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SUMMER
PALACE



SIGNATURE SHARING
LUNCH MENU

FlEHREER

FEN= Amuse Bouche
AT AR Lobster Dumpling, Prawn, Caviar
LD F Szechuan Spicy Dumpling
R R e @I HI R Baked Abalone Tart
*’A?H%I’/ﬂ Deep-Fried BBQ Kurobuta
£ MF Pork Puff, Pine Nuts
JEM/ NN Chilled Cherry Tomato,
Sour Plum
SRR I Crispy Roast Pork Belly
RETEML G Double-Boiled Chicken Soup
54 Or
e = Braised Superior Bird’s Nest,
+28 Fish Maw, Conpoy, Coriander
Supplement +28
BEARARS Steamed Soon Hock,
Hong Kong Style
VEE TR Braised Dried Scallops, Broccoli,
=1L Crispy Golden Mushrooms
R EAATE Ee-Fu Noodle, Prawns,
THRFE Shimeji Mushrooms
% Or
ER N FEE Braised Lobster Ee-Fu Noodle
+38 Supplement +38
i H & Mango Pomelo Sago
BEER Petit Four

98 per person
Minimum of four persons

Dishes are prepared in an environment where allergens are present.
Please speak to our team regarding any dietary requirements.

All prices quoted are subject to 10% service charge and prevailing GST



