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FINE TEOCHEW CUISINE
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Twin Combination Platter
(Marinated Duck, Deep-tried Minced Prawn Ball)
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Steamed Crab Meat Wrapped with Egg White Skin
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Wagyu Beet Brisket & Radish Soup in Claypot
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Steamed Eel with Plum Sauce
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Stewed ‘Mee Pok’ with Pork Liver &
Minced Pork in Teochew Style
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Steamed Crystal Dumpling in Teochew Style
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Terms & Conditions: Promotion is valid for dine-in only, exclusively at Imperial Treasure Fine Teochew Cuisine (ION Orchard).

Price is subject to service charge and prevailing government taxes. Earning of i-dollar (i$) and redemption of membership privileges are allowed.
Imperial Treasure Restaurant Group reserves the right to change the terms and conditions herewith without prior notice.
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