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BY JEREME LEUNG

BETVER

MOTHER’S DAY SET MENU
11 & 12 May 2024, Saturday & Sunday

KImEIL I BIE
APPETISER
HEAEE N AT &
Fresh Japanese Lily Bulb with Honey Osmanthus Dressing ©FY
T EME K S XS
Poached Crystal Chicken with Green Pepper Sauce ©F
3 g fURF A il R R A 25 ER
Avocado & Crab Meat Tartare served in Crispy Shell with Kristal Caviar

¥eE7m
SOUP
PAE T — ARk
Double-boiled Sea Conch Soup with Abalone, Fish Maw,
Sea Cucumber & Matsutake Mushroom ©f

JEF I £ 3¢
MAIN DISH
B AR
Steamed Crab Claw with Lobster Custard #
T AL HEARBR
Stirfried Crystal Prawn with Shrimp Paste & Kailan
Y JIE PU B (7 EO A SORE 2t 1
Shanghai-Style Soy Scallion Oil Noodles with Sea Urchin & Ibérico Pork Char Siew AN°?

i iE
DESSERT
7375 R T A

Double-boiled Highland Lotus Seeds with
Sarawak Niah Bird’s Nest in a Hawaiian Papaya ©F

0L $188 Ju / 2 fiECiT
$188 per Person*
*Minimum of 2 Persons

Our colleagues will assist you with any dietary requirements.
(A) Alcohol (GF) Gluten-free (N) Nuts (P) Pork (V) Vegetarian
All above stated prices are in Singapore Dollars & subject to 10% service charge & prevailing 9% goods & services tax.



