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S-7 . Small/Large
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ABHA GTEmasE) . . .. - 288/538 1060/1970
Sliced abalone and caviar [N][S] [SE][G] . ° :
Win sk (HE =SB A) 188/338  690/1240
Smoked scottish salmon [N] [F] [SE] [G]
— XU Gl 35 f £ 5z 495 A42) 178/278  660/1020
Crispy salmon skin and jelly fish [N][S] [SE] [C]
AR (o R A 455 ) 148/248 550/910
Korean winter snow pear [N] [V] [SE]
Additional: Per Portion RM SLC
Sliced abalone fifi f. [S] 128 470
Smoked salmon —= 3 ffi [F] 58 220
Crispy fish skin Jifi 4 f% (5] 38 140
Korean snow pear & [E J 5L [V] 32 120
Jelly fish 747 [S] 32 120

Crispy fritter | jifg 9 40




EERWHEMAZR
PREMIUM POON CHOY

oo
kM, 2, HAT DL, R, KEF, HHS, B Y130, &3, EEL,

B AT, B3 SIS, A0k, L IS, EAR, A EgE, 2k
[51[F1 [SO] [A] [G]

Braised premium assorted hot dish served in claypot
(6-head abalone, sea cucumber; Japanese conpoys, goose web, tiger
prawn, smoked duck, steamed chicken, sea moss, fish ball, dried oysters,
sun-dried fish maw, bean curd stick, sea moss, baby cabbage,
mushrooms, white radish, gluten, oyster mushroom, yam)

RM2,438 nett (serving for 8 persons)
RM1,538 nett (serving for 5 persons)

[C]Celery  [G] Gluten [S]Shellfish  [E] Egg [F] Fish [SO] Soya
[A] Alcohol  [D] Dairy  [M]Mustard [N]Nuts [SE] Sesame [V] Vegetarian

Please advise your server if you have any allergies.
Prices include 10% service charge and 6% government tax (SST).
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LUNAR NEW YEARDIM SUM . - .. .°.
€ L e 7 REME - CSLC

RUHFT CRselE) o o 38 140
Steamed chicken dumplings, sun-dried oyster
and sea moss [S] [SE] [G] ’ '
NN (ERERS) : 32 120
Steamed bean curd parcel with assorted vegetable [V][C]
T REFE (- XHRK) 38 140
Steamed shrimp dumplings with tobiko [S][C]
SRR R GERERTEAGE) 38 140
Pan-fried fish paste with lotus root [S] [F]
R AERE CZIRRMEAT ) 38 140

Crispy rice paper spring rolls with shrimp
and sesame [S] [SE] [G]

728 STEAMED DIM SUM

PARRT T 35 130
"Song Lou Tai Zi Gao" Steamed scallop dumplings
with prawn and black truffles [S] [C] [SE]

A B B 3220
“Har Gao” Steamed fresh shrimp dumplings [S] [G]

g i 28 110
“Siu Mai” Steamed chicken dumplings with fresh scallop [S] [C]

B AW 33 130
"Dong Gu Bau" Steamed black truffle mushroom buns [SO] [C]

fify £ KK X 33 130

"Lo Mai Gai" Steamed glutinous rice with abalone
and chicken cube [SO] [5]

YE, Bt 2% DEEP-FRIED & BAKED DIM SUM —
R SR 22 120

"Cha Siu Sou” Baked barbecued chicken pastries
topped with sesame [E] [SE] [SO] [C]

PR NE=t 38 140
"Feng Mei Harr" Crispy dragon beard shrimps [S] [G]
A FEE SRR 251 D0

"Yui Guo Sou" Baked coconut custard and cashew nut puffs
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CHINESE NEW YEAR SPECIALTIES

. O§C N
Per Person 443
RM SLC
B (EATZLARTCAE RALRLIEXS 177) 78 290
Double-boiled chicken with chinese herbs and
figs soup with red dates and fish maw [F]
TR F IR BRALHEIRSE) 68 250
Braised fish maw with sea cucumber and conpoy [S] [F]
EEARIR @R S alr) SRS
Wok-fried atlantic cod fish fillet with sweet peas,
eggplant and golden garlic [F][C][SO]
SR EM @Gl m B SRR E) 45 170
Sautéed asparagus, black fungus, water chestnut
with golden garlic
MM R (BT BUENR) 138 510
Wok-fried fresh water king prawns with black honey
and soy sauce [S] [SO]
BT (RN Sk B % SelE ) 158 550
Braised 6-head pacific abalone with sea moss,
sun-dried oyster in oyster sauce [S] [SO]
Per Portion &:4%
FAFU BEAERF AL TR) 88 310
Wok-fried organic red and white rice with
minced seafood and sakura prawns [SO] [E] []
RIIFL (RIFFBIFR TR R) 180 660
Braised sea cucumber, prawn, bean curd
and sea moss served in claypot [SO] [S] [F]
W E S AR EHE0) 100 370
Stir-fried sliced beef and shishito pepper
with garlic in pepper sauce [SO]
AR (B bl R ER kL) 128 470
Sautéed canadian queen scallops and king prawns
with yam and asparagus in XO sauce [S] [SO]
Per 100gm #1007,
SoyAINTECRS WAV 13S0
Fried lobster meat with ginger in black bean sauce
served in golden ring [S] [N][E]
I G R AEXS) Whole 320 1180
Deep-fried crispy chicken with prawn paste half168 620

and almond flakes [N][S]






AR
GREAT PROSPERITY
8-COURSE SET LUNCH MENU

oo

RM238 nett per person SLC:880
Minimum order: 6 persons

WA K S (58 R AL )
Korean winter snow pear Yee Sang
[N [V [SE]

B RIE (EAT LA TAERAL BN )
Double-boiled chicken with chinese herbs and figs soup

with red dates and fish maw
[F]

PgZEFZ (U EG)
(REBE, AT MIRGE, ERRAAG, SRR
Four types of dim sum platter
(Steamed chicken dumplings with sun-dried oyster and sea moss,
Steamed shrimp dumplings with tobiko, Pan-fried fish paste with

lotus root, Crispy rice paper spring rolls with shrimp and sesame)
[F] [SE] [G]

RWFL (REGSIFREIEE)
Braised sea cucumber, prawn, bean curd

and sea moss served in claypot
[S][SO] [F]

SHEMN ERRaEDHIDES)
Sautéed asparagus, black fungus, water chestnut with golden garlic
(V]

FREE GEAFERFE)
Stewed Hong Kong “Ee Fu” noodles with minced prawn

and vegetables
[SIG] [E] [SO]

FRBEE CERBETLAEREBREBRIT4ERD)
Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

o Steamed rose, trehalose & coconut)
o W [G] [D]

SEARHI E GNIRG B )

Sweetened six flavour with glutinous dumpling
b [N][G]
. e

/
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DOUBLE HAPPINESS

8-COURSE SET MENU
(LUNCH & DINNER)

oo

RM298 nett per person SLC:1100
Minimum order: 4 persons

—IOPL I (e i B 4942 )

Crispy fish skin and jelly fish Yee Sang
[S][N] [SE]{G}

T RFIR GRHEHFERSE)

Braised fish maw with sea cucumber and conpoy
[SI[F]

R (SR pinh T 2 A )
Steamed atlantic cod fish fillet with sweet peas, eggplant

and golden garlic
[F1[SO][C]

EHEH EKEEDTH)

Braised bean curd stuffed with fish paste and vegetables
[C] [F]

BEHE R @& FIRERIELL )
Sautéed canadian scallops and king prawns

with yam and asparagus in XO sauce
[SF] [SO]

T FW EIEIT B ED S E R
Wok-fried organic red and white rice with minced seafood

and sakura prawn
[E] [SO] [S]

TR (RET KR BIRTH4ERD)
Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[G] [D]

ETWE (FEHEEETE)
Chilled mango sago cream with pomelo, glutinous dumpling

and aloe vera
[G][D]




MEBHHEE
BEST WISHES
EEER

8-COURSE VEGETARIAN SET MENU
(LUNCH & DINNER)

oo

RM228 nett per person SLC:840
Minimum order: 2 persons

PriRP& EREEATERE EG)

Boiled bamboo pith soup with yam and morel mushroom
\'

fEW AN (EReER)

Steamed bean curd parcel with assorted vegetable
[VI[SO]

WMEEH (= EHELFERAE)

Sautéed vegetable with yam, assorted mushroom and fungus
(V]

MRS (FRIRIT)

Deep-fried vegetarian shrimp with chili and soya sauce
[V1[SO]

SRS MBESITIER)
Braised bean curd with shimeji mushroom in pumpkin sauce
[V]

RN M RALDEER)
Fried white and organic red rice with vegetarian meat and pine nuts
[SOT[GI [VIIN]

TR (R LAEROF BRI 4ERD)
Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[G] [D]

ELWHE (FEEEEDE)
Chilled mango sago cream with pomelo, glutinous dumpling

and aloe vera
[G][D]
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HAPPY REUNION

8-COURSE SET MENU
(LUNCH & DINNER)

oo
RM288 nett per person SLC:1060

Minimum order: 6 persons

— LRI (A e i B #5542 )

Crispy salmon fish skin and jelly fish Yee Sang
[F] [N][SE] [G]

HRFK GRHEHERSE)

Braised fish maw with sea cucumber and conpoy
(S][F]

v - £ BRI GRIBZ I )

_ Premium steamed omega rich sustainable garoupa
y o7 with preserved vegetable

ﬁﬁ&w R/ [F][SO][C]

N ; RWFF > (RIHEL AR TS

. 2 & “._Braised sun-dried oyster, sea moss, black mushroom
}

and sea cucumber with oyster sauce
[S1(SO]

WMBEH GFFUFBREILRED =]
Sautéed canadian queen scallop and king prawns

with yam, assorted mushroom and fungus
[S][SO]

FAFFW B BNELE GRIGRLAH TR )

Signature steamed rice with barbecued chicken parcel in lotus leaf
[SOT [G] [E]

T RBAE (BT LR BB

Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[E] [G] [D]

EARHE (CLANBRG [E)

Sweetened six flavour with glutinous dumpling
[N][G]




i R J ¥ 1 52
RICH FORTUNE

8-COURSE SET MENU
(LUNCH & DINNER)

oo

RM328 nett per person SLC:1200
Minimum order: 6 persons

W% A (T i)

Sliced abalone and caviar Yee Sang
[N] [F] [SE] [G] [S]

RRIE (EATLCRTALRIEBIEIE )
Double-boiled chicken with chinese herbs and figs soup

with red dates and fish maw
[F]

FREM BRI BT 7 e )
Steamed sustainable whole “Soon Hok” with crystal noodles,

peeled tangerine in black bean sauce
[FI[SO][C]

REEH (XUEURE)

Sustainable yellow chicken simmered in ginger sauce

with black fungus
[SO]

MR (SR HHFER)

Sautéed sichuan king prawns and asparagus in golden ring
[SI[SOI [E]

TAFIR CAREESEEIR)
Wok-fried organic red and white rice, minced seafood

with truffle paste
[SOI [G] [E] [S]

To RBRAE CRET-KAEREDEEBUTH4EH0)

Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[E] [G] [D]

SEWE FEHkeRBE) 0 %
Chilled mango sago cream with pomelo, glutinous dumpling - -
~ and aloe vera W ‘
[G][D] -
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WEALTH TREASURES

9-COURSE SET MENU
(LUNCH & DINNER)

o0
RM398 nett per person SLC:1460

Minimum order: 10 persons

Wiz 3k HE= A i)
Smoked scottish salmon Yee Sang
[F] [N][SE][G]

B RFK GRS

Braised fish maw with sea cucumber and conpoy
[S] [F]

BRI GRBIZREE)
Premium steamed omega rich sustainable garoupa

with preserved vegetable
[FI[SOl[C]

R (5N ks & SRkt )

Braised 6-head abalone with sea moss,

sun-dried oyster in oyster sauce
[S1[SO]

R EEHH (RUERE)

Sustainable yellow chicken simmered in ginger sauce

with black fungus
[SO]

WMBHH: CFFUFRRAEILID S F R )
Sautéed canadian scallop and king prawns with yam,

asparagus and sea moss
[S1[SO]

FRWE UFESCRLN 1)

Stewed Hong Kong “Ee Fu” noodles with minced prawns

and vegetables
[S1[G] [E] [SO]

TR (SR BT LAEREDFBIRARITHAERD)
Combination of pan-fried and steamed nian gao
. (Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[E] [G] D]

EREH R ELARAIRG BB K)
Sweetened six flavour with glutinous dumpling
NI[G]

e




R
IMMENSE WEALTH |
9-COURSE SET MENU

oo

RM428 nett per person SLC:1570
Minimum order: 10 persons

HERFERK (U EREEH
Auspicious Yee Sang
(2-head abalone, Hokkaido scallop, poached lobster,

scottish smoked salmon)
[N [SE] [S] [G]

B RIE (EAT LA TAERAE BN )
Double-boiled chicken with chinese herbs and figs soup

with red dates and fish maw
[F]

R (BR R 2B 2P 7o A)
Steamed sustainable whole “Soon Hok” with crystal noodles,

peeled tangerine and black bean sauce
[F1[SO][C]

R (5 RN KBS 2 e+ )

Braised 6-head abalone with sea moss and sun-dried oyster
[S1[SO]

R EERI (RUERE)

Sustainable yellow chicken simmered in ginger sauce with black fungus
[SO]

IR (R ERER)

Sautéed Sichuan king prawns and asparagus in golden ring
[E][S] [SO]

T FWC RAERT A8 TR )
Wok-fried organic red and white rice with minced seafood

and sakura prawn
[E] [G][SO] [S]

TR (R BT RAEREDF BT AERD)
Combination of pan-fried and steamed nian gao
(Deep-fried crispy roll with taro & sweet potato

Steamed rose, trehalose & coconut)
[E][G] [D]

EEWE FEGLETETR)
Chilled mango sago cream with pomelo, glutinous dumpling

and aloe vera
[G][D]



