Min Jiang Hot and Sour Soup

S 2wEY Y

Deep-fried Sea Perch with Plum Sauce

THmA
Braised Pork in Wuxi-style

BANEORE L
Steamed ‘Mee Sua’ with Crabmeat in Egg White

BB B
Chilled Mango Sago with Pomelo and Peach Resin

$78 PER PERSON
(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.



SET LUNCH B

T =N

Trio Amuse-bouche

« Marinated Jellyfish Flower

« Pan-fried Scallop stuffed with Shrimp Mousse
« Crisp-fried Teochew-style Shrimp Roll

BT DA
Double-boiled Chicken Soup with Dried Scallop
and Cordyceps Flower

XL EY B
Steamed Sea Perch with Black Fungus and
Golden Mushrooms in Superior Soya Sauce

R EEERN
Pan-fried U.S. Kurobuta Pork with Melted Onions

Ao E % a7
Stewed Noodles with Sea Prawns
and Seasonal Greens

FEFHBRER

Chilled Peach Resin with Pear and Snow Lotus Seeds

$98 PER PERSON
(N\lNlN\UN\ 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.



SET LUNCH/DINNER MENU I

AN AR
Legendary Wood-fired Beijing Duck
served with Homemade Crepes

RERTF I
Double-boiled Chicken Soup with Dried Scallop
and Cordyceps Flower

R EEFEY
Steamed Sea Perch with Black Fungus and
Golden Mushrooms in Superior Soya Sauce

INK BB A TP\ B R
Braised Whole Abalone with Millets,
Flower Mushrooms and Seasonal Greens

XO# SR 2R 22 7 TN | H
Braised ‘Mee Pok’ with Prawns, Shredded Duck
and Eggplant in Min Jiang XO Chilli Sauce

P E B
Chilled Cream of Fresh Mango with Sago Pearls
and Pomelo topped with Vanilla Ice Cream

$520 PER TABLE OF 6 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.



SET LUNCH/DINNER MENU II

M 3T 7 B¢

Min Jiang Appertiser Platter

« Marinated Jellyfish Flower

« Pan-fried Scallop stuffed with Shrimp Mousse

« Deep-fried Shelled Prawn with Wasabi Mayonnaise Dressing
« Crispy Ibérico ‘Char Siew’

ARENT N sk
Braised Fish Maw Soup with Crabmeat
and Dried Scallops

BELEamirsts

Black Truffle-braised Whole African 5-head Abalone
and Stir-fried Scallop and Egg White with

White Truffle Oil

HIEAME AT
Legendary Wood-fired Beijing Duck served
with Homemade Crepes

ESE S & K\
Steamed Sea Perch with Black Fungus and
Golden Mushrooms in Superior Soya Sauce

& /N KA TERAT £
Braised Bamboo Pith stuffed with
Golden Mushrooms with Millets in Golden Broth

R EH

Stewed Noodles with Lobster

BERFREMNE

Yam Paste with Ginkgo Nuts and Pumpkin

$1,788 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.



SET DINNER A

T =N

Trio Amuse-bouche

« Marinated Jellyfish Flower

« Pan-fried Scallop stuffed with Shrimp Mousse
« Braised Pork in Wuxi-style

OREATNAKR
Braised Fish Maw Soup with Crabmeat
and Dried Scallops

XL EY B
Steamed Sea Perch with Black Fungus and
Golden Mushrooms in Superior Soya Sauce

INKEEHY\ A 3E T E
Braised Whole Abalone with Millets,
Homemade Tofu and Assorted Mushrooms

U 2 E E 3

Stewed Noodles with King Prawns and Seasonal Greens

ot H BT
Chilled Cream of Fresh Mango with Sago Pearls
and Pomelo topped with Vanilla Ice Cream

$108 PER PERSON
(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.



SET DINNER B

T =N

Trio Amuse-bouche

« Sliced Pork with Marinated Shredded Papaya and Black Garlic
« Pan-fried Scallop stuffed with Shrimp Mousse

« Steamed Shanghai “Xiao Long Bao’

TR E A R
Double-boiled Supreme Bird’s Nest with Crabmeat

HREEERN
Pan-fried U.S. Kurobuta Pork with Melted Onions

WENERSENTLR
Braised Bamboo Pith, Golden Mushrooms
and Homemade Tofu

B AT B W T OB IR

Fried rice with Crabmeat, Dried Scallops and Sakura Ebi

ZHEFTEHTED RN
Chilled Blue Pea Lemongrass Jelly with Lime Sorbet
and Malay Cake with Salted Egg Custard

$148 PER PERSON
(N\lNlN\UN\ 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.



SET DINNER C

ARG

Min Jiang Five Treasures Platter

« Pan-fried Scallop stuffed with Shrimp Mousse
« Scrambled Eggs with Crabmeat

« Salad Prawns

- Crispy Silver Bait Fish with Pork Floss

« Marinated Jellyfish Flower

R ERART IO
Double-boiled Chicken Soup, Fish Maw,
Dried Scallops and Cordyceps Flower

HIEAME LT
Legendary Wood-fired Beijing Duck served
with Homemade Crepes

EER 83
Steamed Sea Garoupa with Black Fungus
and Golden Mushrooms in Superior Soya Sauce

R = EERM
Pan-fried U.S. Kurobuta Pork with Melted Onions

FRENHELRE
Homemade Tofu with Crabmeat, Assorted Mushrooms
and Seasonal Greens

XO ¥ ¥ 22 #: F W E #
Braised ‘Mee Pok’ with Shredded Duck and Eggplant
in Min Jiang XO Chilli Sauce

ot H BT
Chilled Cream of Fresh Mango with Sago Pearls
and Pomelo topped with Vanilla Ice Cream

$1,288 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.



VEGETARIAN SET LUNCH/DINNER

T % B A

Min Jiang Vegetarian Trio Platter

« Crispy Mock Peking Duck served with Pancake
« Steamed Blue Pea Truffle Vegetable Dumpling
- Pan-fried Vegetarian Dumpling

HEXER
Vegetarian Thick Soup with Bamboo Piths

A% ¥ 3 KIWN T
Braised Whole Vegetarian Abalone, Tofu
and Millets with Seasonal Greens

B3N B R

Stir-fried Seasonal Greens and Macadamia Nuts

R H 3 E SRR
Vegetarian Fried Rice with Mock Chicken
and Minced Vegetables

TEFHBRER

Chilled Peach Resin with Pear and Snow Lotus Seeds

$88 PER PERSON

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.



