CHINESE NEW YEAR
SET MENU 2025

January 20 — February 12, 2025

If you have food allergies, please advise your server and our chefs will be happy to prepare a dish for you that meets your needs.



ZTHEBEL ML (MTZLbHRel)
Happiness & Prosperity Yu Sheng with Smoked Salmon ®&®

KA B id (& F it omig A IES )

Double Boiled Kampong Chicken Soup with Cordyceps Flower,
Sea Whelk, Dried Scallops & Fish Maw &G

N
A RK (A XRHMERA)
Pan-fried Kurobuta Pork Shoulder with Teriyaki Sauce &

*

WEFTH (ARG EEFERZE)

Braised Six-head Abalone, Dried Scallops, Mushrooms,
Black Moss & Inari Bag ®

Wi L (M RLAIE AKR)

Fried Glutinous Rice with Preserved Meat,
Mushrooms, Dried Shrimps & Crispy Dried Scallops @&

— o —

wEEH (BRAZFFR
Chilled Lemongrass Jelly with Popping Boba, Aloe Vera & Fruits £

o —

¥ ¥ et (FHFA)

Pan-fried Chinese Nian Gao ©

$128 per person (Min. 4 pax)



GOOD FORTUNE 7% # g R %

ZTHABELMEE (ME=XGAITHREL)

Happiness & Prosperity Yu Sheng with Smoked Salmon & Lobster ®®®

s —

XBHE (EhiGkEZE)
Braised Fish Maw Seafood Soup &G

e —

HARA (MEXOKZEZRAESITHEKYFT)

Scallops & Prawns in X.O. Sauce &
Served with Lily Bulbs & Seasonal Greens

e —

Mk F (LSt b £ k)
Braised Six-head Abalone with Pork Knuckle & Black Moss &%

WK A (BRIAEST R LY AE AR

Fried Glutinous Rice with Preserved Meat,
Mushrooms, Dried Shrimps & Sakura Shrimps @&

e —

21kt (LETRGRAT)
Chilled Bird’s Nest with Sweetened Red Dates, White Fungus & Gingko Nuts 2

*

¥ ¥ &t (FAEH

Pan-fried Chinese Nian Gao

$148 per person (Min. 6 pax)



ez hkbEai et (ENBHUEMEZXbHRE4)
24K Gold Happiness & Prosperity Yu Sheng with
Black Truffle, Abalone & Smoked Salmon ®®

.
RIEE i (8 FHARERES )
Double Boiled Kampong Chicken Soup with Cordyceps Flower,
Sea Whelk, Dried Scallops & Fish Maw @

.
niAE2A (BAOSGPWMELZTERYET)
Sautéed Scallops with Lily Bulbs, Capsicum, Macadamia Nuts & Seasonal Greens &®
DA
NRRF|F] (07 AR & &)
Steamed Soon Hock Fish with Superior Soya Sauce &®

B
ik (5im s
Roasted Herbal Duck

S
LEFTAH  (SatHEER)
Braised Dried Oysters, Flower Mushrooms & Black Moss in
Inari Bag with Abalone Sauce ®

— ¢ —

BFA A A (0L A ST AT 4 6500 4R)
Poached Rice with Boston Lobster & Seafood @&

PR
E5 %% (e BE)
Chilled Mango Sago with Pomelo 0

— ¢ —

S5 &t (FHEE4)
Pan-fried Chinese Nian Gao

$168 per person (Min. 8 pax)



ZTHAGEL MGt (RITMEE=X a4
Happiness & Prosperity Salmon Yu Sheng with Lobster & Smoked Salmon &®

.
RIeB i (RRMAEKRT N &L E)
Braised Fish Maw Soup with Sea Cucumber & Dried Scallops &

e
HAERA (ARIHMEFUEY B FITK)
Sautéed Scallops & Prawns with Black Olive Vegetables, Bell Peppers,
Lily Bulbs, Asparagus & Macadamia Nuts &®
SR

FEAR (BREES)
Hong Kong Style Steamed Cod Fillet &

S
WM& FE (BB R A
Sliced Roasted Suckling Pig Co®

S
iz sk (AMsh=Lths)
Braised Australian Three-head Abalone with Black Moss @

.
@Ak (ERETFHRFD)
Braised Ee-fu Noodles with Mixed Mushrooms in Truffle Sauce @
e
mAEM (AEEF4LFdiaR)
Red Bean Soup with Lotus Seeds, Lily Bulbs & Glutinous Rice Balls &

+
¥ a4 (FHREA)
Pan-fried Chinese Nian Gao

$208 per person (Min. 8 pax)



VEGETARIANSET 2% t £ %

Btz (FLtHEREEFLLAHR)
24K Gold Vegetarian Yu Sheng with Sliced Truffle 2®

e —

k75 ME (ahbeMALRBRTEEME)

Double Boiled Shark’s Fin Melon Soup with Moral Mushrooms,
Red Dates & Snow Fungus 2®

*

@A (HWMETEELREF FIT)

Sautéed Mock Vegetarian Prawns with Bell Peppers, Lily Bulbs,
Asparagus & Macadamia Nuts 2®

*

KRFZ (N2EER)
Braised Vegetarian Inari Bag 2

e
HEWIT (FTH ELR)
Fried Brown Rice with Mixed Vegetables 2

S
2 Ei%ke (AAEForbznR)
Red Bean Soup with Lotus Seeds, Lily Bulbs & Glutinous Rice Balls 2

— e —

¥ et (FHAFA)

Pan-fried Chinese Nian Gao

$88 per person



