kA

A LA CARTE

VAR




CHEF’S SIGNATURES

BENA

B EFRBEBFZEIE (FR) A
Yellow Chicken, Fresh Sand Ginger, Garlic, Shallots,
Scallions, served in a Claypot (Half Chicken)

e MK E#S i S
Roasted Crocodile, Crispy Garlic, Dried Chilli

BEREZLEAL D,E,S
Oven-baked Rock Lobster, Honey Pineapple,
Salted Egg Yolk Sauce, Cheese (Half Lobster)

RRARESSLHERAFLE A PS
Crispy Sea Cucumber, Preserved Leek, Minced Pork Sauce,
Hong Kong Vegetables

BXBNEDEARIME E,S
Deep-fried Lobster, Garlic, Dried Chilli,
Preserved Black Bean, Scallions (Half Lobster)

MEBREIHRNEZFER A G
Turbot Fillet, Bitter Gourd in Preserved Black Bean Sauce,
served in a Claypot

KIBLRHNFTES B, RE® LA, B, D

Flambé Roasted Angus Beef Tomahawk with Mongolian
Sauce and Spices

*FE=XFITE (1 TZH7)

3 days advance reservation is required (Discounts not applicable)

BAEEKR A,S
Chilled Crab Meat with Crab Roe, Scallions, Coriander,
15-year Aged Chinese Hua Tiao Wine

EN=FHA,S
Oyster Story: Chilled Canadian Oyster, Dried Oyster,
Oyster Sauce, Ikura, Superior Soya Sauce

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

36
per portion

78
per portion
52

per person

68
per portion

52
per person

48
per portion

188
per portion

(3 to 5 persons)

28
3 pieces

32
3 pieces

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXE



CHEF’S SIGNATURES
BENE

PEREDZIIFATR A

Poached Red Grouper Fillet in Superior Fish Broth,
Dang Gui,Goji Berries, 15-year Aged Hua Tiao Wine
*FE—XBITE (T ZH7H)

1 day advance reservation is required (Discounts not applicable)

FInE I B EAMUK AR A, S
Flambé Live Prawn with Ginger, Scallion,
Singapore White Pepper Sauce

ZXRMAABRPERBE A, S, G
Roasted Irish Duck with Dang Gui, Chinese Herbs,
Preserved Vegetables

B3R M 2.0

Chef’s Signature Combination 2.0
BAERAK A S, AT XEEETAP;
BERUBEMNERERE S ; BINEERLR S

Chilled Crab Meat with Crab Roe;

Classic Cantonese Roasted Iberico Pork Collar with Caviar;
Deep-fried Fanny Bay Oyster with Crispy Garlic and Dried Chilli;
Spinach Prawn Dumpling with Black Truftle

IBR RGBS AP, S

Braised Mini Buddha Jumps Over the Wall

South African 5-head Abalone, Premium Sea Cucumber,
Fish Maw, Hokkaido Conpoy, Chinese Cured Meat, Chicken,
Japanese Flower Mushroom, Deer Tendon, Bamboo Pith

T, I RETE IS BRI RS ¢
Crispy Peking Duck, Foie Gras, Kaluga Caviar,
Wild Berries Coulis, Gold Leaf

3.33 KBS MHEF, G, P

3.33 Honey-glazed Duroc Pork Ribs, Yuzu Soya Sauce,
Grated Coconut

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

22 per 100g
(min 1kg
to 1.2kg)

48
per portion

68 Half
118 Whole

38
per person

158
per person

38

per portion

98
per portion

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V |VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



CHEF’S SIGNATURES

BENA

MEHILFE LA BG
6-hour Slow-braised Straw-rope Beef Ribs,
Preserved Vegetables

ZADEBHRRLNE D, G, S
Double-boiled Superior Seafood Soup, Mushrooms,
served in a Melon Husk

A RIFKRIEER G, P,S
Rock Lobster, Pork, Savoury Spicy ‘Dandan’ Noodles
(Half Lobster)

HTReHg5ReaE N
Crispy Jade Perch Fillet with Dried Chilli, Sichuan Spices,
Sesame Seeds, Peanuts, Scallions

HERBR S LMHBE P, S
Buddha Jumps Over The Wall

Pk — EROA

Choice of cooking method for second serving

South African 5-head Abalone, Premium Sea Cucumber,
Fish Maw, Hokkaido Conpoy, Chinese Cured Meat, Chicken,

Japanese Flower Mushrooms,
Deer Tendon, Bamboo Pith

FE=XFIHE (T ZH )
3 days advance reservation is required
(Discounts not applicable)

C|SIGNATURE T |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

128
per portion

118
per portion
(3 to 5 persons)

52
per person

46
per portion

158
per person

768
per portion
(5 persons)*

1488
per portion
(8-10 persons)*

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V |VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



APPETISERS
FEX

C KF=EIHH 2.0

Chef’s Signature Combination 2.0
BANERAR A S, ARITXKREETAP;
BENUBINEKRAEIE S ; BMBEFERIMZ S

Chilled Crab Meat with Crab Roe;

Classic Cantonese Roasted Iberico Pork Collar with Caviar;
Deep-fried Fanny Bay Oyster with Crispy Garlic and Dried Chilli;
Spinach Prawn Dumpling with Black Truftle

BATEIRAS
Chilled Crab Meat with Crab Roe, Scallions, Coriander,
15-year Aged Hua Tiao Wine

CEMN=2t A, S
Opyster Story: Chilled Canadian Oyster, Dried Oyster,
Oyster Sauce, Ikura, Superior Soya Sauce

HERRRE NV
Marinated Pickled Radish, Sweet Spicy Soy Dressing

AR DR
Salted Egg Crispy Fish Skin, Pink Peppercorns

MFEMERARELS
Chilled Crab Meat with Vine Tomatoes,
Black Fungus, Yuzu Dressing

C|SIGNATURE T |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

38
per portion

28
3 pieces

32
3 pieces

18
per portion

25
per portion

18
3 pieces

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V |VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



APPETISERS
HEX

BHTEEOREE G, S 28 ‘
‘Bowrington Bridge’ Crispy Soft-shell Crab, Garlic, per portion
Chilli, Scallions

RFRT2ME O /K38 N 20
Chilled Mala Chicken, Garlic, Scallions, Sesame Seeds per portion
C EH B V 18
Chilled Cherry Vine Tomatoes Marinated in per portion
Preserved Plum Sauce

RNURELENE A, S 32
Chilled Braised Fresh Abalone, Green Sichuan per portion

Peppercorn Stock

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY
F|EGG G|GLUTEN N |NUTS P |PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



ROASTS
i

ERBROLARBRIAEGUE) F A, P

Roasted Whole Suckling Pig with Chinese Sausage,
Five-grain Glutinous Rice

*E=XBITE (T ZH77)

3 days advance reservation is required (Discounts not applicable)

KIBRAREERILEFE) F A, P
Flambé-roasted Whole Suckling Pig
YE=XBITE (T ZH77)

3 days advance reservation is required (Discounts not applicable)

HERETEIET XRE P
Honey-glazed Barbecued Iberico Pork Collar

T=FRR AT TTRA P
13-spice Roasted Iberico Pork Belly, Mustard

ERANEECHERS G, S
Signature Applewood-smoked Irish Duck

C XM, ARERIPEREBA, G, S
Roasted Irish Duck with Dang Gui, Chinese Herbs,
Preserved Vegetables

BIRESEES A, G, S
Braised Sakura Chicken, Soy Sauce, Rose Dew Wine

CE£3E, FhETE, B, BRILRE G
Crispy Peking Duck, Foie Gras, Wild Berries Coulis,
Kaluga Caviar, Gold Leaf

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

488

458

40
per portion

38
per portion

68 Half
118 Whole

68 Half
118 Whole

36 Half
68 Whole

38
per person

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



ROASTS
i
FRA B G N

Peking Duck with Homemade Sauce, Leek, Crepes, Condiments

— &, Second serving. Choice of one:
R\

Ginger and Scallion

T V2 /A S
Diced Duck with Pine Nuts, served with Lettuce Cups

RS R kMR
Wok-fried Rice with Diced Duck

BRFEE G, S
Ee-fu Noodles with Shredded Duck

BRI

Duo Platter

T=FRR AT TTRA P; MIBEEEESL A, G, S
13-spice Roasted Iberico Pork Belly with Mustard;

Braised Sakura Chicken with Soy Sauce and Rose Dew Wine

BRER =3

Trio Platter

T=FRE AT TTRA P; BIRBEBEEIE A, G, S;
HRET X EE A, P

13-spice Roasted Iberico Pork Belly with Mustard;

Braised Sakura Chicken with Soy Sauce and Rose Dew Wine;
Honey-glazed Barbecued Iberico Pork Collar

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

118
Whole duck

24

52
per portion

62
per portion

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



SOUP
7B
ESE Ly

Jade Perch Fillet Soup, Sichuan Peppercorn, Dried Chilli,
Preserved Vegetables

RERMR R BRBIERZ A

Cod Fish Bone Collagen Soup, Fish Maw, Cordyceps Flower,

Baby Cabbage

CHEREINKS A
Kung Fu Soup — Double-boiled Sakura Chicken, Abalone,
Maca, Morel Mushrooms, served in a Chinese Teapot

2 W\ EHKARUEIEIESZ A
Double-boiled Sakura Chicken, Black Trumpet Mushroom,
Peach Collagen, served in a Coconut Husk

DESEHREZLNE A D,S
Double-boiled Superior Seafood Soup, Mushrooms,
served in a Winter Melon Husk

RERMETHREESE A,S
Seafood Treasure Bisque with Fish Maw, Dried Scallops

MERRELBAMEZ A, S
Double-boiled Sakura Chicken Soup, Matsutake Mushroom,
Cordyceps Flower, Bamboo Pith, Conch Meat

CPBREZZIHFATES A

Poached Red Grouper Fillet in Superior Fish Broth,
Dang Gui,Goji Berries, 15-year Aged Hua Tiao Wine
*E—ABIE (1 I ZH7)

1 day advance reservation is required (Discounts not applicable)

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

28
per person

58
per person

38
per person

32
per person

118
per portion
(3 to 5 persons)

78
per person

20
per person

22 per 100g
(min 1kg
to 1.2kg)

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



FRIR G SRR R EE
Hot and Sour Seafood Soup

ZEERZEKH P
Chef’s Soup of the Day

CHZERBRSRLEHBIE P, S
Buddha Jumps Over The Wall

ks — EROR

Choice of cooking method for second serving

South African 5-head Abalone, Premium Sea Cucumber,
Fish Maw, Hokkaido Conpoy, Chinese Cured Meat,
Chicken, Japanese Flower Mushrooms,

Deer Tendon, Bamboo Pith

F=XFITE (T T =977
3 days advance reservation is required
(Discounts not applicable)

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

20
per person

16
per person

158
per person

768
per portion
(5 persons)*

1488

per portion
(8-10
persons)*

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



SUPERIOR SEAFOOD
RE - T piuE - LK

RR RN L T = E AP 388
Braised Australian ‘Xu Rong’ 10-head Abalone, Broccolini per person
L RN SL T fE R IE R AL P, S 288
Braised Australian 10-head Half Abalone, per person
South African Fish Maw

IIRIRRBIEE ST/ kTR FRIIS A, P 238
Braised South African 18-head Premium Abalone, per person
‘Guan Dong’ Sea Cucumber

ARRRABEIETELTRTHAEER AP 188
Braised South African 15-head Premium Abalone, Fish Maw per person
LIeen T\ Ak E R AP, S 128
Braised 5-head Abalone, Superior Abalone Sauce, Fish Maw per person
BELRRIRTE (FKF 1MW) A PS 88
Braised Indonesian Cave Bird’s Nest, Crabmeat, Crab Roe, per person
Silver Sprouts, Chinese Cured Meat (bird’s nest, 37.5g)

MR EHENRIER (S 1WA PSS 88
Braised Bird’s Nest, Crab Meat, Silver Sprouts (Bird’s Nest, 50g) per person
C LBk R BBk IR A, P, S 158
Braised Mini Buddha Jumps Over the Wall per person

South African 5-head Abalone, Premium Sea Cucumber,
Fish Maw, Hokkaido Conpoy, Chinese Cured Meat, Chicken,
Japanese Flower Mushroom, Deer Tendon, Bamboo Pith

C|SIGNATURE T |FLAMBE A |ALCOHOL B |BEEF D | DAIRY
F|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



SEAFOOD
i

BEAESE APS
Braised Sea Cucumber, Minced Pork and Leeks,
served in a Claypot

XO FEMREEEH T P, S
Wok-fried Hokkaido Scallops, Asparagus,
Shimeji Mushrooms, XO Sauce

L ERARIMEE,S
Deep-fried Rock Lobster, Golden Egg Floss, Asparagus,
Asian Cream Sauce (Half Lobster)

C BXENENE QR E, S
Deep-fried Lobster, Garlic, Dried Chilli,
Preserved Black Bean, Scallions (Half Lobster)

CHEEREZTRELD,E,S
Oven-baked Rock Lobster, Honey Pineapple,
Salted Egg Yolk Sauce, Cheese (Half Lobster)

KT X R MHEEERE P, S
Wok-fried Turbot Fillet, Pork Belly, Garlic Confit,
Bitter Gourd, Mushrooms, served in a Claypot

BOREBZLHATTLE A, P

Crispy Sea Cucumber, Minced Pork, Preserved Leek Sauce

RAET BRI A, S

Wok-fried Prawns, Leeks, Garlic, Preserved Sweet Sauce

WHRFFREFRIEK &F D, S
Crispy Tiger Prawns, Wasabi Aioli, Strawberries, Tobiko

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

58
per portion

52
per portion

52
per person

52
per person

52
per person

48
per portion

68
per portion
46

per portion

42
per portion

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V |VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



MEATS
R

CRIBRIENETES B, K& LA, B, D

Flambé Roasted Angus Beef Tomahawk with Mongolian Sauce

and Spices
*FE=XFITE (T ZH7H)

3 days advance reservation is required (Discounts not applicable)

CEODEFBRBILIE (FR) A
Yellow Chicken, Fresh Sand Ginger, Garlic, Shallots,
Scallions, served in a Claypot (Half Chicken)

BB LRI 4K A, B, G
Wok-seared Angus Beef Cubes, Red Onion,
Black Pepper Sauce, Garlic Crisps

SHRIIIEELT A
Wok-fried Sakura Chicken, Leeks, Chilli, Onion,
Preserved Black Beans, Sichuan Sauce

EILE 2 IR E, P
Stir-fried Pork, Sweet and Sour Roselle Sauce, Lychee,
Pineapple, Capsicum

LB KRB FRIEL AP
Slow-braised Pork Ribs in Red Glutinous Rice Sauce,
served with Steamed Buns

NEEBRREMEFZFR A, S
Stir-fried Chicken Wings stuffed with Prawn Paste,
Mini Abalone, Basil Leaves

ZRTAMETE N
Crispy U.S. Chicken, Dried Chilli, Sichuan Spices

BEMB/N\EB N, P, S

Braised Boneless Whole Duck, Ginkgo Nuts, Dried Oysters,
Roasted Pork, Water Chestnuts, Lotus Seeds, Mushrooms,

Chestnuts, Dried Shrimps
*FE=XFITE (1 TZH7)

3 days advance reservation is required (Discounts not applicable)

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

188
per portion
(3 to 5 persons)

36
per portion

52
per portion

36
per portion

36
per portion

42
per portion

48
per portion

36
per portion

128

per serving
(8 to 10 persons)

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



VEGETABLES - BEANCURD
- 2%

BRARERENERE A, S
Braised Silken Tofu, Flower Crab Meat, Crab Roe, Hua Tiao Wine

JERBKASMZREZE P, S

Mapo Tofu, Minced Iberico Pork, Diced Prawns, Mushrooms, Scallions

RABIADIFT=ZRE.EZ2 D, G
Stir-fried Kailan, Fermented Tofu, Black Fungus, Ginger

BABRINY\XRE S
Braised Crab Meat, Crab Roe, Prawns, Hong Kong Choy Sum

C £HEMTEXIBHEKZE A G, S

Braised Charcoal Tofu, Spinach, Mushrooms, Abalone Sauce

HFFRMRMHEZ A, S
Wok-fried Haricot Beans, Dried Shrimps, Chicken Floss, Chilli

BEBKANT IR AP
Braised Eggplant, Salted Fish, Minced Pork, Mushrooms,
Sichuan Chilli Sauce, served in a Claypot

ST ERREER AP, S
Braised Baby Cabbage, Giant Dried Shrimps, Superior Master Stock

ENERERIAZR.E&T E, S
Braised Broccoli, Crab Meat, Dried Scallops,
Tobiko, Egg White Sauce

H A BR

Seasonal Vegetables

D S FRE KD, TR LD

Wok-fried with choice of Oyster Sauce, Garlic,
Ginger Sauce or Fermented Beancurd

NMAREXFFEBETZEBRO.TDERAZR
Choice of Nai Bai, Spinach, Asparagus, Hong Kong Kailan,
Chye Sim, Romaine Lettuce, Broccoli

C|SIGNATURE [ |FLAMBE A|ALCOHOL B |BEEF D |DAIRY

42
per portion

32
per portion

28
per portion

46
per portion

33
per portion

33
per portion

36
per portion

33
per portion
38

per portion

25
per portion

EJEGG G|GLUTEN N|NUTS P |PORK §|SHELLFISH V |VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



RICE - NOODLES
R

C3rh - RECWFERERKIR GRIZHZIT) P, S

3 Minutes — Wok-fried Crispy Glutinous Rice, Kurobuta Pork
Duo Sausage, Shredded Scallops, Fried Garlic, Mushrooms
(Live Station)

BANETEQMNIRE S
Wok-fried Egg White Fried Rice, Crab Meat, Scallops

AXAmEBKRBKRETE G, P
Stone Bowl Rice, Cured Kurobuta Sausage, Egg Yolk, Tobiko

BRI XA EZ% E, G, P
Wok-fried Vermicelli, Iberico Pork Char Siew,
Bell Peppers, Onions

RIFERTORKFRT B
Wok-fried Cantonese Beef Hor Fun, Crispy Rice,
Yellow Chives, Beansprouts

BEESHEETHN,EBHXC E,S
Braised Seafood, Crispy, Flat Noodles,
Hong Kong Choy Sum, Superior Master Egg Sauce

ERBIEAESETHRFR G, S
Braised Ee-fu Noodles, Crab Meat, Dried Scallops,
Yellow Chives, Silver Sprouts

REEABNY\EZZH.ET E,G,S
Braised Purple Wheat Noodles, Crab Meat, Egg White, Tobiko

8 2 ISR RE IR G, P
Wok-fried Rice, Chicken, Shrimp Paste, Salted Fish,
Silver Sprouts, Crispy Lard, Scallions

HESHEER G, S
Stir-fried Squid Ink Noodles, Seafood, Lemongrass Sauce

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

88
per portion

32
per portion

46
per person

32
per portion

38
per portion

46
per portion

32
per portion

36
per portion
36

per portion

36
per portion

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



DESSERT
HH AR

MELTAELFES G
Chilled Coconut Jelly with Golden Bird’s Nest

ABTEASLIRE F/R) D, G
Almond Cream with Egg White and Golden Bird’s Nest
(Served warm or chilled)

TTEARTR V) D, G
Almond Cream with Egg White and Hashima
(Served warm or chilled)

FEFEAREE GV
Chilled Herbal Jelly with Honey and Aloe Vera

BRRCETHRNFELR FVR)V
Eight Treasures Tea with Ginkgo Nuts, Lotus Seeds,
Peach Collagen (Served warm or chilled)

MERKRAEHR G
Chilled Coconut Jelly, Peach Collagen,
served in a Coconut Husk

FHRIRETAHE MK D, V
Chilled Beetroot, Mango Purée, Pomelo, Peach Collagen

EEEARAR BTEFECEMR G
Chilled Herbal Jelly, Almond Cream, Peach Collagen

LERDEK D, E G,V
Deep-fried Purple Sweet Potato Custard Balls

BiEZ KE G
Coconut and Black Sesame Rolls

C | SIGNATURE F|FLAMBE A |ALCOHOL B | BEEF

78
per person

78
per person

38
per person

15
per person

15
per person

18
per person

15
per person

15
per person

18
per portion
6 pieces

18
per portion
6 pieces

E|EGG G|GLUTEN N |NUTS P|PORK S |SHELLFISH V|VEGETARIAN

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES.
ALL PRICES ARE IN SINGAPORE DOLLARS AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES



MAN FU YUAN, LEVEL TWO

FRASERS HOUSE,
A LUXURY COLLECTION HOTEL, SINGAPORE
80 MIDDLE ROAD, SINGAPORE 188966

T +65 6825 1008
MANFUYUANSG.COM


http://MANFUYUANSG.COM
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