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Chef’s Selection Set Lunch Menu
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Three Dim Sum Combinations

Pt 2 B2

Double Boiled Chicken Soup with Prawn Wonton

§ =g
Deep-fried Boneless Chicken with Sweet Chili Sauce
Topped with Young Mango

CRENCX g
Braised Cod Fish Fillet “Ma Po” Style

B30 % )
Fried Rice with Seafood and Tomatoes
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Dessert of the Day

Price: RM 138 nett per person
Minimum 2 people
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Please let us know if you have any allergies, special dietary needs or restrictions

and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”
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Chef’s Selection Set Menu
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Three Hot Combinations
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Double Boiled Fresh Fish Maw with Baby Cabbage Soup

B VR N RE A
Braised Cod Fish with Luffa Melon and Black Bean Sauce

TRy R
Steamed Fresh River Prawn with Egg White and Garlic

KR AR
Sautéed Fresh Vegetables with Walnuts Served in Crispy Yam Ring
;5"\-_:—3- ‘}\' Wﬁj Jf]:&:a‘- r__ﬁ
Braised “E-Fu” Noodles with Roasted Duck and Egg Plant
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Dessert of the Day

Price: RM 198 nett per person
Minimum 2 people
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Please let us know if you have any allergies, special dietary needs or restrictions
and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”
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Five Sen5es Set Dinner Menu |
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Traditional Four Hot Combinations
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Double-boiled Soup with Lily Bulb and Scallop
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Braised Herbal Free Range Chicken in Clay Pot

5 7l g
Hong Kong Style Steamed Pomfret with Fragrant Oil

1 Pt g

Seasonal Greens with Sautéed Sweet Preserved Vegetables

7 h BT
Deep-fried Prawns with Cream

o = STh S
Wok Fried Rice with Salted Egg, Tomato and Seafood
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Dessert of the Day
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Selected Chinese Tea

RM1,688 nett per table of 10 people
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Please let us know if you have any allergies, special dietary needs or restrictions

and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”
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Five Sen5es Set Dinner Menu |l
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Delicate Four Hot Combinations Platter
A BEE &
Braised Fresh Bean Curd and Seafood Broth
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Steamed Hakka Style Free Range Chicken
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oAR AT
Steamed Sea Grouper with Signature Preserved Vegetable Sauce
X0 iz i3k
Wok Fried Prawns with XO Paste Served in Crispy Taro Ring
BER £ V) PR
Sautéed Seasonal Vegetables with Fresh Lily Bulb and Goji Berries
BB Y
Hong Kong Style Fried Caramelized Soy Noodles
i 4 e
Oven Baked Lotus Seed Shanghainese Pancake
%kt b

Chilled Sweeten Silken Mango Cream, Pearl Sago and Crushed Thai
Pomelo

S EAEHERE

Selected Chinese Tea
RM1,788 nett per table of 10 people
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Please let us know if you have any allergies, special dietary needs or restrictions
and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”
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PEIREER III

Five Sen5es Set Dinner Menu Il
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Signature Four Season Combinations Platter
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Double Boiled Black Chicken Soup with Spare Ribs and Shrimp Wanton
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Crispy Roasted Duck
i
Steamed Marble Goby “Soon Hock” Fish with Superior Soy
T &R AT
Wok Fried Prawns with Salted Egg Yolk and Pumpkin Sauce

LR AR

Fragrant Crispy Vegetables with Roasted Pine Nuts
X EF L fahas
Clay Pot Rice with Chicken, Yam and Long Beans

ER A %2
Fresh Seasonal Fruit Platter

dE AR ERE
Selected Chinese Tea

RM 1,988 nett per table of 10 people
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Please let us know if you have any allergies, special dietary needs or restrictions

and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”
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PEIREER IV

Five Sen5es Set Dinner Menu IV
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Authentic Peking Duck with Pancakes

+ b g d 257
Double Boiled Black Chicken Soup with Sun Dried Scallop and Abalone

AR AL
Oolong Tea Smoked Chicken
R A B A
Home Style Steamed Pomfret Fish with Ginger

R e
Steamed Fresh River Prawn with Minced Garlic
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Sautéed Hong Kong Kai Lan with Fresh Scallop and Black Fungus
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Wok-fried Rice with Minced Duck

N AR R
Deep-fried Avocado Puree Wrapped in Kataifi Pastry and Ice Cream
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Selected Chinese Tea

RM 2,388 nett per tables of 10 people
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Please let us know if you have any allergies, special dietary needs or restrictions
and we will be happy to enhance your dining experience
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“All prices include 10% service charge and 6% GST”



