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FIRST CLASS CUISINE FEATURED SET

WMELFEZ LT
Sauteed Lobster with Pepper & Organic Red Quinoa

% E PR R AR 4R i A
Double-boiled Shark's Fin Soup with French Black Garlic & Sea Whelk

FlkiEtrta
Braised Barramundi Fillet with Homemade Onion Sauce

& RIFRIK R HE
Pan-seared Tender Chicken with Spicy Green Pepper Sauce

FHEEARBEERY
Braised Rice Vermicelli with Canadian Scallop, Dried Conpoy & Egg White

BITESERRA

Chilled Apricot Jelly with Lime Sorbet

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

N
=

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




/Ky
Ve
FIRST CLASS

CUISINE

1N A R
FIRST CLASS CUISINE TASTE SET

EEFENEOE
Pan-seared French Foie Gras with Black Truffle Button Mushroom

[ TANY o454 ¢
Braised Shark’s Fin with Red Spicy & Sour Premium Chicken Broth

WK RRAGS
Steamed Cod Fish Fillet with Preserved Vegetable & Minced Pork

RS REK
Grilled Japanese Kurobuta Pork with Honey Pineapple Sauce

b A N ]
Braised Lobster Noodles with Homemade Butter Garlic Sauce

E1L%EKEE
Chilled Purple Glutinous Rice with Ice Cream

$168 / Per Person
(Minimum Order of 2 Persons)
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FIRST CLASS CUISINE CLASSIC SET

HRmERIEEH
Crispy Cod Fish Roll with Fresh Fruit Salad in Sesame Yuzu Sauce

EIAERIZE
Premium Braised Bird's Nest with Organic Pumpkin Broth

EF T AWML

Pan-seared Lobster Steak with Lemongrass Basil Red Pepper Sauce

PAR ) VA b=
Braised Australian 6-Head Abalone with Sea Cucumber in Traditional Style

BAM4G A REEHVLFERKE
Sliced Japanese Wagyu Beef with Rice Vermicelli & Onsen Egg in Superior
Red Spicy & Sour Broth

KIEERMEE G

Double-boiled Hashima with Snow Pear & Rock Sugar

$238 / Per Person
”\\ (Minimum Order of 2 Persons)
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FIRST CLASS CUISINE LUXURY SET

REHEFRLT
Caviar Lobster with Fresh Fruit Salad in Chef Recipe Sauce

B A 1E &b B R B
Braised Premium Shark’s Fin Broth with Superior Seafood, served in
Hot Stone

& EHE T N &
French Foie Gras Prepared in Dual Cooking Method

2T 4% I &0 FR B 2 AR
Braised Australian Sliced Abalone & Premium Fish Maw in Traditional Style

ENE B AASTISFEE M)
Braised Japanese A5 Wagyu Beef with Dual-Style Rice Noodles in Truffle Sauce

PkTEE BLIEE #e

Double-boiled Premium Bird’'s Nest with Snow Pear & Rock Sugar

$328 / Per Person
’\\ (Minimum Order of 2 Persons)
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65 8028 8011 | 65 6517 9119
Irstclasscuisine_sg f Irstclasscuisine
@firstel - @firstcl .

) 207 River Valley Rd, #01-51 River Wing, UE Square, Singapore 238275



