$ 33 8 for 4 persons

EIMNFEIEBI R
(AEE  MNEESE  BHE - BNETER)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter
Terrine, Teochew Puning Beancurd)

m $ S 2 8 for 6 persons

BAMAB IR
(E&EE - AEHSE - BRSNS TEE)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter
Terrine, Teochew Puning Beancurd)

XERATHEER
Supreme Seafood Soup with Bird's Nest
and Winter Melon

BN as
Sea Cucumber Braised with Fish Maw

LERSBESR
Supreme Seafood Soup with Bird's Nest
and Winter Melon

S5 o 2
Sea Cucumber Braised with Fish Maw

831+ ke B TEEE B IR R 3R

10-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

HERES
Soon Hock (Marble Goby)
Steamed with Minced Garlic

i)+ ki B {E g B iR & 3
10-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

X.0. #ExSHE S
Wok Fried Mee Pok and Braised Duck with X.0O. Sauce

IR EH ()
Chilled Snow Pear with Peach Gum and Wolfberries

X.0. BXTOHEH
Wok Fried Mee Pok and Braised Duck with X.0. Sauce

etk RESE SR (F)
Chilled Snow Pear with Peach Gum and Wolfberries

m $498 for 4 persons

BIMNFEE B A
(AEF=  PEHESY » BHE - FA)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter
Terrine, Deep Fried Prawn Balls)

m $798 for 6 persons

BB
(REE  WEHEYE % SFA)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter
Terrine, Deep Fried Prawn Balls)

TR
Braised Shark's Fin Soup with Conpoy and Crab Meat

FNERD
Braised Shark’'s Fin Soup with Conpoy and Crab Meat

TRe 2R AR
Lobster Steamed with Minced Garlic

e 2T fe BF
Lobster Steamed with Minced Garlic

AN ZEEEE
Teochew Steamed Pomfret

B0+ Ak B TEEETERRY R 3K
5-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

i)+ 1 S8 8 {E LA TE AR T 3
5-Head Abalone Braised with Fish Maw, Shiitake
Mushroom and Spinach in Abalone Sauce

ZRIFERE
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish

FIHT =185
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish

TESE (0F)
Double-boiled Hashima with Red Dates
and Lotus Seeds

ESR(R)

Double-boiled Hashima with Red Dates
and Lotus Seeds

$ 70 8 for 8 persons $ 8 8 8 for 10 persons

BIMNFEEBI R

(AEE > PNEESE - BUE - BNETERE)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter Terrine,
Teochew Puning Beancurd)

XEHREBER
Supreme Seafood Soup with Bird's Nest and Winter Melon

BN aEE
Sea Cucumber Braised with Fish Maw

Soon Hock (Marble Goby) Steamed with Minced Garlic

B¥EERIE
Home-made Vegetable Beancurd Braised with Fresh Mushrooms

805t 13K B TEFE B 6B\ 32
10-Head Abalone Braised with Fish Maw, Shiitake Mushroom
and Spinach in Abalone Sauce

X.0. #& IS E &
Wok Fried Mee Pok and Braised Duck with X.0. Sauce

itk EEF ()
Chilled Snow Pear with Peach Gum and Wolfberries

Supreme S.Eal‘ood Soup
with Bird's Nest and Winter Melon

$1068 for 8 persons m $ 1 308 for 10 persons

RN
(AEE ST - BHE - IFA)

Teochew Classic Platter

(Deep Fried Ngoh Hiang, Chilled Marinated Jellyfish, Pig Trotter Terrine,
Deep Fried Prawn Balls)

F MR
Braised Shark's Fin Soup with Conpoy and Crab Meat

Tre & A
Lobster Steamed with Minced Garlic

Teochew Steamed Pomfret

FEERMENE T
Asparagus Sautéed with Black Truffle Sauce and Scallops

i@t Sk B TR T TE AR TR 3
5-Head Abalone Braised with Fish Maw, Shiitake Mushroom
and Spinach in Abalone Sauce

KBTI =IR%
Wok Fried Kway Teow with Diced Kai Lan and Preserved Radish

ESR(R)

Double-boiled Hashima with Red Dates and Lotus Seeds

SI-He.éd A.bafr.:m.e .Brar'sed with Fish Maw,
Shiitake Mushroom and Spinach in Abalone Sauce

>,

Soon Hock (Marble Goby)
Steamed with Minced Garlic




