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BY JEREME LEUNG

BEEHXR
SPRING SPECIALITIES
4 March to 31 May 2024
KL dbai it
APPETISER

BBTEAT T = LA 1K (GF)

Crystal Dumpling stuffed with Sea Urchin, Conpoy & Wild Vegetables “Ma Lan Tou”

BERATFRIHIFER

Japanese Sweet Shrimp with Broad Bean & Passion Fruit Pearls in Crispy Shell

IR

BBQ CREATION

B REALH A YIS (A) (Half/Whole)

Steamed Chicken with Spring Onion & Sichuan Green Pepper

Heiam

SOUP

FFIRLEE R (L) (A)GF)(P)

Double-boiled Duck Soup with Sea Conch & Spring Bamboo Shoots (Per Person)
R BEAIET R E(EL) (AP)

Braised Bird Nest Soup with Spinach, Crab Meat & Conpoy (Per Person)

B ImE 3k

MAIN DISH

51 7 Bf1 €8 2T SR 74 (A) (P)

Braised Pork Belly with Abalone & Green Peas
BERFKEFHEEE(ANP)

Farm Style Braised Crab with Rice Cakes & Broad Beans
ERESERNILEENT

Stir-fried Hokkaido Scallop with Napier Eggs & Homemade Toona Sauce
B EHER B HFREREL) (A)(P)

Capellini with Cuttlefish Cake, Sakura Shrimp & Homemade Spicy Toona Sauce (Per Person)

B[R0

DIM-SUM

FE A IR (3 ) (P)

Steamed Green Tea Dumpling with Lichens & Chives (3 Pieces)
TFLELIEGTFEH) (V)

House Specialty Steamed Mugworts Buns with Wild Vegetables “Ma Lan Tou” & Dried Beancurd (3 Pieces)

BB R

DESSERT

BERSFIAHREM2 S A (B

Caramel & Green Tea Panna Cotta serve with Coconut Glutinous Rice Dumpling
stuffed with Palm Sugar (Per Person)

Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Glutendree (N) Nuts (P) Pork (V) Vegetarian

All above stated prices are in Singapore Dollars & subject to 10% service charge & prevailing 9% goods & services tax.
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