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ALL-DAY SET MENU
5-COURSE

MAPLE
e+ 8 245

FR=5F
Man FuYuan Appetiser
BRI B, TR ; BEXABEEMNG, BNE;
FHBEEENEY ©
Roasted Iberico Pork Belly, Dijon Mustard;
Braised Cantonese-style Soy Chicken, Black Truffle;
Marinated Mini Lotus Roots, Citrus Orange Sauce, Sichuan Green Peppercorn
Gemin Prosecco Valdobbiadene DOCG Brut Annata, Italy (Glera)

FRE R RIS AR ARTENS ) b
Double-boiled Sakura Chicken Soup, Morel Mushroom,
Shredded Sea Cucumber, Fish Maw, Cordyceps Flower

i S BRI R AR
Steamed Jade Perch Fillet with Preserved Black Bean,
Garlic, Scallion, Hong Kong Kailan
Bodegas Arzuaga Pago Mota, Spain (Chardonnay)

JIRERLHE LI ESIFEDR, AT Lo
Golden Shrimp Roe Fried Rice, Sichuan-style Giant Red Leg Prawn, lkura
Montes Limited, Chile (Pinot Noir)

BT A RFEHEBER O
Chilled Mango Purée with Pomelo, Guilin Herbal Jelly and Peach Collagen

$118 per person
(minimum of two to dine)

Wine pairing available at $58 per person
(3 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork €@ Contains Shellfish 4% Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

CYPRESS
=B Sl S I g

FR=5F
Man FuYuan Appetiser
Fijt) SR EL @; RESHIL 2 BRIHYHEFR @
Chilled Shredded Jellyfish, Sichuan-style Chilli Sauce;
Preserved Mandarin Orange, Black Truffle;
Stirfried Chicken Wing stuffed with Prawn Paste, Mini Abalone, Basil Leaf
Gemin Prosecco Valdobbiadene DOCG Brut Annata, Italy (Glera)

BABSLHEKATE L@
Giant Fish Bone Thick Soup with Crab Meat, Shredded Sea Cucumber; Fish Maw

EFTRIME R R
Steamed Tiger Grouper, Citrus-infused Preserved Chopped Chilli Sauce, Black Fungus
Weingut Nik Weis Urbans, Germany (Riesling)

HH/ LA R ELETE 8 O
Braised 6-head Abalone, Roasted Irish Duck, Pumpkin Purée
Montes Limited, Chile (Pinot Noir)

XO BEARTHALMH 8D
Braised Rock Lobster; La Mian, Premium Lobster Bisque, XO Sauce
Mitolo Jester, Australia (Shiraz)

SREAETICRIR, HEE O
Chilled Soya Milk with Egg White, Bird’s Nest, Lotus Seeds, Peach Collagen

$158 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork €9 Contains Shellfish &% Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU

6-COURSE
FIR

X124 8 £EF
HE=H

Man FuYuan Appetiser
BARAEOEHEL b@; BRAPHHEFR @;
BHTRTBRAXRE, AT @

Crab Meat, Egg White, Sea Urchin
Stirfried Chicken Wing stuffed with Prawn Paste, Mini Abalone, Basil Leaf
Honey-glazed Iberico Pork Collar; Tobiko
Weingut Nik Weis Urbans, Germany (Riesling)

P 2 2 &5 i B R JES L SRR S @
Double-boiled Sakura Chicken, South African 5-head Abalone, Morel Mushroom,
Black Golden Garlic, served in Coconut Husk

RBERWAZHETEA ¢
Steamed Greenland Turbot Fish Fillet with Duo Garlic, Superior Soy Sauce, Scallion
D. Jean-Marie Reverdy & Fils, France (Sauvignon Blanc)

BNIEE AT @
‘Bi-Feng Tang' Style Wok-fried Rock Lobster with Dried Chilli, Fried Garlic, Scallion
Mitolo Jester, Australia (Shiraz)

PFHEF R AL E AR 8
Braised Iberico ‘Dong Po' Pork Belly, Fragrant Rice, Egg Yolk

Cervate Cantele, Italy (Primitivo)

SETHESH LEHRE
Double-boiled Premium Golden Bird's Nest, Ginseng, Snow Lotus Seeds

$198 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

HYDRANGEA
FHIKFTEES B8 BHF

FR=5F
Man FuYuan Appetiser
BHTRTBRAXRE, AT ; SHEREHREN S
ERUGHT WA, R D &
Honey-glazed Iberico Pork Collar; Tobiko;
Marinated Mini Lotus Roots with Preserved Mandarin Orange;
Pan-seared Foie Gras, Mixed Berries Coulis, Crispy Rice Cracker
Weingut Nik Weis Urbans, Germany (Riesling)

BABRE LGRS UHE, B @
Braised Golden Bird's Nest, Silver Sprout, Crab Meat, Crab Roe,
Superior Master Stock

et )\ kra e fh T oM, TA2TEH L8O
Classic Braised South African |8-head Premium Dried Abalone, Broccolini
D. Jean-Marie Reverdy & Fils, France (Sauvignon Blanc)

BABRBMMHEREE, FHBITE ¢

Cantonese Roasted Irish Duck, Mongolian Sauce, Hong Kong Kailan
Montes Limited, Chile (Pinot Noir)

HAREFEIHE D
Braised Rock Lobster; Crispy Golden Rice, Mushroom, Lobster Bisque,
| 5-year Aged Chinese Hua Tiao Wine
Mitolo Jester, Australia (Shiraz)

AERSERAR LT E
Double-boiled Hashima, Red Lotus, Ginseng, Papaya, Dried Longan, Red Date

$298 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol  F Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork €9 Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

PEONY
HFHe= 8 E£TE

eSS
Chef’s Signature Combination
HEERRARGR 8Q; B &l BARIERREL t@
Kyoto-style Chicken Wing stuffed with Iberico Pork, Mini Abalone, Citrus Soya Sauce;
Marinated Vine Tomatoes with Plum;
Crab Meat with Egg White, Coriander Roots, Ginger, Sea Urchin
Gemin Prosecco Valdobbiadene DOCG Brut Annata, Italy (Glera)

SHRRLSHERG &8
Braised Superior Pumpkin Bisque with ‘Guan Dong’ Spiky Sea Cucumber, Fish Maw

RemERRERIER
Steamed South African Deep-sea Cod Fish, Black Gold Garlic Sauce, Scallion
Bodegas Arzuaga Pago Mota, Spain (Chardonnay)

AR dEt /T A LT @

Classic Braised South African |8-head Dried Abalone, Broccolini
Montes Limited, Chile (Pinot Noir)

FEER AL MAEEALEAIR 908
Wok-seared A5 Wagyu Beef, Mongolian Sauce, Steamed Jasmine Rice, Egg Yolk

Cervate Cantele, Italy (Primitivo)

AR TR, E4HE 08
Chilled Beetroot, Mango Purée, Golden Bird's Nest

$398 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork €9 Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

OSMANTHUS
b Bt S I S

e AV
Chef’s Signature Combination
REeEIFAAT; BRI RES; MEREEB=HH @
Kaluga Caviar with Gold Leaf;
Honey-glazed Iberico Pork Belly;
Chilled Canadian Oyster, Dried Oyster, Oyster Sauce, Superior Soy Sauce
Gemin Prosecco Valdobbiadene DOCG Brut Annata, Italy (Glera)

EHRBER e FEHRE £
Double-boiled Chicken stuffed with Golden Bird’s Nest Soup, Superior Master Stock

A ERKRER ©
Live Star Grouper Steamed in Lotus Leaf, Ginger; Carrot, Mushroom,
Chinese Cured Ham

D. Jean-Marie Reverdy & Fils, France (Sauvignon Blanc)

LLRBEINVAE LT A Bt e 88 @
Braised Australian Xu Rong’ |0-head Dried Abalone, Smoked Irish Duck
Montes Limited, Chile (Pinot Noir)

RS A RN &V D
Braised Rock Lobster; Golden Crispy Rice, Sea Urchin, Mushroom, Lobster Bisque,
| 5-year Aged Chinese Hua Tiao Wine
Mitolo Jester, Australia (Shiraz)

LoE g 9 \WER=y it Filet o
Double-boiled Papaya with Hashima, Snow Fungus, Peach Collagen, Lily Bulb,
served in Coconut Husk

$498 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



MAN FU YUAN, LEVEL TWO

FRASERS HOUSE,
A LUXURY COLLECTION HOTEL, SINGAPORE
80 MIDDLE ROAD, SINGAPORE 188966
T +65 68251008

FRASERSHOUSESINGAPORE.COM



