
 

  



 

 

  



 

 

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

 梁师傅特别食单  -  金秋月明宴  
M I D - A U T U M N  T R E A S U R E S  

138 每位 per person (minimum 2 persons) 

 

举杯望月登玉楼  

三杯炒鸭脯，露酒凉拌鲜鲍，金沙蜂巢带子  

Trio of Moonlight Combination  
Sautéed Sliced Duck in Chinese Wine Soy Sauce 
Chilled Fresh Abalone Marinated with Rose Wine 
Deep-fried Honeycomb Scallop with Salted Egg Yolk Powder 
 

青云明月水辉映  -  高汤炖云腿蟹肉玉环柱脯  
Double-boiled Winter Melon stuffed with Dried Scallop, 
Chinese Ham, Crab Meat, Superior Broth 
 

红霞晚月鱼儿肥  -  火龙果陈醋红斑  
Deep-fried Red Grouper, Dragon Fruit, Vintage Vinegar 
 

稻田故月照甘露  -  乌榄滑蛋虾仁鱼子炒丝苗  

Wok-fried Fragrant Rice, Shrimp, Preserved Olives, Silken Egg, Ikura 
 

玉兔伴月十五颂  

黄梨椰雪花桂花冻，玉兔麻糍，金银两月饼  

Shaved Coconut Ice, Pineapple, Osmanthus Jelly 
Rabbit-shaped Muah Chee 
Petite Traditional Baked and Snow Skin Mooncakes 

Includes a complimentary glass of your 
choice of wine from the following 

selection: 
 

2022 Craggy Range Te Muna Road 
Martinborough, Sauvignon Blanc, 

New Zealand 2022 
OR 

2018 Bouchard Pere & Fils Cote de 
Beaune-Villages Burgundy, France 


