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FINE TEOCHEW CUISINE CHEF’S RECOMMENDATION SET MENU
fr 21 P N T R

ION Orchard, #03-05 | Tel: (+65) 6736 2118

8{Z/Per Person SET 8{Z/Per Person

W B £ XK BEEE (=8

BRI, T VEEA) Marinated Combination (Three Kinds)

Twin Combination Platter

(Chilled Pig’s Trotters, Deep-fried Minced Crab H J]Jl {Zz %I\ J:EE ?i]
Meat & Prawn Ball) Double-boiled Soup of the Day

1 5 11 2 I i B A A AR
Braised Fish Maw with Sea Cucumber Steamed Crab Meat & Diced Chicken
& Vegetables Wrapped with Egg White Skin

B 2 R 65 A AR R SRS
Stewed Pomtret Fish Fillet with Radish Sautéed Whole Hokkaido Sea Cucumber

with Scallion
Ay Bims P9 EF $8 WKL
Pan-tried Diced Iberico Pork with '%['7;5 - o A ﬂ?
Garlic Chips Deep-fried Bone & Sautéed Marble Goby

‘Soon Hock’ Fish Fillet
R 3k A2 WM 17 T 2 |
Poached 'Mee Sua' with Prawn & X 2 L =L #y
Honshimeji Mushroom Wok-tfried ‘Hor Fun’ with Diced Kailan
& Preserved Radish
T i 25 52 3R

"Tao Suan’ Soup Green Bean & Chestnut ?EEE'I‘ 7E%—:f5 i
Mashed Taro with Gingko

EHE5%4: MENMRESHREZEENEERR, WiEH., HES R i-dollars (i$) FRHBEEATE A T IH{EsE, WiDER{ERBRFILE aik,
BRRMESX2, HEREBEARBENEASEZENNF, BABITEMN,

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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FINE TEOCHEW CUISINE CHEF’S RECOMMENDATION SET MENU
fr B P N T R

ION Orchard, #03-05 | Tel: (+65) 6736 2118

£ ‘ $198+ E&E $238 EE ‘ $388
SET F/Per Person SET /Per Person SET £7/Per Person
7L Min. 6 Persons +{i#& Min. 10 Persons mf\

BT E
V4 it £ 5 =P - 95 VR IR JE AR

Sautéed Egg White with Caviar ORIV, 17K 38 BT, Bl o) Chilled Australlan | obster with Caviar

Three Treasures Platter

}E 7\ 5 7& ﬁ$ﬁ@}@ﬁ @? 7&‘ {fj (Chilled Pig’s Trotters, Marinated Foie Gras, ﬁ; m E 7I;I§]J E%

Double-boiled Sea Whelk Soup with Deep-fried Minced Prawn Ball) Steamed Crab Meat & Diced Chicken
5 Head Fresh Whole Abalone Wrapped with Egg White Skin

! ARk
_‘ ;J:n ) 7/;3 H;J‘IB% e-boiled Sea Whelk Soup with {Zz X[% »{Zj H;’L}K/ij—; = I)(f

Braisec Flsh Maw with Sea Cucumber Superior Fish Maw Coral Trout with Crispy Rice in

& Vegetables Hi ijj = Bt Chicken Broth
=2 Jl\\ /3D

e St d Coral Trout with Plum S _
ﬁiﬂt,m 55 2 4y eamed Coral Trout with Plum Sauce 4T f /\/\157&ﬂj‘3”5__Aﬁ@‘
Steamed Marble Goby ‘Soon Hock’ Fish g:%%/ K l%ﬁ;ﬂ] ﬁﬁj‘ﬁ Braised 15 Head South African Dried

in Teochew Style Rl G See Cucumber with Whole Abalone in Oyster Sauce

Mushroom & Vegetables in Oyster Sauce

L . .
X 7K HE - i =X e Bz 2L
Marinated Duck {-iiﬂ :Tit Hfﬁ BZ WL 3'% Roasted Crispy Suckling Pig in
Roasted Crispy Suckling Pig in Teochew Style

ﬁiﬂ P ng 3L *,/\ /t}i Teochew Style

Fried Rice with Diced Taro, Shrimp . > 7;5 F,l"{‘ ,j @%’ﬁ} :
& Salted Pork % 2 Wit 22 JgL [ 22 00 18] 2k Crispy E-Fu Noodles Served with
Wok-fried ‘Mee Sua’ with Shredded

Sugar & Vinegar
. . . Abalone & Shredded Salted Por
i X S 7

White Fungus & Red Dates Soup Q‘A Vi k“ Elf'm/\ Q E‘Fﬁ’ é;?{_\E'; ﬁ_é
Double-boiled Hashima with Lotus Seed "Tao Suan’ Soup Green Bean & Chestnut

RO FH: rEMRES MRS HZMERN, WMEH, HES R i-dollars (i$) *”’\bﬁHBZTL_ﬁ%:JHﬁEﬂ% XK 3IB [5] Bef 15 P B L 35 S 4R o
BRNMSE, HERREAREBEEREXS ZFHNEF, BMABITEM,

Terms & Conditions: All prices are subject to service charge and prevailing government taxes, where applicable. Earning of i-doIIars (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.




