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Menu 1

Minimum 4 persons

RM988+ /table of 4 persons
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Prosperous Norwegian Glacial Salmon Trout Yee Sang

with Golden Rice Crackers
Kk sk
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Double Boiled Superior Shark's Fin Soup with Top Shell
and Fish Maw
kkok
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Steamed Deep Sea Giant Grouper with Chef's Special Sauce
skkook
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Braised Abalone with Simmered Chinese Cabbage finished
with Dried Scallops
keksk
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Wok Fried Glutinous Rice with Goose Liver and Waxed Meat
skkook
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Sweetened Red Beans Paste with White Lotus Seeds

and Glutinous Black Sesame Ball
kekek
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Deep Fried Crispy Nian Gao
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Menu 2
Minimum 6 persons

RM1688+ /table of 6 persons
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Prosperous Norwegian Glacial Salmon Trout Yee Sang

with Rice Crackers
Kkk
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Double-Boiled Superior Shark's Fin Soup
with Top Shell and Fish Maw
keksk
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Steamed Deep Sea Giant Grouper with a classic
Ginger Sauce
kokok
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Braised Abalone, Shajing Oyster, Sea Cucumber
and Mushrooms with Seasonal Greens
skkook
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Slow Braised Claypot Fragrant Rice with Goose Liver
and Waxed Meat
keksk
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Chilled Mango Puree with Sago and Pomelo
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Pan Fried Nian Gao
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l Menu 3
Minimum 8 persons

RM2688+ /table of 10 persons I
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Prosperous Norwegian Glacial Salmon Trout Yee Sang

with Rice Crackers
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Braised Crab Meat and Seafood Soup topped
with Fresh Scallops
skkok
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Steamed Village Chicken with Ginseng and Wolf Berry
kokok
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Steamed Silver Cod with Beancurd Stick and Fungus
in a Fine Soy Sauce
kkook
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Deep Fried Sea Prawns with Crispy Rice Crackers and Dried Chilli
skkook
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Braised Sea Cucumber, Shajing Oyster, Mushroom and Fat choy
kokok
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Wok Fried Glutinous Rice with Goose Liver
and Waxed Meat
skkook
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Double Boiled Peach Jelly with Red Dates and Osmanthus

kkok
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% Deep Fried Crispy Nian Gao and Baked Persimmon,
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Peanuts Puff with Lotus Paste
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l Menu 4
Minimum 8 persons

RM3888+ /table of 10 persons
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Prosperous Norwegian Glacial Salmon Trout Yee

Sang with Rice Crackers
kokok
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Double Boiled Superior Shark's Fin Soup with Top
Shell and Fish Maw
skkook
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Volcano Stone Roast lrish 'Silver Hill ' Duck
kokok
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Steamed Marble Goby with a Fine Soy Sauce
kokok
7 7 @b A A AT
Baked River Prawn with Citrus and Salted Egg
Yolk Sauce
skkook
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Braised Abalone with Simmered Chinese Cabbage
and finished with Dried Scallops
keksk
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Slow Braised Claypot Fragrant Rice with Goose
Liver and Waxed Meat
kokok
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Double Boiled Peach Jelly and Tragacanth with Red

Dates and Lotus Seeds
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» Pan Fried Nian Gao and Baked Persimmon,
Peanuts Puff with Lotus Paste
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l Menu 5
Minimum 8 persons

RMA4888+ /table of 10 persons
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Prosperous Norwegian Glacial Salmon Trout Yee Sang

with Rice Crackers
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Braised 'Kam San" Shark Fins with Black Truffle and
fresh Crab Meat
kkook
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Steamed ‘Dong Xing’ Grouper with a Fine Soy Sauce
kokok
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Oven Baked Lamb Cutlet with Chef's Signature Sauce
kokok
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Steamed Boston Lobster with Egg White and Chinese
Wine
skkook
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Braised Abalone and Stuffed Sea Cucumber with

Mushrooms and Seasonal Greens
kekok
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Slow Braised Claypot Fragrant Rice with Goose Liver
and Waxed Meat
Kk
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Double Boiled Hasma with Red Dates and Osmanthus
Kkk
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Chilled Osmanthus Gui Hua Jelly
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