A Lather’s Day
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14 - 15 JUNE 2025

BEER
CHERISHED SET MENU

$108 PER PERSON (min. 4 persons)

WREETFER

Complimentary Steamed Mini
Black Charcoal Salted Egg Custard Bun

i T/ 36 R 5

Min Jiang Appetizer Duo

RIRZWE, RAFEE LR T
Roasted Silver Hill Irish Duck,
Pan-Seared Hokkaido Scallop

with Mango and Thai Sauce

RE T T 7
Double-Boiled Abalone Soup with
Dried Scallop, Cordyceps Flower and Chicken

HERKY &9\

Steamed Sea Perch Fillet with Soya Bean Crumbs

HEREES KR
Stewed Roasted Pork Belly and
Sea Cucumber with ‘Zhu Hou’ Paste in Claypot

FTHFAE HEADR
Fried Rice with Fresh Crabmeat,
Crispy Conpoy and Egg White

FiF LR
Double-Boiled Hasma with
Egg White Almond Cream

BERER
HEARTWARMING SET MENU

$128 PER PERSON (min. 2 persons)

WRREYH G

Complimentary Steamed Mini
Black Charcoal Salted Egg Custard Bun
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Min Jiang Trio Combination
JRERA, &P RIFR, BRAFFE
Crispy Roasted Pork Belly,

Deep-Fried Lobster Medallion coated
with Salted Egg Yolk,

Pan-Seared Iberico Pork Roulade with
Asparagus in Chef’s Special Sauce

FERARET R
Double-Boiled Fish Maw Soup with
Dried Scallop and Tientsin Cabbage

AWM EB A BN Z
Steamed Sea Perch Fillet with Homemade Chilli,
Black Bean and accompanied with Kai Lan

&GRS
Braised Homemade Seafood Beancurd Skin Roll
with Sea Cucumber and Bak Choy in Golden Broth

REANKEET
Crispy Noodles with King Prawn and Egg Sauce
accompanied with Choy Sum

FWKEREF K
Chilled Hasma, Red Dragon Fruit and
Lemongrass Jelly with Honey Sea Coconut

Prices are subject to 10% service charge and prevailing government taxes. Not valid with other discounts, promotions and vouchers, unless otherwise stated.



