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Set Menu 1

R E P

Sashimi Platter

TH A 5 58
‘Tanjia’-style Braised Fish Maw Bisque

[F] SR SR 5 A PR 1112 Sk
Tunglok Chilli Crab Meat
served with Fried ‘Man Tou’

T AR
Fried Prawn ‘Hor Fun’
in Egg Gravy

GLER.SEERAR
Chilled Lemongrass Jelly
with Lime Sorbet

$68++
(4% / per person)
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Set Menu 2

e of £ 1S 3%
Double-Boiled Chicken Soup
with Live Abalone

TR IRy 8
Deep-fried Sea Perch
with Light Soy Sauce

HIHRHEE
Baked Pork Rib
with Chef’s Special Sauce

R 5 i
Crispy Noodle with King Prawn

BIR ER 2R
Yam Paste with Ginkgo Nuts
served in Young Coconut

$88++
(4% / per person)

XS RIS N 1091755 B S BURF i BBl SRR RSB A K

All prices indicated are subject to 10% service charge and prevailing government taxes.

Menus and prices are subject to change without prior notice.
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Set Menu 3

=/hPf
Trio Appetisers
- #{4xF Deep-fried Prawn with Salted Egg Yolk
- BB/ Rose Cherry Tomato

- F5Warss iz & Beancurd Skin Roll with Shrimp and Chives

VER PN Ty AP
‘Tanjia’-style Braised Shredded Fish Maw
with Chinese Ham served in Hot Stone Pot

ez S PN mn YA

Steamed Boston Lobster with Minced Garlic

- Sk ekt 8 I RD TR
Fried Rice with Braised 10-head Abalone
with Crab Meat

AECIY
Double-boiled Peach Gum with Longan Syrup

$128++
(##{% / per person)
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Sashimi Platter

B 0 558
‘Tanjia’-style Braised Fish Maw Bisque

TR e
Roast Irish Duck

KRR (AR )
Home-style Braised Deep Sea Yellow Croaker
with Roast Pork and Leek

T EERERAR
Fried Prawn ‘Hor Fun’
in Egg Gravy

ki H
Chilled Mango Cream

with Pomelo and Sago

$268++ (VUi /4 persons)
$338++ (A\izHl/6 persons)
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Set Menu 5

Gt iE

Traditional Seafood Combination

7K it fa i xS 37
Double-Boiled Chicken Soup
with Live Abalone

TR IRy
Deep-ried Sea Perch
with Light Soy Sauce

5 F WmHEE
Oven-baked Coffee Pork Rib

with Almond Flakes

[F] SRR 5 PRI
Tunglok Chilli Crab Meat
served with Fried ‘Man Tou’

HITOKES VR
Chilled Lemongrass Jelly
with Lime Sorbet

$398++ (PUfizfil/4 persons)
$598++ (F\fizHl/6 persons)

XS ERATRE TS 53 I 1096155 2 BB IH 2Bl SR B B iR A BE L
All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.
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Set Menu 6

R IR
‘Tanjia’-style Braised Shredded Fish Maw
with Chinese Ham served in Hot Stone Pot

PR 22 251K B
Steamed Live Abalone
with Garlic and Vermicelli

ERiIPNIN
Pan-fried King Prawn with White Pepper and Leek

R Ol
Baked Pork Rib
with Chef’s Special Sauce

BRI EISE S

Braised Seafood Rice Vermicelli

Chilled Black Glutinous Rice
with Durian Purée and Coconut Ice-cream
served in Young Coconut

$468++ (PYfifii/4 persons)
$668++ (F\irfHl/6 persons)



EEt
Set Menu 7

HHYURER
Prawn Prepared in Two Ways
- PiHF+ K Deep-fried with Wasabi-mayo
- %444 Deep-fried with Salted Egg Yolk and Crispy Yam

TSl B A 052 58
‘Tanjia'-style Braised Fish Maw with Crab Meat

LI AL B £ 333
Braised Abalone
and Mushroom with Spinach

KRR R H A (R R )
Home-style Braised Deep Sea Yellow Croaker
with Roast Pork and Leek

EEEEENS
Crispy ‘Pipa’ Chicken

TR
Braised ‘Ee-fu’ Noodles

TIHE
Chilled Mango Cream with Pomelo and Sago

BRI IR

Red Bean Pancake

$668++ (J\firH/8 persons)
$698++ (/10 persons)
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Set Menu 8

(RIS EEY

Traditional Seafood Combination

{7k it fa xS i
Double-Boiled Chicken Soup with Live Abalone

X.OMrlhb 5
Sautéed Razor Clam and Asparagus
with X.O. Sauce

B RN

Steamed Black Garoupa with Garlic Sauce

B IR ey
Roast Irish Duck

M KD THIZR
Fried Seafood ‘Mee Suad’

SRS PR
Yam Paste with Ginkgo Nuts served with Coconut Milk

v

Sesame Glutinous Rice Ball coated with Peanut Crumbs

$818++ (J\fizl/8 persons)
$888++ (1-fi/Hl/10 persons)
XRS5 N 10% 1655 28 R H 3B, SEsp R ks sl s,

All prices indicated are subject to 10% service charge and prevailing government taxes.

Menus and prices are subject to change without prior notice.
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Set Menu 9

=/
Trio Appetisers

- #4UF Deep-fried Prawn with Salted Egg Yolk
- BN E il Rose Cherry Tomato
- #5Wifs5 i & Beancurd Skin Roll with Shrimp and Chives

Pz R R AL
‘Tanjia’-style Braised Shredded Fish Maw
with Chinese Ham served in Hot Stone Pot

TR 2 AR Bt
Steamed Live Abalone with Garlic and Vermicelli

liilEar NS el
Deep-ried Sea Perch with Light Soy Sauce

i
Baked Pork Rib with Chef's Special Sauce

KU B A
Crispy Noodle with King Prawn

FE TR
Chilled Black Glutinous Rice with Durian Purée
and Coconut Ice-cream served in Young Coconut

ARSI

Red Bean Pancake

$1138++ (J\fzHl/8 persons)
$1388++ (+i}il/10 persons)



