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23, 24, 25 December 2023 | 6.30 p.m. to 10.30 p.m.

| 88* per person

MENU A MENU B
HERBFABRE, BRTEMERLEEESET, ABGRRH HERFABRE, BTSSR EESET, ABGEBH
Honey-glazed Roasted Rosemary Turkey Honey-glazed Roasted Rosemary Turkey
Pan-fried Hokkaido Scallop wrapped in Bacon, Chinese Barbecue Sauce Pan-fried Hokkaido Scallop wrapped in Bacon, Chinese Barbecue Sauce
Traditional Roasted Suckling Pig, Spring Onion Pancake Traditional Roasted Suckling Pig, Spring Onion Pancake
wiE—RE HEBNHFIFc TR IETRIEL
(e, £k, B2, TW, B, 6%, FEL) Fresh Crab with Fresh Prawn Wanton Soup,

Braised Seafood Broth, Abalone, Fish Maw, Sea Cucumber, Deep-fried Spring Onion Mantou

Dried Scallop, Pork Tendon, Flower Mushroom, Yam

IRIEEEA & ERE, ELER

SLMEILSHER, NEFE, ELTR Oven-baked Premium Miso with Seasonal Vegetable,

Sautéed Diced Grade 4 Kagoshima Wagyu Beef in Vintage Soya, Dee-fried Mashed Potato

Truffle Wild Mushroom, Deep-fried Mashed Potato
P ‘U HERERRBIFGR

R EZEER Simmered West Australian Lobster in Silken Egg Tomato Sauce

Simmered Egg Noodles with Salmon and Fresh Crab with Fragrant Egg Fried Rice

ERBRRBTE, BRBEE, BRERNZHE, BRENHK EREBRRMERE, RARRE, MRORNDZRE, BRERR

Rose-Coconut Ice with Avocado Puree Rose-Coconut lce with Avocado Puree

Black Sugar Cake, Lava Chocolate Sesame Ball, Blue Pea Green Tea Pastry Black Sugar Cake, Lava Chocolate Sesame Ball, Blue Pea Green Tea Pastry

Price stated is in Singapore Dollars, subject to service charge and prevailing government taxes.




