
SET MENU A

FATHER’S DAY

Mini Black Charcoal Salted Egg Custard Bun
with compliments from Min Jiang

Roasted Silver Hill Irish Duck Fillet with Sliced Mango in Sweet Plum Sauce 
accompanied with Pan-seared Hokkaido Scallop with XO Sauce

Double-boiled Chicken Soup with Monkey Head Mushroom, 
Cordyceps Flower and Abalone 

Braised Spare Ribs with Chef’s Blended Sauce and Caramelised Pineapple 

Deep-fried Sea Perch Fillet with Mango and Sweet Chilli Sauce 

Fried Rice with Fresh Crabmeat, Dried Scallops and Fish Roe 

Double-boiled Hasma with Lotus Seeds and Red Dates

(Minimum 4 Persons)

$98 PER PERSON

Complimentary bottle of Pierre Jean Merlot Red Wine 
or Chardonnay White Wine with minimum 6 persons

Prices are subject to 10% service charge and prevailing government taxes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



(Minimum 2 Persons)

$118 PER PERSON

Complimentary bottle of Pierre Jean Merlot Red Wine 
or Chardonnay White Wine with minimum 6 persons

SET MENU B

FATHER’S DAY

Mini Black Charcoal Salted Egg Custard Bun
with compliments from Min Jiang

Min Jiang Combination

Crispy Roasted Pork Belly

Chicken Cube with Coffee Sauce and Almond Flakes

Deep-fried Lobster Medallion coated with Creamy Lemon Sauce

Double-boiled Fish Maw Soup with Tientsin Cabbage 

Steamed Sea Perch Fillet with Soya Bean Crumbs
accompanied with Kai Lan  

Pan-seared Kurobuta Cutlet in Zhen Jiang-style  

Stewed Egg Noodles with King Prawn, Hon Shimeji Mushrooms, 
Ginger and Spring Onions

Chilled Mango Sago with Peach Gum, Pomelo and Vanilla Ice Cream 
accompanied with Homemade Sichuan Red Bean Pancake

Prices are subject to 10% service charge and prevailing government taxes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



SET MENU C

FATHER’S DAY

Mini Black Charcoal Salted Egg Custard Bun
with compliments from Min Jiang

Roasted Whole Suckling Pig with Homemade Pancakes and Condiments

Double-boiled Chicken Soup with Monkey Head Mushroom, 
Cordyceps Flower and Abalone 

Steamed Marble Goby Fish with Superior Soya Sauce  

Camphor Tea Smoked Duck Fillet

Stir-fried Suckling Pig with Asparagus and Sliced Garlic 

Stewed Egg Noodles with Lobster Medallion, 
Hon Shimeji Mushrooms, Ginger and Spring Onions 

Double-boiled Bird’s Nest, Hasma and Red Dates in Whole Coconut

(Minimum 10 Persons)

$138 PER PERSON

Complimentary bottle of Pierre Jean Merlot Red Wine 
or Chardonnay White Wine with minimum 6 persons

Prices are subject to 10% service charge and prevailing government taxes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.


