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餐前小食
APPETISER        

黑松露鲍鱼仔上海凉面（招牌）

Shanghai Cold Noodle with
Black Truffle Abalone (Signature) 

安格斯牛柳沙拉

Angus Beef Fillet Salad 

三文鱼明太子沙拉  

Salmon Fillet Salad
Served with Mentaiko Sauce 

口水鸡

Chilled Sichuan Spicy Chicken  

风味辣子鸡  

Diced Chicken with Dried Chilli 

泰式元贝沙拉  

Japanese Scallop Salad
Served with Thai Sauce 
 
椒盐白饭鱼 

Crisp-fried Silver Bait
Tossed with Fine Salt and Pepper 
 
酥炸墨鱼须  

Deep-fried Cuttlefish Tentacles

$26.80

$24.80

$24.80

$16.80 
 
 
$16.80 
 
 
$16.80 
 
 
 
$12.80 
 
 
 
$12.80

每份
PER SERVING

姜丝炸大肠

Fried Pig Intestine with Shredded
Ginger and Hawthorn Sauce 

红油抄手

Sichuan Hot and Spicy Dumpling 

黄金炸鱼皮  

Crispy Fish Skin
Coated with Golden Egg Yolk 

肉松脆南瓜  

Crisp-fried Pumpkin
Tossed with Chicken Floss  
 
黄金鱼皮沙拉 

Golden Egg Crispy Fish Skin Salad 

虎皮松露凤爪  

Braised Phoenix Claw
with Black Truffle Sauce 
 
姜糖酥炸‘美人鱼’ 

Deep-fried Ginger Candy  
Fish ‘Mermaid’ 
 

冰镇山楂圣女果 

Chilled Organic Cherry Tomato
in Hawthorn Juice 

$12.80 

$12.80

$11.80 
 

$11.80 
 
 
 
$11.80 
 
 
$10.80 
 
 
 
$10.80 
 
 
 
$8.80

每份
PER SERVING





鲍汁扣原幅花胶皇（预订）
Braised Whole Fish Maw in
Abalone Sauce (Pre-order Required)

$368.00

例
REGULAR

乾隆一品锅
Braised 8-Head South African
Abalone, Sea Cucumber, Fish Maw 
and Mushroom in Abalone Sauce

蚝皇扣南非三头鲍鱼
Braised 3-Head South African
Abalone in Abalone Sauce

蚝皇扣南非四头鲍鱼
Braised 4-Head South African
Abalone in Abalone Sauce

鲍汁南非八头鲍鱼扣秃参
Braised 8-Head South African
Abalone with Sea Cucumber
in Abalone Sauce

京葱焖酿秃参
Pan-seared Whole Sea Cucumber 
with Shrimp Paste

$108.00

$78.00

$68.00

$40.80

$38.00

每位
PER PERSON





























加拿大象拔蚌（预订）
Canadian Geoduck Clam
(Pre-order Required)

加州象拔蚌（预订）
California Geoduck Clam
(Pre-order Required)

时价
Seasonal 

Price

时价
Seasonal 

Price

• 过桥
   Blanched

• 刺身
   Sashimi

•  油泡
   Shallow-fried with Yellow Chives

•  XO酱炒
   Wok-fried with XO Sauce

活蚌类
LIVE CLAM         

烹调法
RECOMMENDED COOKING STYLES

每100克
PER 100 GRAMS
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SWEET TEMPTATIONS 

4j:-{?L 
PER PERSON 

� e .?&.-t;tt2=-� � (JA),.£. 0 I '"' '"" 
Double-boiled Supreme 
Bird's Nest with Almond Cream 
in Young Coconut (Hot) 

-�.w-;t,t2=- � (·� I JA)17 1-t· � ;f., ''t , .. , 

Double-boiled Supreme

Bird's Nest with Rock Sugar
(Cold/ Hot)

� i: � 3ll 1-' :f-itw u�)
Sweet Corn with Purple Sweet Potato 
Served in Young Coconut (Hot) 

i�Ut 1f:lt-r Cit / !�) 

Peach Gum with Snow Lotus Seed 
(Cold/ Hot) 

... 
• ·.· .

$78.00 

$68.00 

$13.80 

$9.80 

. . 
. . . 

JJt2t{1,W- �$.,1t1..$.�i C ,�) 
Crispy 'Lychee' Black Sesame Mochi 
with Molten Peanut (Hot) 

*�4-1�� (!�)

Silky Almond Cream 
with Egg White (Hot) 

? 1$-�itt ¼;f '*
Chilled Aloe Vera and Lemongrass 
Jelly in Sour Plum and Lime Juice 

it{l tt��-f-1;;¥-¥. 
Chilled Mango Puree with Sago 
and Pomelo topped with 
Coconut Ice Cream 

.. . .. . ..·· .•. 

. ... ·
. . .. ... 

1ll price; are in• S�ngap��e Do·ll�rs, .Subject to :10%·servi�� charge and prevailing government taxes.
• .: .. _ _._·.

• • • • • : :Jmagi.tJ fo�- ��lustra�on purposes only.
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PER PERSON 

$8.80 

$7.80 

$6.80 

$6.80 

CLLOH
Pencil

CLLOH
Pencil

CLLOH
Pencil
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