
Prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and prevailing government taxes.

长寿安康宴
Blessings set

前菜 Appetiser

青苹果葱油拌海蜇, 七味椒盐脆豆腐
- Marinated Jellyfish with Granny Smith Apple in Scallion Oil

- Crispy Tofu with Seven Flavour Powder

三文鱼配黑鱼子与北极贝鱼生
Prosperity Salmon with Black Caviar

and Hokkigai Red Clam Rainbow Yee Sang

 佛跳墙 (每位一份）
Buddha Jump Over the Wall (Individual Serving)

 日式酱油蒸龙虎斑鱼
Steamed Tiger-Dragon Grouper with Japanese Soy Sauce

 陈皮伦敦烤鸭拼芝麻鸡卷
Tangerine Peel Oven-Roasted London Duck

served with Sesame Chicken Roulade

 十头鲍花菇豆筋发财蔬香园
Braised 10-Head Abalone, Mushroom, Bean Curd

and Sea Moss with Garden Greens

 金酥虾皇配牛油果豆蔻美乃滋
Deep-Fried King Prawns

with Avocado and Nutmeg Mayo 

潮式黑橄榄芋头海鲜炒饭
Teochew-Style Seafood Fried Rice

with Black Olives and Yam

 牛油果奇亚籽奶冻配菊花雪葩 (每位一份）
Avocado Panna Cotta served with Chia Seed

and Chrysanthemum Sorbet (Individual Serving)

冰皮玉兔伴香兰甜薯年糕
Rabbit-Shaped Snow Skin Filled

with Sweet Potato Pandan Nian Gao

富贵盈门宴
Wealthy set

前菜 Appetiser

四川花耳拌日本青瓜, 山东花生拌莲藕片
- Szechuan-Style Kyuri with Flower Fungus

- Pickled Lotus Root with Braised Peanut

三文鱼配黑鱼子与软壳蟹鱼生
Prosperity Salmon with Black Caviar

and Soft-Shell Crab Rainbow Yee Sang

 虫草花田园鸡炖鲍鱼汤
Double-Boiled Abalone Soup

with Free-Range Chicken and Cordyceps Flower

渔家蒸沙巴红斑鱼
Fisherman’s Village-Style Steamed Sabah Red Grouper

香烤烧鸡拼鸡卷
Oven-Roasted Chicken served with Chicken Roulade

十头鲍豆筋发财蔬香园
Braised 10-Head Abalone, Bean Curd

and Sea Moss with Garden Greens

 香煎咖香麦片虎虾
Pan-Fried Tiger Prawns with Cereals,

Bird’s Eye Chilli and Curry Leaves

名厨黄金樱花虾炒饭
Chef’s Signature Golden Fried Rice with Sakura Shrimp

龟苓膏伴菊花雪葩
Traditional Glass Jelly served with Chrysanthemum Sorbet

 金玉团圆芝麻球伴香兰甜薯年糕
Golden Sesame Ball

served with Sweet Potato Pandan Nian Gao

吉祥如意宴
Auspicious set

三文鱼配黑鱼子与贵妃鲍鱼鱼生
Prosperity Salmon with Black Caviar

and Kwai Fei Abalone Rainbow Yee Sang

秘鲁玛咖虫草花炖乌鸡汤
Double-Boiled Charcoal Chicken Soup
with Peru Maca and Cordyceps Flower

港式蒸沙巴红鲷鱼
Hong-Kong Style Steamed Sabah Red Snapper

with Supreme Soy Sauce

香烤烧鸡拼鸡卷
Oven-Roasted Chicken served with Chicken Roulade

金蚝花菇发财蔬香园
Braised Dried Oyster, Mushroom

and Sea Moss with Garden Greens

香煎妈蜜酱虎虾
Pan-Fried Tiger Prawns with Marmite Sauce,

Bird’s Eye Chilli and Curry Leaves

鲣鱼松腊味香炒红糙米饭
Wok-Fried Radiant Red Rice

with Preserved Meat and Bonito Flakes

杨枝甘露配爆浆珍珠
Chilled Mango Pomelo Sago

with Popping Boba

冰皮玉兔伴香兰甜薯年糕
Rabbit-Shaped Snow Skin paired

with Sweet Potato Pandan Nian Gao

RM1999nett

RM1688nett

10 pax 

6 pax 

RM2399nett

RM2099nett

10 pax 

6 pax 

RM2399nett

RM2099nett

10 pax 

6 pax 

RM2888nett

RM2688nett

10 pax 

6 pax 

RM2888nett

RM2688nett

10 pax 

6 pax 



Prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and prevailing government taxes.

前菜 Appetiser

青苹果葱油拌海蜇, 七味椒盐脆豆腐
- Marinated Jellyfish with Granny Smith Apple in Scallion Oil

- Crispy Tofu with Seven Flavour Powder

三文鱼配黑鱼子与北极贝鱼生
Prosperity Salmon with Black Caviar

and Hokkigai Red Clam Rainbow Yee Sang

佛跳墙
Buddha Jump Over the Wall

香煎叉烧风味迷迭香羊排
Pan-Seared Barbeque Lamb Cutlets with Rosemary Herbs

粥香金瓜酱蒸鳕鱼
Steamed Cod Fish with Pumpkin Porridge Dressing

 藏红花酱焗芦笋酿带子
Baked Stuffed Scallop with Asparagus in Saffron Sauce

 蛋白海鲜炒饭配香脆干贝
Seafood Fried Rice with Egg White and Crispy Scallops

 雪梨炖燕窝伴金玉团圆芝麻球与菊花雪葩
Double-Boiled Bird Nest in Pear

served with Sesame Nian Gao Ball and Chrysanthemum Sorbet

尊荣极品宴
Titanium set

RM 388 nett per pax
每人每份 Individual Serving

前菜 Appetiser

山东花生拌莲藕片
- Pickled Lotus Root with Braised Peanut

鲜果素鹅齐捞鱼生
Fresh Fruits with Vegetarian Roast Goose Rainbow Yee Sang

虫草花松茸菌炖汤
Double-Boiled Brazilian Mushroom Soup with Cordyceps Flower

娘惹酱素鳕鱼
Vegetarian Cod Fish with Peranakan Sauce

金芋香环宫保素虾球
Stir-Fried Kung-Po Vegetarian Shrimp in Prosperity Yam Ring

玉汤蒸福元宝
Steamed Money Bags with Supreme Sauce

夏果香芹炒脆藕
Stir-Fried Celery, Lotus Root and Macadamia Nuts

山珍菌香炒红米
Wok-Fried Radiant Red Rice with Assorted Mushrooms

杨枝甘露配爆浆珍珠
Chilled Mango Pomelo Sago with Popping Boba

  椰糖麻糬伴流心芝麻球
Mochi Gula Melaka and Egg Lava Sesame Ball

RM1388nett

RM 999 nett

10 pax 

6 pax 

养生素食宴
Vegetarian set

六人或以上的套餐即可以 RM50 特价
购买一瓶餐厅指定红酒或白酒
(此优惠不适用于养生素食宴)

OCBC 或 UOB 持卡会员专属优惠：
每桌尊荣极品宴 (Titanium Individual Set) : 

 可获赠 RM50 现金礼券

每桌富贵盈门宴或长寿安康宴 (Wealthy / Blessings Set) : 
 可获赠 RM100 现金礼券

须符合条款与条规。

Enjoy one (1) bottle of in-house red or white wine
 at a special price of RM50. 

(Applicable for sets of 6 persons and above. 
Not valid for the Vegetarian Set.)

For OCBC or UOB cardholders:
Each Titanium Individual Set:  Enjoy an RM50 Cash Voucher 

Each Wealthy or Blessings Set:  Enjoy an RM100 Cash Voucher

T&Cs apply.

新春特惠
CNY Exclusive


