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潮式双拼
(卤水鸭肉, 黄金石榴果)
Twin Combination Platter  
(Marinated Duck Meat, Deep-fried Beancurd & 
Diced Chicken Wrapped with Egg Skin)

浓鸡汤鱼鳔海参 
Braised Sea Cucumber and Fish Maw in 
Chicken Broth 

咸菜番茄煮鲳鱼件
Stewed Pomfret Fish Fillet with 
Salted Vegetables & Tomatoes

潮式炒黑豚猪腩肉
Sautéed Iberico Pork Belly in Teochew Style

潮州芋头炒饭
Fried Rice with Diced Taro, Shrimp & Salted Pork

潮式清甜汤
White Fungus & Red Dates Soup

$128++

每位/Per Person

Set 

A

套
餐

(四位起/Minimum 4 Persons)
每位/Per Person

$168++

Set 

B

套
餐

西施鱼子酱
Sautéed Egg White with Caviar

每日滋补炖汤
Double-boiled Nourishing Soup

方鱼焗生中虾
Baked Live Prawn with Dried Fish in Gravy

萝卜半煎煮笋壳鱼
Stewed Marble Goby ‘Soon Hock’ Fish with Radish

卤水拼盘 (三拼)
Marinated Combination (Three Kinds)

家乡炒面线
Wok-fried 'Mee Sua' with Shredded Pork and Shrimp

马蹄油条绿豆爽
‘Tao Suan’ Soup Green Bean with 
Water Chestnut & Dough Fritter 

Chef’s 
Recommendation

厨师精选套餐

Set Menu

Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-dollars (i$) and 
redemption of membership privileges are allowed. Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change

the terms and conditions herewith without prior notice.
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潮式三拼 
(卤水鸭肉, 卤水墨鱼, 干炸虾枣)
Three Treasure Platter
(Marinated Duck Meat, Marinated Cuttlefish, 
Deep-fried Minced Prawn Ball)

原只5 头鲜鲍炖螺头汤
Double-boiled Sea Whelk Soup with 
5 Head Fresh Whole Abalone

蟹肉石榴果
Steamed Crab Meat & Diced Chicken 
Wrapped with Egg White Skin

京葱烧原条辽参
Sautéed Whole Hokkaido Sea Cucumber with 
Scallion

骨香笋壳鱼
Deep-fried Bone & Sautéed Marble Goby 
‘Soon Hock’ Fish Fillet

潮式猪肝肉碎焖面卜
Stewed ‘Mee Pok’ with Pork Liver & Minced Pork in 
Teochew Style

金瓜福果芋泥
Mashed Taro with Ginkgo and Pumpkin

潮式三拼 
(卤水鹅肝, 卤水鸭肉, 干炸蟹枣)
Three Treasure Platter
(Marinated Foie Gras, Marinated Duck Meat, 
Deep-fried Minced Crab Meat & Prawn Ball)

京式花胶汤
Chicken Broth with Superior Fish Maw

红烧原只5 头鲜鲍扣鹅掌
Braised 5 Head Fresh Whole Abalone with 
Goose Web in Oyster Sauce

潮式蒸东星斑
Steamed Coral Trout in Teochew Style

潮式脆皮乳猪
Roasted Crispy Suckling Pig in 
Teochew Style

方鱼焗生中虾焖面卜
Stewed ‘Mee Pok’ with Baked Live Prawn with 
Dried Fish in Gravy

杏汁福果芋泥
Mashed Taro with Ginkgo and 
Almond Cream

(六位起/Minimum 6 Persons)

$198++

每位/Per Person

Set 

D

套
餐

(十位起/Minimum 10 Persons)
每位/Per Person

$238++

请预订 Advance Order Required
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Chef’s 
Recommendation

厨师精选套餐

Set Menu

Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-dollars (i$) and 
redemption of membership privileges are allowed. Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change

the terms and conditions herewith without prior notice.


