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Claim the Dessert at Dessert Counter
with The Dessert Order Form
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Special Promotion !!!
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# & Seafood

qst 2nd  3rd

qst 2nd 3rd
39 HITAKRES 45 H AFRRIFR _
Steamed Patin Cat Fish with Bean Paste Sauce De Shell Prawn with Wasabi Mayo
40 BXEGE & 46 FRAR GG 4T
Steamed Sea Bass with Superior Soya Sauce Deep Fried Tou Fu with Prawn in Chili Sauce
M FAER & 47 EP e oy L2 34T
Deep Fried Talapia with Thai Chili Indonesia Curry Prawn with Vermicelli
L . £ 20 g e hheiek
42 HiZIAFE % (one serving only RIE1K) 48 s%f%iﬁﬁ_ﬁbmﬁg% Paste and Gi
Deep-fried ‘Soon Hock’ with Superior Soya Sauce au eil ;;WI €an Faste and singer
2 2 49 = B khruEeg
43;‘?‘ @F%I;Fﬁifpn ith N s Sauteed Lala with Sambal
eep Friied Fish Fillet wit onya Sauce T
TR = 50 A Wiz
“ Sauteed Lala with Kam Xiang
Wok Fried Prawn with Cereal
( £4& . A Poultry & Meat J
1st 2nd 3rd 1st 2nd  3rd
51 de B et &, 56 FEAAB T E G
Braised Pork Belly served with Steamed Bun Baked Boneless Chicken Tight Cajun Spice
52 K FvE R A 7 & KB
Wok-fried Sweet & Sour Pork with Pineapple Deep Fried Chicken Chop with Thai Sauce
53 o HE B 58 AN & FHH GBI\
Coffee Spare Rib Deep Fried Chicken Chop with Chicken Floss Mayo
54 it HEE 59 1 K3
Spare Rib with BBQ Sauce Simmered Chicken with Chili Sauce
55 BRI AE B 60 HRX) B A B
Deep-fried Chicken Wing Wok-fried Sliced Beef with Black Pepper Sauce
( #/®@ Rice & Noodles ) (8. #% Tofu & Vegetables |
qst 2nd 3rd qst 2nd 3rd
61 EFFRFH 66 & RN B
Braised Ee- Fu Noodle with Chive Deep Fried Bean Curd with Thai Sauce 1% B 4 ﬂ-jr&_
62 4% 9N K AR 67 EHmT /g 5 36 & AT I 4t &
Yang Zhou Fried Rice Braised Egg Plant with Minced Pork and Tofu E‘gﬁ."“*é S K ﬁ]’"“

63 XOEX F M
Fried Carrot Cake with XO Sauce

68 Z2H&ZALFEWD

64 HEEEA RIS @
Wok-fried Hong Kong Noodle with Seafood

Poached Local Spinach with 3 Type of Egg

69 TImAHKE
Long Bean with & Minced Pork

65 T 7THr

Wok Fried Hor Fun

70 RN
Wok-fried Kang Kong with Sambal

Claim the Dessert at Dessert
Counter with The Dessert
Order Chit
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Claim the Dessert at Dessert Counter
with The Dessert Order Form

Australia Premium Wine
Special Promotion !!!
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Beek/AT% Roasted Meat & Appetizers )

qst 2nd  3rd qst 2nd  3rd qst 2nd  3rd
26 BREZ N ERXFEEL 34 HMN B KT
Deep-fried Fish Skin with Salted Egg Yolk Marinated Cold Jelly Fish with Thai Sauce Braised Duck in Teochew Style
S
27 A B ST NEMEARE 35 HiTALUR
Salad Prawn with Fruit Cocktail Sliced Marinated Ginger with Century Egg Barbecued Pork with Honey
28 & 2 WlFEHERF 36 B KNS
Deep Fried Beancurd Skin Marinated Black Fungus in Sze Chuan Style Barbecued Crispy Duck
29 A9 (B Xk4E2/) 33 T K FERE 37 BRE KA A
Hiyakko (Japanese Cold Tofu ) Sliced Smoke Duck with Apple Sauce Roasted Pork Belly
( % & Seafood )
qst 2nd  3rd 1st ond 3 qst 2nd  3rd
38 HItHRARES 0 REE ) 46 EP oo Hy L2 5T
Steamed Patin Cat Fish with Bean Paste Sauce Deep Friied Fish Fillet with Nyonya Sauce Indonesia Curry Prawn with Vermicelli
39 BAEBE S 43 FLE K 5T 47 12 3 WEE g
Steamed Sea Bass with Superior Soya Saucg Wok Fried Prawn with Cereal Sauteed Lala with Bean Paste and Ginger
RAFLER & 448 AR K EF 3R 48 g
Deep Fried Talapia with Thai Chili Sauce De Shell Prawn with Wasabi Mayo Sauteed Lala with Sambal
Sweet & Sour Sliced Fish Deep Fried Tou Fu with Prawn in Chili Sauteed Lala with Kam Xiana
[ £4&. A Poultry & Meat J
1st 2nd 3rd 1st ond  3rd 1st ond  3rd
50 #_ﬂiflﬁr"’r@ ‘ ’l 54 BRI A 58 T KA
Braised Pork Belly served with Steamed Bu Deep-fried Chicken Wing Simmered Chicken with Chili Sauce
51 K Feheg A - 55 i A AHE KB B AR 59 HRI A A
Wok-fried Sweet & Sour Pork with Pineapple Baked Boneless Chicken Tight Cajun Spica Wok-fried Sliced Beef with Black Pepper Sauce
52 wmdEHEE 56 & XA
Coffee Spare Rib Deep Fried Chicken Chop with Thai Sauce
53 B it HER 57 BN H B
Spare Rib with BBQ Sauce D/F Chicken Chop with Chicken Floss Mayo|
( %./@ Rice & Noodles ) (88, &% Tofu & Vegetables ]
qst 2nd 3rd qst 2nd 3rd
P L N
LRI REE AR 1% $ S iT $
raised e- Fu Noodle wi ve Deep Fried Bean Curd with Thai Sauce Egﬁ Ly 4 ARBE &
61 NI IR .o = - o 1
66 & & mT 2K Claim the Dessert at

Yang Zhou Fried Rice

Braised Egg Plant with Minced Pork and Tofu

62 XOE K # 42
Fried Carrot Cake with XO Sauce

o CCRNED Dessert Counter W|th_
Poached Local Spinach with 3 Type of Egg The Dessert Order Chit

63 HEH BN G
Wok-fried Hong Kong Noodle with Seafood

68 TImA#HKE
Long Bean with & Minced Pork

64 TR Ay
Wok Fried Hor Fun

69 kR K

Wok-fried Kang Kong with Sambal




