
Madame Fan Set Menu 2025
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SHARING SET LUNCH
Sharing Set

上海小笼包  |  萝卜丝酥  |  蟹肉馄饨 
Siew Long Bao 

Mooli Puff 
Sri Lankan Mud Crab Wonton

茉莉茶香烟熏猪排
Jasmine Tea Smoked Ribs

or

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster,

Singapore Chilli Sauce, Cigar Bun
(Supplement $48++ per person)

XO炒香港芥兰
Stir-Fry Hong Kong Kai Lan with XO Sauce

鸭肉松虾仁炒饭
Duck Meat & Shrimp Meat Fried Rice

DESSERT

杨枝甘露
Mango Sago

$78++ per person
A minimum of 2 persons required

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



EXECUTIVE SET LUNCH
Savour

碑梨咸水角, 鹅肝粟米肉碎饺, 樱花鲜虾饺
Ham Sui Gok

Foie gras, Sweet Corn, Chicken Minced Dumpling
 Sakura Shrimp Har Gao

Wither Hills, Sauvignon Blanc, Marlborough, New Zealand

干珍珠贝，海参，冬瓜薏仁排骨汤
Dried Pearl Oyster, Sea Cucumber, Winter Melon, 

Barley, Pork Ribs Soup

脆炸龙虎斑鱼，30天生腌辣蒜酱
Deep-fried Hybrid Grouper, 
30 days Pickled Spicy Garlic Sauce

or 

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster,

Singapore Chilli Sauce, Cigar Bun
(Supplement $48++ per person)

Misha’s Vineyard, “Cantata” Pinot Noir, Central Otago, New Zealand

火鸭雪菜焖米粉
Braised Vermicelli, Roasted Duck Slice,

Preserved Vegetable

. . . . .

DESSERT

杨枝甘露
Mango Sago

$88++ per person
A minimum of 2 persons required

Wine pairing supplement 
of $38++ per person

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



EXECUTIVE SET LUNCH
Delight

川式红油抄手粉皮
Spicy Szechuan Wonton, Prawn, Pork,

Green Bean Starch
William Fevre, Chablis, Burgundy, France

羊肚菌鱼唇茶碗蒸
Chawanmushi, Morel Mushroom, Fish Lip Slice

海味灌汤饺
Seafood Dumpling, Supreme Stock

脆炸银鳕鱼，桃太郎蕃茄酱
Deep-Fried Chilean Seabass,

Momotaro Tomato Gravy
Carpineto, Chianti Classico, Tuscany, Italy

or

星洲辣酱加拿大龙虾 炸雪茄馒头 
Braised Canadian Lobster, Singapore Chilli Sauce, Cigar Bun

(Supplement $48++ per person)
Carpineto, Chianti Classico, Tuscany, Italy

英国放养大白猪排件，粤式咖喱汁 | 蛋炒饭
UK Dingley Dell Pork Chop Slice,

Cantonese Curry Sauce | Egg Fried Rice

. . . . .

DESSERT

二十年普洱荔枝果冻，桂花桃膠 
20 Years Pu-er Tea Lychee Jelly, Osmanthus Peach Resin

$108++ per person
A minimum of 2 persons required

Wine pairing supplement 
of $46++ per person

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Indulge

冰菜乌梅芒果芥末虾球
Ume Mango Wasabi Prawn, Ice Plant

Barons de Rothschild, Brut, Champagne, France

花旗参姬松茸炖鲍鱼元贝竹丝鸡汤
Double-boiled American Ginseng

Blaze Mushroom, Abalone, Dried Scallop, Silkie Chicken Soup GF

腊香豆豉蒸笋壳球 高汤八珍酱油皇
Steamed Preserved Black Bean   

Soon Hock Ball, Hong Kong Pat Chun Premium Soy, Ginger, Spring Onion

新西兰草饲羊扒，松露香茅油醋
New Zealand Grass Fed Lamb Rack,

Truffle Lemongrass Vinegar Sauce
Château Pech-Latt, Corbières, France

or

星洲辣酱加拿大龙虾 炸雪茄馒头
Braised Canadian Lobster, Singapore Chilli Sauce, Cigar Bun

(Supplement $48++ per person)
Château Pech-Latt, Corbières, France

干贝蟹肉焖日本拉面
Braised Japanese Somen,

Crab Meat & Dried Scallop 
Carpineto, Chianti Classico, Tuscany, Italy

DESSERT
雪花网瓜西米露

Muskmelon Sago

Prunotto, Moscato d'Asti, Piedmont, Italy

$148++ per person
A minimum of 2 persons required

Wine pairing supplement 
of $90++ per person

. . . . .

Supplementary Course $58++ per person
星洲辣酱加拿大龙虾 炸雪茄馒头  

Braised Canadian Lobster, 
Singapore Chilli Sauce, Cigar Bun

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

GF | GLUTEN FREE



SET MENU
Opulence

増江醋香鲍鱼冻
Chilled ZhenJiang Vinegar Abalone

Barons de Rothschild, Brut, Champagne, France

古法生拆蟹肉金丝燕鸡汤
Braised Golden Bird's Nest,

Crab Meat, Chicken Stock

酥炸东星斑鱼件，川味辣酱
Deep-fried Red Spotted Grouper Fillet, 

Spicy SzeChuan Sauce

Billaud Simon, Chablis 1er Cru, Montmains, Burgundy, France - Coravin

果香黑叉烧，红油秋葵
Fruity Black Char Siew, Red Oil Okra

Michele Chiarlo, Palas Barolo, Piedmont, Italy – Coravin

瑶柱虾米炒香麦菜
Stir-fried Romaine Lettuce, Conpoy, Dried Shrimp GF

姜葱波士顿龙虾焖生面
Boston Lobster, Ginger, Spring Onion, Egg Noodle

冻韩国雪梨雪莲子韩国雪梨
Chilled Korean Singko Pear,

Lotus Seed, Peach Resin
Prunotto, Moscato d'Asti, Piedmont, Italy

$228++ per person
A minimum of 2 persons required

Champagne & Wine pairing supplement of $110++ per person

. . . . .

DESSERT

GF | GLUTEN FREE

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Enthrall

焗酿芝士帕尔马火腿鲜蟹盖
Oven-Baked Cheese Crab Meat, Parma Ham, Onion

Barons de Rothschild, Brut, Champagne, France

乳猪鱼子酱虾饼
Suckling Pig, Caviar, Prawn Cracker

纯•炖甘榜鸡汁，黄花鱼胶
Steamed Pure Drip Chicken Essence,

Yellow Fish Maw GF
Billaud Simon, Chablis 1er Cru, Montmains, Burgundy, France - Coravin

开边澳洲15头干鲍鱼
Braised Supreme Dried 15 Head Australian Abalone (Half)

鹿儿岛A4和牛件，猪油渣煲仔饭
Claypot Crackling Rice, Kagoshima A4 Wagyu Slice
Villa Bella, Amarone della Valpolicella, Veneto, Italy - Coravin

PALATE REFRESHER

金丝燕窝雪花网瓜西米露
Golden Bird's Nest, Muskmelon Sago

DESSERT

炸北海道鲜奶珍珠玉米
Deep fried Hokkaido Milk Curd

with Pearl Sweet Corn
Prunotto, Moscato d'Asti, Piedmont, Italy

$298++ per person
A minimum of 2 persons required

Champagne & Wine pairing supplement of $160++ per person

. . . . .

. . . . .

GF | GLUTEN FREE

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



SET MENU
Vegetarian

龙井柚子无花果沙律
Baby Gem Longjing Tea Salad

with Pomelo & Fig GF

丝瓜炖菜胆金针菜上素汤
Double-boiled Spaghetti Squash Melon,

Baby Cabbage, Daylily Soup

桂花蜜陈醋淮山
Osmanthus Aged Vinegar Chinese Yam

桃太郎番茄焖蔬菜饺子
Braised Momotaro Tomato
 with Vegetable Dumpling

素肉炸酱稻庭面
Braised Impossible™ Pork, Innaniwa Noodles

DESSERT

芒果豆奶西米露，椰丝红枣糕
Mango Soybean Bean Sago  

Red Date Soft Cake with Desiccated Coconut

$98++ per person

GF | GLUTEN FREE

All prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
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