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Chinese New Year Ala-Carte Menu (25/2/20 to 27/2/20)
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CNY Famous Treasure Signatures

I\ H N
AU=Xaa4d
Prosperity Salmon Yu Sheng $88 $128
Rt =Tatm4d
Prosperity Abalone and Salmon Yu Sheng $128 $158
KRR (Ful)
Prosperity Fortune Treasure Pot (Pre Order) $388 $588
YFh R Li7EE
Braised Abalone with Black Moss $68 $128
and Sea Cucumber (6pax/{iz) (10pax/{iz)
FhAtEEa 5SS
Braised Dried Oyster with Black Moss $238 $398
Abalone and Sea Cucumber (6pax/{iz) (10pax/{iz)
Appetizers

I\ F N
FEBEBE N
Crispy Fish Skin with Salted Egg Yolk $13
feRZ e
Roasted Crispy Pork Belly $18
ERNle:
Roasted Honey Glazed Barbeque Pork $18 S24 $36
1 :H\Ewiﬁ'
Crlspy Silver Bait Fish with Salt and Pepper $13
ER BT
Deep Fried Squid with Salt and Pepper $13
RZEZLNERTER

Deep Fried Pork Belly with Fermented Bean Curd S26



I E 3
Soups and Shark's Fin

IREERIEIREE
Braised Shark's Fin with Crab Meat Soup

BN
Braised Supreme Shark's Fin with Crab Meat
in Superior Pumpkin Broth

BN
Braised Supreme Shark's Fin with
Superior Pumpkin Broth

AN

—NS=

Crab Meat with Fish Maw Soup

F A REPAIERSZ
Double-boiled Chicken Soup with Peach Gum
and Morel Mushroom

G117

BARBEQUE

Bz RFEER  (FiE )
Golden Suckling Pig (One day advance order)

MIAEERIEER (FiE)

Roasted Suckling Pig marinated with Fermented Bean Curd

(One Day Advance Order)

RARIEERIE (FUE )

Roasted Suckling Pig stuffed with Glutinous Rice

(One Day Advance Order)

BIR=%h2)eATns
Roasted Irish 'Silver Hill' Duck

ShERERZIRHS
Crispy Roasted Duck

HOREHRS

Soya Sauce Chicken

IEEIK BRYS
Crystal Chicken

$28 perperson (fiZL)

$30 perperson (fiZL)

$68 perperson (fiZL)

$20 perperson (fiZL)

$68 $138
medium(9) large(:X)
$328
$328
S388
$58 $108
Half () Whole (—R)
$48 $88
Half () Whole (—R)
S28 S48
Half () Whole (—R)
$30 $60

Half (3) Whole (—R)



SF e
Live Seafood

- X

F5 iREV a3

Marble Goby Seasonal Price W=
BREE

£I5 R BENNENE

Red Garoupa Seasonal Price 1BREEXIRER SR
=&

TEIR iREV =S

Live Prawn Seasonal Price SORERY

MPEEsE

Seafood and Vegetable

BRI
Wok-Fried Prawn Ball with Salted Egg Yolk

EDEIUSURASSS
Wok-Fried Prawn Ball with Traditional ‘Nanyang’ Style

BEEESIEREK
Wok-Fried Prawn Ball with Spring Onion Sauce

REEWS &N

Braised Cod Fish with Sweet Corn in Superior Broth

BRIZEH
Pan-Fried Cod Fish Fillet with Superior Soya Sauce

imREaY

Steamed Cod Fish Fillet with Superior Soya Sauce

B IT=1%
Wok-Fried Scallop with Broccoli

BAME T
Wok-Fried Scallop with Asparagus

BRENEH
Braised Cabbage with Conpoy and Ham

Cooking Method

Steamed with Superior Soya Sauce

Deep-Fried with Superior Soya Sauce

Steamed Fisherman Style
Deep-Fried with Chinchalok Sauce

Steamed with Preserved
Vegetables on Hot Plate

Cooking Method
Poached
Wok-Fried with Superior Soya Sauce

7\ H PN

$36 $54 $72
$36 $54 $72
$36 $54 $72

$26 perperson (fizL)

$23 per person (77 L)

$23 per person (77 L)

$42 $63 $84

$42 $63 $84

$88 per portion (E{7)



GLITES

Rice, Noodles

RERRTRT IR
Glutinous rice Wrapped in Lotus Leaf with
Waxed Meat

ENFTE

Braised Ee-Fu Noodle with Crab Meat

HHan
Dessert

ARSI

Double Boiled Peach Gum with Red Dates

ANS ]

GIutmous Rice Ball with Red Bean Paste

ARSNUEE b

Pan-Fried Red Bean Pancake

I\ ey X

S48 per portion (D)

$32 $48 $64

S10 per person (fi7_L)

S10 per person (fi7_L)

S18 per portion (B%)



