
AMETHYST SET MENU

香芒沙律虾球、脆皮烧肉、川式芝麻口水鸡

Deep-fried Shelled Prawn coated with Mango Mayonnaise
Crispy Roasted Pork Belly

Chicken with Sesame in Sichuan Style

海味蟹肉鱼鳔羹

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

剁椒豆豉蒸鲈鱼扒

Steamed Sea Perch Fillet with Homemade Chilli and Black Bean

胡麻香煎黑猪扒

Pan-seared Kurobuta Cutlet in Goma Sauce

北海道玉带生虾焖面

Stewed Noodles with Hokkaido Scallop and Fresh Prawn

冰花红莲雪蛤

Chilled Hasma with Red Date and Rock Sugar

$88 PER PERSON

Prices are subject to 10% service charge and prevailing government taxes. Available only from Mon to Thur and Fri Lunch. 
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.

126th Anniversary Special
1 - 21 September 2026 | Dine 4 Pay 3

套餐
紫晶

RED WINE 
Cape Mentelle, Cabernet Merlot

Cape Mentelle Marri Cabernet Sauvignon

WHITE WINE 
Oyster Bay Marlborough Sauvignon Blanc 2020

Xanadu Circa Chardonnay

126th Anniversary Special
1 - 21 September 2026 | $12.60 per glass

While stocks last.


