Chinese New Year Menu A

Fr A (= AR )
Bountiful Harvest Salmon “Yu Sheng” with Fish Skin

KMEFRA (4Bt 2 e )
Braised Shark’s Fin Soup with Diced Seafood and Bamboo Fungus

IEIS R (A1)
Deep-fried Prawns with Crispy Cereal

W ey e Wt S5 i

Braised Dried Oysters with Fresh Prawns,
Black Moss and Vegetables

AEHL (5&EOH)
Hong Kong Style Steamed Black “Garoupa”

Hfés 2 PEAEXS
Crispy Roasted Sakura Chicken

SERRPUR (BRZFBS 2 T-he i)

Stewed “Ee Fu” Noodles with Bean Sprout and Mushrooms

BzEE (FRaEA])
Chilled Red Bean Pudding with Coconut Cream

$988++ per table for 10 persons

**Terms and Conditions Apply for Festive Season Period***



Chinese New Year Menu B

FlsE ()
Bountiful Harvest Salmon “ Yu Sheng”

FERRR K (i RS B ity 421 38)
“Tan Jia” Style Braised Shark’s Fin Soup with Pearl Abalone

BEREHOTARIREK)

Deep-fried Prawns with Wasabi-mayo Sauce

SREM (i TR =2 4E)
Sautéed Fresh Scallop and Cuttlefish with Broccoli in Spicy X.0 Sauce

BRI B0

Signature’s Roasted London Duck Served with Plum Sauce

FEFR (T THF )

Steamed “Soon Hock” with Garlic and Preserved Vegetable in Soya Sauce

A R BB RRK

Fried Glutinous Rice with and Preserved Meat

SHREM (i #)
Chilled Mango Cream with Sago and Pomelo

$1088++ per table for 10 persons

**Terms and Conditions Apply for Festive Season Period***



