CHINESE RESTAURANT
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15 JULY TO 31 AUGUST 2025
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Century Egg with Preserved Sakura Ginger and Vintage Vinegar .

PREFTEREIRISTS A
Drunken Chicken with Aged “"Hua Diao" Wine ’ /

B sER L /
Crisp Toast with Seafood, Cheese and Black Truffle -

MAIN
IWERERBIESE

Roasted Golden Suckling Pig with Red Wine Reduction and
Grapes Salad
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Double-boiled Six Treasures Soup with Shark’s Fin -
(Julienne of Fish Maw, Conpoy, Bamboo Pith, Sea Cucumber,
Abalone and Silkie Chicken)

ERRERERM

Steamed Tiger Grouper with Black Garlic in Superior Soya Sauce &

FHRBHEX0E
Stir-fried Sliced Lobster Roll with Long Bean in XO Sauce

Inclusive of Free
Flow Soft Drink and |

= Chinese Tea

FTAIERNDEZRREETENN B LS
Wok-fried Mee Sua with
Alaska Crab Leg and Scramble Egg

DESSERT

SEBRKERES
Chilled Milk Pudding with
Fermented Glutinous Rice Wine

$1288** for 10 persons
(with 5 tables booking, the 6th table is complimentary)

PHOTOS ARE FOR ILLUSTRATION PURPOSES ONLY.
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15 JULY TO 31 AUGUST 2025

JIA HE TRIO ENSEMBLE

SRS IRA
Crispy Pork Belly with Preserved Bean Paste

BB RERE
Century Egg with Preserved Sakura Ginger and Vintage Vinegar

HIEIREEEESTE
Crisp-fried stuffed “Lychee” with Japanese Fish Roe Sauce & ,

MAIN
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Chef's Special Recipe Braised Dutch Duck e / .
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ARG 7IR B
Double-boiled Chicken Collagen Soup with stuffed Fish Maw

RFRERETE
Steamed Pa Ting Fish with Golden Garlic and
“Chye Poh" in Superior Soya Sauce

BREFWES

Sautéed Fresh Scallops with Vegetables and Macadamia Nuts

EREREBERINGE
Stewed Noodles with Tiger Prawn, Spring Onion and
Ginger in Superior Broth

Inclusive of Free
Flow Soft Drink and
Chinese Tea

DESSERT

LSS E S
Chilled Refreshing Jelly Royale in Young Coconut

$988** for 10 persons
(with 5 tables booking, the 6th table is complimentary)

PHOTOS ARE FOR ILLUSTRATION PURPOSES ONLY.



