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Chinese New Year Set Menu A
RM338++ (PUfL/ 4 Person)

BB

Raw Salmon Fish
with Jelly Fish Yu Sheng

R 5208 X
Double-boiled Chicken Soup
with Shark’s Fin

BN EER

Shanghainese Steamed Meat Dumplings

AR
Braised Pork Knuckle
Shanghainese Style

=y 917N

Fried Glutinous Rice
with Waxed Meats

EIESNEE
Double-Boiled White Fungus
with Lotus Seeds and Lily
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0O Prices are subjected to 10% service charge and 6% GST.
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Chinese New Year Set Menu B
RM638++ (75HL/ 6 Person)

AM=N&8H5%E
o§<> Raw Salmon Fish

with Jelly Fish Yu Sheng

EERXRE
Double-boiled Crab Meat
with Fish Maw

BENER

°§<> Shanghainese Steamed Meat Dumplings

B 2/ 41 ¥ =L 88 s00g)

Steamed or Braised Pomfret (800g)

B RGERA K
Braised Sea Cucumber
O§O with Dried Oysters & Black Moss

YD EE IR TR
Fried Glutinous Rice
with Waxed Meats

ESBEMREHE
Double-Boiled White Fungus
with Lotus Seeds and Lily
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Chinese New Year Set Menu C
RM888++ (J\{Z /8 Person)
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with Jelly Fish Yu Sheng

a5 LRBEH

Double-boiled Superior Shark Bone,
Fish Maw with Chicken Soup and Shark’s Fin

BENES

Shanghainese Steamed Meat Dumplings O§O

B/ =8 (1 .2kg)
Steamed or Deep-fried Pomfret (1.2kg)

=
Braised Chicken
with Sea Cucumber and Abalone

SRR Y\ W iR o

Braised Enoki Mushrooms
and Conpoy with Vegetables

== 4317 T
Fried Glutinous Rice
with Waxed Meats
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Double-boiled American Ginseng
with Birds Nest A




