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TN fEt A 1k
FIRST CLASS CUISINE FEATURED SET

BT HE AR

Crispy Lobster with Homemade Hawaiian Island Sauce

SEEN R B AERR
Double-boiled Premium Fish Maw Soup with Duo Wild Fungus

BirERKRBrE

Crispy Barramundi Fillet with Homemade Fresh Lime Hot & Sour Sauce

B AR BRI+ Sk
Braised Handmade Japan Kurobuta Minced Pork Lion Head Meatball in Traditional Style

Wok-fried Minced Australian Scallop & Fish Roe with Duo Rice

ERIEIKZIE

Chilled Butterfly Pea Soya Pudding with Snow Nest

$128 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE TASTE SET

WHRKBES
Crispy Australian Sea Cucumber wrapped with Seafood Paste, served with
Chef Recipe Sauce

KIEHEIE TR

Shark’s Fin with Traditional Premium Chicken Broth

NRETELERE
Braised Giant Garoupa Fillet with Smooth Beancurd in Homemade Spicy Sauce

EhIRLEG
Salt-baked Chicken with Sand Ginger

+3% KM RKERGFE
Braised Giant Freshwater Prawn & Ocean Egg with Ee Fu Noodles in Superior Broth

BEE U4 ME

Chilled Fresh Avocado Cream with Duo Ice Cream

$168 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE CLASSIC SET

TR RS KT
Baked Giant Freshwater Prawn with Cheese and Bacon

AinBER AR
Braised Premium Shark’s Fin with Chinese Wine in Premium Chicken Broth
Served in Hot Stone

IEHXOE HE WIER
Sauteed Fish Maw with Seasonal Greens in Homemade Conpoy XO Chili Sauce

BT ESIERG A
Grilled Diced Snowflake Wagyu Beef with Chef Recipe Honey Sauce

£T 9% B 75 120 S0 AR R S B SR
Braised Australian Sliced Green Lip Abalone & Japan Mushroom with
Crispy Glutinous Rice

KM S e
Double-boiled Hashima with Apricot & Rock Sugar

$198 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE LUXURY SET

BERERINDERES S T HINER
Hawaiian Chilled Lobster Salad combined with Crispy Lobster Cheese Ball

TN K

Braised Premium Shark's Fin with Premium Chinese Ham Broth

FIER AR R SR
Steamed Norway Cod Fish with Premium Spicy Shrimp Sauce Served with Lotus Leaf

AR ) ey 0]
Braised Australian 2 Head Abalone in Traditional Style

B ARASHI4 B BN ERE
Pan-seared Japan A5 Wagyu Beef combined with White Truffle Noodles

JKAE 75 B ol B Ak
Double-boiled Premium Bird‘s Nest with Apricot & Rock Sugar

$288 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T






Kl
/Ry
ad A

FIRST CLASS

CUISINE

65 8028 8011 | 65 6517 9119
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) 207 River Valley Rd, #01-51 River Wing, UE Square, Singapore 238275



