SELECTION OF HOMEMADE DIM SUM - FOR LUNCH ONLY BH#|®ER 80 - Rt

IR ERAE A b DL 5k
Porridge with Fish Maw, Dried Scallop and Prawn

REAE B NG 22,58
Shredded Chicken Porridge with Dried Scallop and Century Egg

XO &bt Ibss ME (AN
* Wok-Fried Carrot Cake with Chinese Sausage, Prawn and Scallop in XO Chilli Sauce

fifi th Ge L B2 (P
* Steamed Siew Mai topped with Abalone

PR B E 2 RIOK N3 2B X et (AR
* Steamed Charcoal Barbecued Avinyd Omega 3 Pork Bun with Black Truffle

FA B BETR/K S (P
* Steamed Crystal Dumpling with Black Truffle and Fresh Mushroom (V)

i AT 2K MR (R
Steamed Prawn Dumpling with Asparagus

TR 3 FNERE T (P
Deep-Fried Scallop with Yam Paste and Wasabi Mayonnaise

HIEZ LS (B
Deep-Fried Cod Fish Roll with Mango and Cheese

* 43 Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST.

10.8 PER PERSON

8.8 PER PERSON

12 PER PERSON

10 FOR 2 PIECES

7 FOR 2 PIECES

6 FOR 2 PIECES

6 FOR 2 PIECES

7 FOR 2 PIECES

7 FOR 2 PIECES

Summer 2020



ik TE

Nourishing Set Lunch

R
fif f S B, HRORIAFRIE EROK N3 B B, HIEZ LiSHG
Dim Sum Platter
Steamed Siew Mai topped with Abalone
Steamed Charcoal Barbecued Avinyd Omega 3 Pork Bun with Black Truffle
Deep-Fried Cod Fish Roll with Mango and Cheese

™R

= H g7
Double-Boiled Nourishing Soup of the Day

™R

AR RER B
Baked King Prawn with Superior Broth

™R

T B S 22 TR K SRk
Stewed Crystal Noodles with Seafood, Egg and Vegetables

™R

A SR A I RE
Chilled Avocado Cream with Vanilla Ice Cream

59 | PER PERSON

Price is in SGD, subject to 10% service charge and 7% GST.

Summer 2020



APPETISER i3

BTMENE R 2 4, PERREEMER, FHFEITRRCORN 3 BEHESHRW 20 PER PERSON
* Combination of Deep-Fried Lobster Roll with Mango and Cheese

Wok-Fried Cod Fish Coated with Cherry Sauce

Honey-Glazed Barbecued Avinyé Omega 3 Pork Char Siew with Lemongrass

FMENE IR 2 48, SRETIrek, HUeng 18 PER PERSON
Combination of Deep-Fried Lobster Roll with Mango and Cheese

Wok-Fried Prawn with Kumquat Sauce

Hong Kong-Style Roasted Duck

PERRESEER, SRBREOKIN 3 BB, TR 5 BLEN T 16 PER PERSON
Combination of Wok-Fried Cod Fish Coated with Cherry Sauce

Five Spice Roasted Yorkshire Avinydo Omega 3 Pork Pork Belly

Deep-Fried Scallop with Yam Paste and Wasabi Mayonnaises

TR ETRRCORM 3 BERESHA, SreSaok, faieif K mig 14 PER PERSON
Combination of Honey-Glazed Barbecued Avinyd Omega 3 Pork Char Siew

with Lemongrass

Fried Cod Fish Cube Coated with Kumquat Sauce

Steamed Crystal Dumpling with Black Truffle and Fresh Mushroom

WA g CGERE—RD 78 WHOLE
* Hong Kong-Style Peking Duck 40 HALF
o LB 32 FOR 2 PERSONS
Suckling Pig Platter (Hunan, China and Iberico, Spain)
AR P 28 FOR 2 PERSONS

(&b ok n 3 SREHENE, FitReWokn 3 JBERN, B, i)

Hong Kong-Style Barbecue Platter

(Five Spice Roasted Yorkshire Avinyd Omega 3 Pork Pork Belly, Honey-Glazed
Barbecued Avinyd Omega 3 Pork Char Siew, Roasted Duck and Chilled Jellyfish)

B B HRROR N 3 BB MR 24 FOR 2 PERSONS
Honey-Glazed Barbecued Avinyé Omega 3 Pork Char Siew with Lemongrass
SRR EROK N 3 2 B4 TR 26 FOR 2 PERSONS

* Five Spice Roasted Yorkshire Avinyé Omega 3 Pork Belly

B v AT i 18 FOR 2 PERSONS
Boneless Roasted Duck with Fresh Mango and Lemon Sauce

SIS 18 FOR 2 PERSONS
Wok-Fried Soft Shell Crab coated with Salted Egg Yolk

* #7M Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST. Summer 2020



SOUP 7, %

RIS
Signature Double-Boiled Thick Chicken Broth

Specialty soups by Cassia’s Executive Chef Lee Hiu Ngai, prepared with fresh and premium
collagen-rich ingredient and slow cooked for over eight hours.

B MRS 68 PER PERSON
Double-Boiled Rich Chicken Broth with Imperial Bird's Nest

AL 15 458 LR X537 33 PER PERSON
* Double-Boiled Rich Chicken Broth with Fish Maw
Duo of Scallops and Flower Mushroom

TURAE F 22 SR XS ) 33 PER PERSON
Double-Boiled Rich Chicken Broth with Lobster Medallion
Scallop, Bamboo Pith and Shredded Yam

AR IR T 22 SR 17 20 PER PERSON
Double-Boiled Rich Chicken Broth with Live Prawn, Scallop
Bamboo Pith and Shredded Yam

B B MRS 14 PER PERSON
Double-Boiled Rich Chicken Broth with Assorted Wild Mushroom

AR oy AN 68 PER PERSON
Braised Bird’s Nest with Crabmeat

WS MR DLRS 7 26 PER PERSON
Double-Boiled Chicken Soup with Ginseng, Dried Scallop and Sea Whelk

g2y sainllS 16 PER PERSON
Braised Seafood Soup with Dried Scallop and Chives

PR Bf g i 35 16 PER PERSON
Braised Seafood Hot and Sour Soup

FRE RN TE T A 2 16 PER PERSON
Double-Boiled Soup with French Morel, Chinese Cabbage
Flower Mushroom and Bamboo Pith (V)

M HEANEZ 14 PER PERSON
* Double-Boiled Nourishing Soup of The Day

* #7M Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST. Summer 2020



LIVE SEAFOOD Jji#/Kifgfif

S ERAEs  OVURD
Live Drunken Prawn in Chinese Wine

WeAKAENR (ZH )

Live Prawn

JEF A4

Chef Lee recommends the following cooking styles:
=P Poached

- SHRFRITIA Steamed with Garlic

INE I (ZH RO
Young Lobster

JEF A4
Chef Lee recommends the following cooking styles:

- WA Steamed with Light Soya Sauce
- bmIialRE Baked with Superior Stock
- Z LR EIALRE Baked with Cheese and Garlic

RER (HE R
East Spotted Garoupa

JE A4 -
Chef Lee recommends the following cooking styles:

- B2 Steamed, Hong Kong-Style
- iR Fried with Light Soya Sauce
- Uk Fried with Thai Chilli Sauce
- w1 KRR Stewed with Garlic and Roasted Pork Belly

* i Signature

Prices are in SGD, subject to 10% service charge and 7% GST.

(V) % Vegetarian

48 EIGHT PIECES

12 PER 100g

(minimum 300g)

16 PER 100g

(minimum 350g)

18 PER 100g

(minimum 500g)

Summer 2020



SEAFOOD g fif

AR R R = SRR 88 PER PERSON
* Braised Whole Australian 3 Heads Abalone with Black Truffle

Ji R Sk L o i £ L 68 PER PERSON
Braised Whole Australian 5 Heads Abalone with Fresh Fish Maw

ARfaterT s fa 24 PER PERSON
* Baked Cod Fish with Bonito Sauce and Seasonal Greens

BE O R AR 7R S 22 PER PERSON
Steamed Cod Fish with Black Garlic and Light Soya Sauce

L ARG B 18 PER PERSON
Wok-Fried Soft Shell Crab with White Pepper, Ginger and Spring Onion

G BN Bk 14 PER PERSON
Wok-Fried Prawn Coated with Kumquat Sauce

HE— MR 128 FOR 2 PERSONS
Boston Lobster with Abalone, Dried Scallop, Sea Cucumber,

Fresh Fish Maw, Mushroom and Vegetable in Rich Chicken Broth,

served with Steamed Rice or Rice Vermicelli

T K B el 2 0% 48 FOR 2 PERSONS
Stewed Sea Cucumber with Roasted Pork Belly and Garlic in Claypot

KA e H AT 1 T ot £ i 32 FOR 2 PERSONS
* Braised Fresh Fish Maw, Whole Japanese Flower Mushroom and Black Truffle
with Abalone Sauce

XO & Fia IO RETT = 32 FOR 2 PERSONS
Wok-Fried Scallop and with Pine Nut with Thai Kailan in XO Chili Sauce

At~ ik R B 35k 26 FOR 2 PERSONS
Sweet and Sour Crispy Prawn with Bell Pepper and Pomelo

WA TNy 22 A IR R 24 FOR 2 PERSONS
* Wok-Fried Prawn with Glass Noodle and Sacha Sauce in Claypot

i PR A H 24 FOR 2 PERSONS
Fried Crispy Garlic Prawn stuffed with Minced Shrimp, Bi Fong Tong Style

* #7M Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST. Summer 2020



MEAT K&

B RS BCIS T S M A 36 PER PERSON
*Pan-Fried Foie Gras with Japanese Sake, Asparagus and Black Caviar

FERRU A R T0 9 F0 A it 34 PER PERSON
* Wok-Fried Australian Wagyu Beef with Black Pepper Sauce

Beit B BN TR AN AR 34 PER PERSON
Wok-Fried Australian Wagyu Beef with Barbecued Sauce

SRR A BRI A SR Y 28 PER PERSON
Wok-Fried Australian Kangaroo Meat with Black Pepper Sauce

RO AHRA 28 FOR 2 PERSONS
Wok-Fried Sliced Beef with Seasonal Greens

FHHDERED 26 FOR 2 PERSONS
Pan-Fried Lotus with Minced Shrimp, Pork and Diced Mushroom

U BERAE AT 5% 26 FOR 2 PERSONS
Braised Minced Wagyu Beef with Eggplant and Basil in Claypot

JR ARG R G 24 FOR 2 PERSONS
Braised Chicken with Salted Fish and Beancurd in Claypot

Heh - Ik R RROK 3 BE B RE 24 FOR 2 PERSONS
* Sweet and Sour Crispy Avinyd Omega 3 Pork with Bell Pepper and Pomelo

BRI T 20 FOR 2 PERSONS
Sichuan-Style Fried Spicy Chicken with Dried Chilli

=R RS ER 20 FOR 2 PERSONS
Wok-Fried Chicken with Gong Bo Sauce, Dried Chilli and Bell Pepper

* #7M Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST. Summer 2020



VEGETABLE #3%

ORI\ it

* Braised Seasonal Vegetable with Dried Seafood

PR E
Wok-Fried Lotus Root, Water Chestnut, Honey Bean and Dough Fritter

SR R B R )\ R
* Braised Homemade Tofu with Bai Ling Mushroom and Black Truffle

JPRZETE L
Spicy Mapo Tofu with Minced Pork

e IR R B
Braised Tofu with Wild Mushroom and Seasonal Greens in Brown Sauce (V)

R EH IO BR
Wok-Fried Seasonal Greens with Garlic (V)

RICE AND NOODLE %, T

g T AR T
* Stewed Ee-Fu Noodle with Lobster in Superior Stock

G RUF R AE T
Stewed Handmade Noodle with King Prawn in Superior Stock

2 LB S 2
Wok-Fried Flour Vermicelli with Seafood, Lemongrass and Basil

7 R T RS UR IR
Pan-Fried Scallop, Fried Rice with Preserved Chinese Sausages

XO HEFZMIKH
Yang Zhou Fried Rice with homemade XO Chilli Sauce

MR S R AR
Fried Rice with Preserved Olive Vegetable (V)

* #7M Signature (V) % Vegetarian
Prices are in SGD, subject to 10% service charge and 7% GST.

26

24

24

20

20

20

36

18

12

16

FOR 2 PERSONS

FOR 2 PERSONS

FOR 2 PERSONS

FOR 2 PERSONS

FOR 2 PERSONS

FOR 2 PERSONS

PER PERSON

PER PERSON

PER PERSON

PER PERSON

12 PER PERSON

PER PERSON

Summer 2020



DESSERT i

P 52 ol e 68 PER PERSON
* Double-Boiled Imperial Bird’s Nest in Thai Coconut

AR AT S 28 PER PERSON
Homemade Almond Cream with Hasma and Egg White

Fr B RE R AR T SR 12 PER PERSON
Chilled Avocado Cream with Vanilla Ice Cream

R B Jofi v A 10 PER PERSON
* Double-Boiled Tianjin Pear infused with Tangerine Peel

EREDTHAAT 8 PER PERSON
Chilled Mango Pudding with Fresh Fruit

it H & 8 PER PERSON
Chilled Mango Cream with Pomelo and Sago

* Ep Signature
Summer 2020





