
[A]

Traditional Peking Duck in two ways
 Whole (7- 10 persons)

Half (2 - 6 persons)

[V] 

Marinated cucumber with black fungus 
and garlic vinegar dressing

or

[S][N][SE]

Marinated jelly �ish and lettuce with 
sesame sauce in Sichuan style

[SF] [SO]

Stir-fried cod �ish �illet with 
ginger and onion

or
[SF]

Wok-fried prawn, fragrant garlic, 
shallot with XO sauce in 

Hong Kong “Bei Fong Tong” style

[A]

Stir-fried “Kai Lan” with fungus
or

[V]

Braised homemade beancurd and 
minced chicken 

[SO] [E]

Longevity noodles with shredded duck 
meat and mushroom

or
[SO] [E]

Fried rice with minced duck meat

Chilled mango purée with 
sago and pomelo

or

Chilled Chinese herbal jelly

[C] Celery [G] Gluten  [S] Shell�ish [E] Egg [F]Fish [SO] Soya 
[A] Alcohol [D] Dairy [M] Mustard [N] Nuts [SE] Sesame

 

LUNCH SET MENU 
RM128 nett per person     470

(Minimum of 2 persons)



[A]

Traditional Peking Duck in two ways
 Whole (7- 10 persons)

Half (2 - 6 persons)

[E] [F] 

Sautéed cod �ish �illet with 
ginger spicy sauce  

or
[E] [S]

Deep-fried crispy prawn with
salted egg yolk sauce

[V] [N]

Stir-fried lotus root and assorted
vegetables with macadamia nuts

or
[S] [SO]

 Stewed homemade beancurd with 
shimeji mushroom

[E] [SO]

Stewed Hong Kong “Ee Fu” noodles 
with shredded duck meat and 

mushrooms 
or

[E] [SO]

Fried rice with minced duck meat

[D]

Chilled mango pudding
or

 [SO]

Red bean soup with lotus seeds

 

DINNER SET MENU 
RM128 nett per person     470

(Minimum of 2 persons)

[C] Celery [G] Gluten  [S] Shell�ish [E] Egg [F]Fish [SO] Soya 
[A] Alcohol [D] Dairy [M] Mustard [N] Nuts [SE] Sesame


