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Huaiyang Trio Platter
(Marinated Pig's Head in Yangzhou Style,
Deep-fried Cod Fish Fillet in Yangzhou Style, Pickled Radish Skin)
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Shredded Beancurd with Uni in Thick Soup
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Braised Pork Meat Ball with Abalone
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Sautéed Scallop with Preserved ‘Mei Cai’ Vegetables
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Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)
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Seasonal Dessert

$ ++
9 8 (51\i/Per Person)

FTEMIRE S AR 55 28 058 25 o All prices are subject to service charge and prevailing GST.



(RS
LUNCH COURSE B
o

177 79 /)N
(B AW EAL, TCHERENS, BEEEDHER, AIKY N )

Huaiyang Four Treasures Platter
(Marinated Jelly Fish Head with Spring Onion, Drunken Chicken,
Sweet & Sour Spare Ribs, Pickled Radish Skin)
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Yellow Braised Shark’s Fin with Seafood and Bamboo Pith
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Sautéed Shrimp with Honey Pea in Black Truffle Oil
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Braised Pork in Jiangnan Style with 5 Head Fresh Whole Abalone
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Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)
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Seasonal Dessert

$1 ++
3 8 (Bfi/Per Person)

Az / Minimum 2 Persons

FTEMIREE S I AR 55 2% K058 2% o All prices are subject to service charge and prevailing GST.
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DINNER COURSE

an =

i 47 1
(REREM, CHMEEY, HARE, —MAi%0R)
Huaiyang Four Treasures Platter

(Deep-fried Cod Fish Fillet in Yangzhou Style, Drunken Chicken,
Smoked Japanese Egg, Minced Spinach Salad)
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Yellow Braised Shark’s Fin with Seafood and Bamboo Pith
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Steamed Soft Shell Turtle with Chicken Oil
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Sautéed Sliced Angus Beef with Hot Chillies
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Braised Pork in Jiangnan Style with Hokkaido Sea Cucumber
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Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)
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Seasonal Dessert

$1 ++
8 8 (Bfi/Per Person)

Az / Minimum 2 Persons

FTEMIRE S AR 55 28 058 25 o All prices are subject to service charge and prevailing GST.
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Huaiyang Four Treasures Platter
(Deep-fried Cod Fish Fillet in Yangzhou Style,
Marinated Jelly Fish Head with Spring Onion,
Drunken Chicken, Shredded Tofu in Jiangsu Style)

B B 17 05

Braised Premium Shark’s Fin in Sour Soup
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Braised Turbot Fish with
Preserved 'Xue Cai' Vegetables & Honshimeji Mushroom
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Braised 8 Head Australian Dried Abalone in
Brown Sauce with Sea Cucumber
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Braised Angus Beef Boneless Short Ribs with Radish
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Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)
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Seasonal Dessert
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Az / Minimum 2 Persons

FTEMIRE S AR 55 28 058 25 o All prices are subject to service charge and prevailing GST.
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Huaiyang Four Treasures Platter
(Marinated Pig's Head in Yangzhou Style,
Deep-fried Cod Fish Fillet in Yangzhou Style,
Drunken Chicken, Cherry Tomatoes with Osmanthus Syrup)
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Yellow Braised Premium Shark's Fin
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Sautéed Egg White with Caviar
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Sliced Angus Beef Sour Soup
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Braised 15 Head South African Dried Whole Abalone in
Brown Sauce with Superior Fish Maw
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Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)
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Seasonal Dessert

$ ++
3 9 8 (Bfi/Per Person)

Az / Minimum 2 Persons

FTEMIRE S AR 55 28 058 25 o All prices are subject to service charge and prevailing GST.
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