
餐厅周晚餐
Restaurant Week DinnerRestaurant Week Dinner



餐厅周晚餐  Restaurant Week DinnerRestaurant Week Dinner
$60pp | Select one appetizer, one main, one side and one dessert

T O  S T A R T  W I T H 

点心精选 
Chef’s Dim sum selectionChef’s Dim sum selection

A P P E T I Z E R S 

鲜虾沙拉
King Prawn, leek, Jade Hearts & cilantro saladKing Prawn, leek, Jade Hearts & cilantro salad

口水鸡沙拉
Kou shui chicken & asparagus saladKou shui chicken & asparagus salad

素菜春卷 v 
Vegetarian spring RollsVegetarian spring Rolls

Light pastry filled with mushrooms, cabbage & glass noodles

M A I N S

S I D E S

D E S S E R T S

麻辣虾  
Ma La chili prawns Ma La chili prawns 

Fiery Sichuan peppercorns, garlic, ginger & 
julienned Chinese celery

宫保鸡 
Kung Po Chicken Kung Po Chicken 

青花椒鱼柳
steamed cod filletsteamed cod fillet

Red & green peppers, peppercorns &  
soy sauce

原汁烧豆腐 v 
stir-fried tofustir-fried tofu

with ginger, chili, garlic, yibin sprout sauce

師傅炒饭 v
Chef’s fried riceChef’s fried rice

Vegetarian fried rice with finely diced 
pickled vegetables

絲苖白飯
steamed white rice steamed white rice 

椰子班兰三奶蛋糕
Coconut pandan  Coconut pandan  

tres lechestres leches
Coconut pandan sponge cake served with 

Chantilly cream, coconut milk, toasted 
coconut chips & young coconut flesh

各式冰淇淋
selection of selection of 

Ice CreamIce Cream

Signature dish


