Al . al Irgsco
b r-'l:.r fa fivelemd -5 1

| — - | famoas §
Wlbm Hﬂ"ﬁ [\

KITCHEN

D —— |

About Us

Our history begins more than 40 years ago.

Headed by brother and sisters team, Jeff, Jenny and Kris Foo, the restaurant group has come a long way from our humble beginnings.

The trio developed an avid interest in F&B from a young age with the influence of their father, who worked as a Chef in the British navy
cookhouse during the mid-19th century.

In 1979, Jeff, Jenny and their mother started a zichar seafood eatery specialising in scrumptious local-style seafood.

After spending 19 years in China, Hong Kong, Taiwan, Vietnam, Japan, Korea and European Countries, Jeff returned home to Singapore
with a vision to build the Famous Kitchen brand.

Famous Kitchen continues to honour the culinary heritage from Foo family with its traditional recipe. Many of our dishes were also
drawn from Jeff's travel inspirations and were adjusted to cater to the palates of Singaporeans.

Over the past 15 years, the restaurant has garnered many accolades and one of the notable ones was being recommended by the
Michelin Guide 2019 and 2021.

In 2018, together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure. This elegant restaurant specialises in tantalising Nanyang cuisine and exquisite seafood for the working professionals in the
CBD area. Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

In mid 2022, Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours amidst the panoramic view
of the club’s stunning golf course.

=1V

fUF=E8E (Sembawang) MEAB/NEEHEFE, FEX (Jeff Foo) » FEEE (Jenny Foo) SREE (Kris Foo)
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Company Milestones

1979 - Jeff and Jenny started a zichar seafood eatery specialising in scrumptious local-style seafood.
2007 - Changi Teochew Kitchen was established in Changi Village offering authentic Teochew delights.

2008 - Jeff, Jenny and Kris decided to rebrand the restaurant and it was renamed Famous Kitchen focusing on Nanyang cuisine and
scrumptious seafood creations. The restaurant moved to Upper Thomson in 2009.

2010 - Famous Kitchen moved to its current location at Sembawang Road, Hong Heng Mansions.
July 2018 - Together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure at Capitol Singapore to share their love for wholesome Nanyang cuisine. Specialising in tantalising Nanyang cuisine and exquisite

seafood, Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

June 2022 - Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours with a panoramic view of the club’s

stunning golf course.

RECOMMENDED BY THE 2019 & 2021 EDITION OF MICHELIN GUIDE SINGAPORE



ENBRIBAPIE L75F AT KK
Singapore Style Chilli Crab Braised Lobster Rice Vermicelli
with Leek in Superior Stock

‘ﬂ;. i)
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ERINEEE (FRT) FoRHKER (FRLT)
Traditional Shunde Yu Sheng Signature Porridge Hotpot

(Order in Advance) (Order in Advance)
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Signatures

HEBITETE

Famous Sea Treasure Hotpot

FoARWK IR (FIT)
Signature Porridge Hotpot (Order in Advance)

L3755 F R dF AR,

Braised Lobster Rice Vermicelli with Leek in Superior Broth

REINEE L (FiiT)
Traditional Shunde Yu Sheng (Order in Advance)

Bt IF SR E
Braised Lobster with Angel Hair in Hotplate

ENRBARE
Singapore Style Chilli Crab

B L FRTEh
Deep-fried Pork Belly with Fermented Beancurd

thBIEEE
Baked Flower Crab with Rock Salt

TEREE B e i &Rk

Steamed Lobster with Egg White and Rice Flour Roll in Hua Diao Wine

HATUpELR
Marinated Cockles, Teochew Style

RRFBEZR BIETRBMESEE—EHNRE (BEAABFUATE) WA B 0HE
FEARENER > WRARAFAEMMSRELAE » RE—HRRE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.

Famous Kitchen will not be held responsible in the event of any ailment arising from their
consumption, do consider our cooked dishes if prone to gastrointestinal issues.

T HE I e
Sauteed Squid with Chinchalok and Lady's Finger

RLMIES K&
Traditional Fish Head Curry in Claypot

BRI

Signature Char Kway Teow

TBREERIRBA R A F
Steamed Marble Goby Fish with Preserved Vegetables on Hot Plate

KLIBEEASRH
KL Style Hokkien Noodles

BIR=FhERAERS
Roasted Irish Silver Hill Duck

Bt/ Seasonal Price

$98 711 F/ For 6 persons
Bt/ Seasonal Price

$148 75fiLA/ For 6 persons
$228 +1{i1F3/ For 10 persons
Bt/ Seasonal Price

B/t / Seasonal Price

$22 $33 $44
Bt/ Seasonal Price

B/ Seasonal Price

$16 =19/ Per Portion

$24 $36 $48

$40 # R /Half  $78 =R /Whole

$18 $28 $36

B/ Seasonal Price

$20 $30 $40

$42 F R /Half - $78 R /Whole

Prices are subject to prevailing service charge and gorvernment tax



REEEER iRk
Crispy Fish Skin with Salted Egg Yolk Marinated Cockles,
Teochew Style

KD
Chilled Crystal Iceplant Salad

g
Roasted Crispy Pork Belly




B a1/\bp

Appetizers

BRNFFAZE

Deep-fried Mini White Mushroom $12 815/ Per Portion

bR

Marinated Cockles, Teochew Style $16 &7/ Per Portion
RAEBRER BFIEERMRSEE—ENRE CEEABFAE) NEHS BRE

FEAZNER  URARAFERMSRETRE > REFRHE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.

Famous Kitchen will not be held responsible in the event of any ailment arising from their

consumption, do consider our cooked dishes if prone to gastrointestinal issues.

e

Chilled Crystal Iceplant Salad $16 &7/ Per Portion

i XUIEEE B 70

Deep-fried Squid with Crispy Garlic and Chilli $12 815/ Per Portion

REEREK

Crispy Fish Skin with Salted Egg Yolk $12 815/ Per Portion

W ARE

Deep-fried Crispy White Baits $12 815/ Per Portion

feR G

Roasted Crispy Pork Belly $16 15/ Per Portion

ST e

Chilled White Oyster Mushroom Salad $12 815/ Per Portion

BT RIF

Deep-fried Honey-glazed Baby Squid $18 =17/ Per Portion

WS

Deep-fried Diced Beancurd with Salt and Pepper $10 &7/ Per Portion

B KSR

Teochew Soya Brined Duck Wing $12 815/ Per Portion

RL1BF

Deep-fried Spicy Anchovies $12 815/ Per Portion

BRYFUFER

Deep-fried Crispy Prawn Dumpling $16 E17/ Per Portion

HAKERTF

Deep-fried Eggplant topped Pork Floss $14 517/ Per Portion

Prices are subject to prevailing service charge and gorvernment tax



TR RIEZMR (i)
Golden Suckling Pig (Advance Order)

RIR=HE (GRS > 1RPY > % 31 Jh39)
Barbecued Trio Combination (Roasted Duck / Roasted Pork / BBQ Honey Glazed Pork /

Soya Sauce Chicken)

BIR=EhERAEHS
Roasted Irish ‘Silver Hill' Duck
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Barbeque

EREARAEEMR (FIT)

N

Golden Suckling Pig (Advance Order)

MAEBRAEEMN (FiT)

Roasted Suckling Pig marinated with Fermented Bean Curd (Order in Advance)

RARILERA (FIT)

Roasted Suckling Pig stuffed with Glutinous Rice (Order in Advance)

KILKES

Volcano Chicken

IERA G
Peking Duck

BIR= & IRAERS
Roasted Irish ‘Silver Hill' Duck

PG S5k

Charcoal Honey Glazed Char Siew $20

BIREOHIG

Soya Sauce Chicken

$26 F 2/ Half

RIRRHA R (FEMAT2I0)

(e, A > Xt 51 i3S)

Barbequed Duo Combination (Choose any 2 from below) $36
(Roasted Duck / Roasted Pork / Char Siew / Soya Sauce Chicken)

RIR=FHE (FEMATIH)

(GEHS > e > XAk 31 iH%S)

Barbecued Trio Combination (Choose any 3 from below) $44
(Roasted Duck / Roasted Pork / Char Siew / Soya Sauce Chicken)

BIKIHER

(p7K¥Sf - B5E > EF)

Teochew Soya Sauce Brined Combination $32
(Sliced Duck, Duck Wing and Beancurd)

Prices are subject to prevailing service charge and gorvernment tax

$42 F R/ Half

$368 =R/ Whole

$368 =R/ Whole

$428 2R/ Whole

$88 &R/ Whole

$98 &R/ Whole

$78 23/ Whole
$30 $40

$48 2R/ Whole
$54 $72
$66 $88
$48 $64






7
Soup

FRL ARG S
Double-boiled Chicken Soup with Peach Essence $78 $148
and Morel Mushroom

ENESRRE
Braised Fish Maw with Sea Cucumber and Crabmeat Soup $58 $88 18

FEIAKE
Sweet Corn with Asparagus Soup 318 $28 $36

BRI B
Sichuan Hot and Sour Soup with Crabmeat $10 B3I/ per person

F I EMIRIESZ
Double-boiled Chicken Soup with Peach Essence
and Morel Mushroom

Prices are subject to prevailing service charge and gorvernment tax



RSN )2 ERLEl
Braised Superior Shark’s Fin in Superior Broth Braised Shark'’s Fin Soup

with Crabmeat

[RitR e85 —mR

(RRWE - 85 - BAFF - 7K > 1E88)
Stewed Symphony of Whole Abalone, Sea Cucumber,
Chinese Mushroom, Japanese Fresh Scallop and
Prawn in Claypot

B 5IR
Stewed Abalone Fried Rice




—

B 30 / 60 B8 /78 [k

Shark’s Fin/ Abalone/ Sea Treasure

ARCYN: 252
Braised Superior Shark’s Fin in Superior Broth $58 1L/ per person

5+ EEN6K IR R e
Stewed 6 Head Abalone with Chinese Mushroom in Abalone Sauce  $38 £ii/ per person

EARpe=k 2

Braised Shark's Fin Soup with Crabmeat $58 88 18
i & 51k

Stewed Abalone Fried Rice $38 1L/ per person
BRFWARZER (FIT)

Famous Kitchen Treasure Pot (Order in Advance) $368 (1J\/ Small)  $568 (K/ Large)

[FRIR &85 —mE

(RRME > B85 BREF > 175k - 1E48)

Stewed Symphony of Whole Abalone, Sea Cucumber, $58 1L/ per person
Chinese Mushroom, Japanese Fresh Scallop and Prawn in Claypot

HBELE (F])

(BERBRIIHIEE - HE > XOBFF » 1HEE » AXS) $118 +iZF3/ For 10 persons
Famous 5 Combination Prosperous Platter (Order in Advance)

(Mini Octopus with Jellyfish, Spring Roll, XO Sauce Scallop, Fried Scrambled Egg, Braised Cabbage Roll)

RMAR
Prosperity Fortune Treasure Pot *

Prices are subject to prevailing service charge and gorvernment tax



K[esirehE

Famous Sea Treasure Hotpot

BARRIMERLE
Braised Lobster with Angel Hair

Pasta on Hot Plate

thEIRIEE
Baked Flower Crab
with Rock Salt

SERBMZE LT
Steamed Lobster
with Rice Flour Roll
and Egg White




i i

Live Seafood

—_—

EM Y (FT)
Australian Lobster
(Order in Advance)

ZINF (FiiT)
Geoduck

(Order in Advance)

BT =R

Sri Lankan Crab

e
Flower Crab

A

Live Prawn

ETTE

Live Bamboo Clam

FiE
Live Oyster

fi

Z83%/Cooking Style:
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Sashimi

B4/ Seasonal Price

Steamed with Egg White and Rice Flour Roll

Wok-fried with Salt and Pepper
Wok-fried with Superior Stock
Braised with E-Fu Noodles
Wok-fried with Ginger and Scallion

Braised Angel Hair Pasta in Hot Plate

Baked with Cheese
(Order in Advance)

Sashimi

Singapore Style Chilli Sauce
Steamed with Egg White
Steamed

Black Pepper

Baked with Salted Egg Yolk Sauce
Steamed with Hua Diao Wine

Baked with Rock Salt
Steamed with Egg White

Plain Poached

Wok-fried Cereal

Steamed with Egg White
Drunken Prawns with Herbs

Wok-fried with Superior Soya Sauce

Steamed with Minced Ginger

Steamed with Minced Garlic and
Crystal Vermicelli
Fried with Asparagus in X0 Sauce

Sashimi

Steamed with Superior Soya Sauce

Steamed with Minced Garlic

Prices are subject to prevailing service charge and gorvernment tax

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ /Seasonal Price



BRSNS E S

Signature Steamed Fish with

Preserved Vegetable on Hotplate -3 o BXIEEE
, = : Steamed Fish with Crispy Garlic

and Dried Chilli

;
:
- i l..
I- r.
;
- l- -'.i-.
T ,

T J
R
il

ESMIEE KB
Traditional Fish Head Curry in Claypot

A= PR
Braised Fish Head in Claypot



53]
Fish

|

Live Fish i3
P EZS

FR B

Marble Goby 2
ZERE

ZInt

Red Grouper BT

ZES (i) BT

Turbot Fish BN E

(Order in Advance)

Fr - KA E R4

I=EAN
Red Tilapia BEmMEE
BEESETE

(Fii7)

Wild Platinum

Patin Fish

(Order in Advance)

BEREETE&
(Fi7)

Wild Platinum
Patin Fish

(Order in Advance)

KE& (Fii])
Orange Roughy Fish
(Order in Advance)

g8
Cod Fish

EEZEE (Fi])
French Turbot Fish (Order in Advance)

DS
Fish Head

FEANNE S k1%
Traditional Fish Head Curry in Claypot

58 %%
Assam Fish Head

ALY
Braised Fish Head in Claypot

FRIRBOT &K

Stewed Fish Head with Bittergourd in Black Bean Sauce

T KIS RIS K

Braised Fish Head with Roasted Pork, Whole Garlic and Beancurd

Z183%/Cooking Style:

Steamed with Preserved Vegetables
on Hot Plate

Teochew Steamed

Steamed with Superior Soya Sauce
Deep-fried with Superior Soya Sauce
Famous Signature Steamed

(pn=e/hn#k $10) (Add Ingredients $10)

Steamed with Black Bean Sauce
Steamed with Minced Ginger
Steamed with Black Bean Sauce
Steamed with Crispy Garlic

and Dried Chilli

Braised with Roasted Pork,

Whole Garlic and Beancurd
Deep-fried with Chinchalok Sauce

$40 F R/ Half

$40 F R/ Half

$40 F R/ Half

$40 F R/ Half

$40 F R/ Half

Prices are subject to prevailing service charge and gorvernment tax

BJ4/Y/Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

BJ4//Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole



BNEERM S EEE
Sauteed Squid with Chinchalok
and Lady's Finger

i

ERBRIIFK
Wok-fried Prawn with
Spring Onion Sauce
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Vg B
Seafood

ER BN IR @ Ik

Stir-fried Diced Cod Fish with Crispy Garlic and Dried Chilli

ZRWEEEIK
Stir-fried Diced Cod Fish with Ginger and Scallion

R BERESR

=

Steamed Cod Fish with Fermented Garlic and Cordycep Flower

BRIE R E
Deep-fried Sand Borer Fish

BEFUTR=TE
Sauteed Fresh Scallop with Brocolli

[izgisp=la
Deep-fried Sliced Fish with Sweet and Sour Sauce

ZR&R
Stir-fried Sliced Fish with Ginger and Scallion

XOEBENHT
Sauteed Fresh Scallop with Asparagus in X0 Sauce

EHEEI IR
Salted Egg Yolk Prawn Coated with Italian Sauce

HMMETF
Crispy Yam Ring with Scallop

T HE I e
Sauteed Squid with Chinchalok and Lady's Finger

e Gl
Deep-fried Salted Egg Yolk Squid

& BB

Stir-fried Prawn with Spring Onion Sauce

L7

Poached Clams in Superior Stock

ALl
Wok-fried Clams with Ginger and Scallion

EEAGL B
Deep-fried Crispy Salted Egg Yolk Prawn

R MR
Wok-fried Prawn Traditional Nanyang Style

EEUE OIS ST
Wok-fried Prawn with Chinchalok and Lady’s Finger

RN F DRk
Sauteed Prawn with Asparagus in Black Truffle Sauce

FaBaTEYTFEK
Sauteed Prawn with White Fungus and Celery

Prices are subject to prevailing service charge and gorvernment tax

$33

$33

B4/ /Seasonal Price

B4/ /Seasonal Price

$38

$20

$20

$38

$38

$38

$24

$24

$38

$20

$20

$38

$38

$38

$38

$38

$44

$44

$57

$30

$30

$57

$57

$36

$36

$57

$30

$30

$57

$57

$57

$57

$57

$66

$66

$76

$40

$40

$76

$76

$48

$48

$76

$40

$40

$76

$76

$76

$76

$76



1B FLIERTER
Deep-fried Pork Belly with
. Fermented Beancurd

IRIRKERIG
Crystal Chicken

Z R YEES
Deep-fried Bull Frog
with Sliced Ginger
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R/ BXY
Poultry/Bull Frog

EX-
Poultry

KILKES

Volcano Chicken

7)1 FRERIG
Sichuan Mala Chicken Cutlets

IRIBKEES
Crystal Chicken

SFE RS

Deep-fried Chicken Wing Marinated with Fermented Shrimp Sauce

S IRERIGEK
Kung Po Chicken with Dried Chilli and Cashewnuts

P
Bull Frog

EF VO
Wok-fried Bull Frog with Ginger and Scallion

SR ES
Wok-fried Bull Frog with Dried Chilli and Cashew Nut

= R ERIG
Deep-fried Bull Frog with Sliced Ginger

SRS (45— 35)
Steamed Bull Frog with Essence of Chicken ($5 Per Bottle)

$88 2R/ Whole

$20 $30 $38
$30 ¥R/ Half  $55 2R/ Whole
$20

$30 $38

$18 $24 $36

B} /Seasonal Price

B/} /Seasonal Price

B} /Seasonal Price

B/} /Seasonal Price

Prices are subject to prevailing service charge and gorvernment tax



ERHNAHE
Colonial Style Stewed

Beef Shank

RIEBEEHE (Fui])
Charcoal Grilled Kurobuta
Pork Rib (Order in Advance)




N
Meat

EohE=10

Poached Sliced Pork Belly with Minced Garlic $20 $30 $40
RZmILIERTE

Deep-fried Pork Belly with Fermented Beancurd $22 $33 $44
SRR A

Wok-fried Pork Collar with Romaine Lettuce $20 $30 $40

in Fermented Shrimp Paste

RMBENHETA

Wok-fried Pork Collar with Black Truffle Sauce $20 $30 $40
BB ENMIER

Wok-fried Pork Collar with Organic Taiwanese Cauliflower $22 $33 $44
SEEMIEA

Sweet and Sour Pork $20 $30 $40
EicHE

Pork Rib with Plum Sauce $20 $30 $40
ETREREN

Baked Honey Glazed Kurobuta Pork Fillet $36 $54 $72
RIEREHRPE (FIT)

Charcoal Grilled Kurobuta Pork Rib (Order in Advance) $38 (4 1% /Pieces)

EF VIR

Stir-fried Sliced Beef with Ginger and Scallion $24 $36 $48
SR

Stir-fried Sliced Beef with Kailan $24 $36 $48
RM4R

Wok-fried Sliced Beef with Black Pepper Sauce $24 $36 $48
UV

Wok-fried Sliced Beef with Black Bean Sauce $24 $36 $48
R RIS

Pan-fried Beef Cubes with Black Pepper and Sliced Garlic $32 $48 $64
TRt N HE

Colonial Style Stewed Beef Shank $78

IR BHABIER
Wok-fried Pork Collar
with Organic Taiwanese
Cauliflower

Prices are subject to prevailing rnment tax




Signature Charcoal Beancurd
with Crispy Shredded Yam

R BHENE (ERNIE)
Traditional Hakka Braised Beancurd
(While Stocks Last)
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$28 $36

$18

MEZE
Spicy Mapo Beancurd
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$28 $36

$18

Braised Homemade Beancurd with Minced Pork

R SR

| LA

|
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$28 $36

$18
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[BHRREE

=
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Traditional Hakka Braised Beancurd (While Stocks Last)
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$36 $48

$24

Braised Beancurd with Seafood in Claypot
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Braised Beancurd with Assorted Mushrooms Topped with Egg White $18
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Signature Charcoal Beancurd with Crispy Shredded Yam
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Prices are subject to prevailing service charge and gorvernment tax




Stewed Tianjin Cabbage with Yunnan Ham and Dried Conpoy

Braised Fresh Mushroom and Kailan in Abalone Sauce
(While Stocks Last)

BEFNNER (EAL)

fiTIRE R =
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Vegetables

ERFRAE
Poached Chinese Spinach with Trio Eggs in Superior Stock

ERY\RT iR

Braised Seasonal Vegetable with Crabmeat

IFENMRIRE

$18

$32

Stir-fried Romaine Lettuce with Fermented Shrimp Paste in Claypot $18

BRRRFWEE

Sauteed Chinese Royal Chives with Beansprout and Salted Fish

FROES
Wok-fried Stringbean with Minced Pork

i QU]
Wok-fried Stringbean with Dried Shrimp

B8FMTR
Stewed Eggplant with Salted Fish and Minced Pork in Claypot

EEER=1E

Braised Fresh Broccoli with Chinese Mushroom

BETFIMEA (E5ThLE)
Stewed Tianjin Cabbage with Yunnan Ham and Dried Conpoy
(While Stocks Last)

BERIZTPUR
Stir-fried Crunchy Vegetable with Macadamia Nut

I8 E T =
Braised Fresh Mushroom and Kailan in Abalone Sauce

M=
Stir-fried Kailan with Crispy Leaves

MU=
Stir-fried Kailan with Sliced Garlic

DRI
Sambal Kangkong

Prices are subject to prevailing service charge and gorvernment tax
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$18

$28

$32

$20

$24

$18

$16

$16

$28

$48

$28
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$28

$28

$42

$30

$36

$28

$24

$24

$36

$64

$36

$36

$36

$36

$36

$56

$60

$40

$48

$36

$32

$32



SRBEEARE
KL Style Hokkien Noodle

LgfeR iRk
Poached Crispy Rice with
Lobster in Superior Stock
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EREQEEDTY
Fried Rice with Crabmeat,
Egg White and Dried Conpoy

WERREIRR (FiT)
Claypot Rice with Preserved
Meats (Order in Advance)




SIVAI

Noodle/ Rice

SREMEEARE
KL Style Hokkien Noodle $20 $30

BREK S
Signature Char Kway Teow $18 $28

BEWIR
Famous Kitchen Fried Rice $18 $28

BM IR
Yang Chow Fried Rice $18 $28

FEREAETNIR
Fried Rice with Crabmeat, Egg White and Dried Conpoy $28 $42

BEIIR
Fried Rice with Seafood $20 $30

WEREKRR (FiT)

$40

$36

$36

$36

$56

$40

Claypot Rice with Preserved Meats (Order in Advance) $65 A1/Medium $130 X/Large

HRIRENT
Traditional Fried Rice with Crispy Silver Fish $18 $28

XOBH T
Fried Rice with Scallop in X0 Sauce $24 $36

FIRFE
Braised E-Fu Noodle $16 $24

Fhyeks
Wok-fried Beef Kway Teow $18 $28

BRIFEBE =M
Pan-fried Hor Fun with Pickled Radish and Kailan $18 $28

B R BE T
Seafood Hor Fun in Fluffy Egg Sauce $20 $30

BEWEZ
Traditional Wok-fried Mee Suah $20 $30

BRUBEBEAN
Pan-fried Seafood Mee Hoon in Fluffy Egg Sauce $20 $30

EBFF AR AR

Braised Lobster Rice Vermicelli with Leek in Superior Broth 7t/ Seasonal Price

Lzl imaR
Poached Crispy Rice with Lobster in Superior Stock B/t / Seasonal Price

B IMHRLE
Braised Lobster with Angel Hair Pasta on Hot Plate 7t/ Seasonal Price

Lz BERIR
Poached Crispy Rice with Seafood in Superior Stock $32 $48

XO&EBE W IRLH
Fried Angel Hair Pasta with Seafood in X0 Sauce $24 $36

Prices are subject to prevailing service charge and gorvernment tax

$36

$48

$32

$36

$36

$40

$40

$40

$64

$48



ERRGUE
Stir-fried Crunchy Vegetable with
Macadamia Nut

TEEEI\E R
Braised Beancurd with Black Mushroom
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Vegetarian

C
L

JDE

| LA

a1
- |

$10 i1/ per person
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Braised Fresh Mushroom and Vegetable in Pumpkin Broth
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$12 17/ per portion

Deep-fried Vegetarian Spring Roll
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Braised Beancurd with Black Mushroom
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$28 $36

$18
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Braised Lo-Han Vegetables
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$28 $36

$18

Braised Fresh Mushrooms in Vegetarian Sauce

$28 $36

$18

LIPE
Braised E-Fu Noodle with Shredded Vegetables
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$28 $36

$18

Fried Rice with Vegetables
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Prices are subject to prevailing service charge and gorvernment tax




BREMNFIE

Teochew Yam Paste with
e a __.—"" -~ -~ ‘__,.-." Ginko Nuts and Pumpkin
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Red Bean Paste Pancake
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bH 6D
Dessert

BEMT
Chilled Mango Pudding

BLERK
Chilled Empress Cocktail Jelly

BREMNTF

Teochew Yam Paste with Ginko Nuts and Pumpkin

2w

Red Bean Paste Pancake

EIEMREEE

Double-boiled Peach Essence with Snow Fungus and Osmanthus

WRHE
Chilled Mango Puree

i B &t o
Dessert of the Day

ERARER

The Dancing Elephant Ice-cream

A) 1552 /] Dark Chocolate

B) EE#E R H#F0 2L Speculoos and Salt

C) EAFIEYEARBFEE T Zabaglione Rum and Raisin
D) 3L E483% Mao Shan Wang Durian

$8 =11/ per person

$8 &1/ per person

$10 i1/ per person
$35/)\/Small $50 X/Large
$20 E15/ per portion

$8 &1/ per person

$10 i1/ per person

B/ Seasonal Price

$8 &1/ per person
$8 &1/ per person
$8 &1/ per person
$8 &1/ per person

Prices are subject to prevailing service charge and gorvernment tax



