
夏 日 圣 诞 
套 餐A

C H R I S T M A S
SET MENU A

24 & 25 DECEMBER 2026
6:30 P.M. - 10.30 P.M.

LAST ORDER: 10.00 P.M

黑鱼子酱乳猪件层饼,  

红酒雪梨蜜汁火鸡叉烧,  

潮香卤水爱尔兰鸭

 Roasted Suckling Pig, Pancake, Kaluga Caviar P G S

Honey Glazed Turkey Char Siew, Red Wine Pear A
Teochew Style Irish Duck

瑶柱鲜带子青豆羹伴黑天鹅酥

Braised Green Pea Broth, Fresh Scallop, Conpoy,  
Black Swan-shaped Flaky Pastry S G

头抽煎和牛粒, 野菇鲜淮山泥

Sautéed Diced Grade 4 Kagoshima Wagyu Beef, 
1st Grade Soya Sauce, Fresh Mushroom, 

Fresh Huai Shan Puree

黄酒鲜蟹肉滑鸡面线

Simmered Wheat Noodle, Fresh Crab Meat, Chicken, 
Crab Stock, Chinese Cooking Wine S A G

椰香雪人, 巧克力芝麻球, 糖花姜饼, 梅子伴

Snowman-shape Coconut Shaved Ice 
Chocolate Sesame Ball, Gingerbread, Berry N G

Prices are stated in Singapore Dollars,  
subject to service charge and prevailing government taxes.

Menu items are subject to change without prior notice.

CONTAINS

P  Pork    N  Nuts   G  Gluten   S  Seafood   A  Alcohol

S$168++ per person
Minimum of two persons to dine



夏 日 圣 诞 
套 餐 B

C H R I S T M A S
SET MENU B

24 & 25 DECEMBER 2026
6:30 P.M. - 10.30 P.M.

LAST ORDER: 10.00 P.M

黑鱼子酱乳猪件层饼,  

红酒雪梨蜜汁火鸡叉烧,  

潮香卤水爱尔兰鸭

Roasted Suckling Pig, Pancake, Kaluga Caviar P G S

Honey Glazed Turkey Char Siew, Red Wine Pear A
Teochew Style Irish Duck 

石锅红烧海味羹 

Braised Seafood Broth in Stone Pot S

蒜香豉油皇煎金目鲈, 野菇鲜淮山泥

Pan-fried Sea Bass Fillet, Garlic Superior Soya Sauce, 
Fresh Mushroom,

Fresh Huai Shan Puree 

上汤炒澳洲龙虾球火腿南瓜糯米饭蒸滑蛋

Sautéed West Australian Lobster
Glutinous Rice, Ham, Pumpkin 

Premium Stock, Egg S P

椰香雪人, 巧克力芝麻球, 糖花姜饼, 梅子伴

Snowman-shape Coconut Shaved Ice 
Chocolate Sesame Ball, Gingerbread, Berry N G

Prices are stated in Singapore Dollars, 
subject to service charge and prevailing government taxes.

Menu items are subject to change without prior notice.

CONTAINS

P  Pork    N  Nuts   G  Gluten   S  Seafood   A  Alcohol

S$168++ per person
Minimum of two persons to dine


