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228 st/ per person
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peanuts, wheat and soybeans. Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevalllng GST.

Traditional Teochew Hamachi Yu Sheng

Scallop wrapped in Yam Ring

Chilli Crab Meat Sauce topped with Caviar,
served with mini Man Tou

Orange Glazed Pork Rib

~

Live Australian Lobster (Half Shell) (+36)
Choice of Cooking Style:

- Steamed with Vermicelli and Minced Garlic
- Stir Fried with Golden Salted Egg

- Braised with Superior Stock

Fuss-Free JUMBO Signatures Crab (Half Crab) (+36)
Choice of Cooking Style:

- Award-Winning Chilli

- Signature Black Pepper

- Steamed with Custard Egg and Caviar

Homemade Vegetable Beancurd with
Crab Meat and Truffle

Inaniwa Udon with
Sliced 5-Head Abalone

Sliced 5-Head Abalone with
Premium Sauce and Fragrant Rice

Yam Paste with Hashima in Pumpkin
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