GLAMOUR

INDIVIDUAL CHINESE SET MENU 2021
Rp 1,288,000+ +/person

APPETISER
Select THREE from the following items

A SURELTNIN
Prawns and Fruit Cocktail Salad in A Tart

£ EHHTER
Deep-Fried Prawn with Cereal Oats

1E5TR &5
Peking Duck and Condiment

TR 2RISR
Steamed Seafood Dumpling with
Red Tobiko in Green Ginger Sauce

Steamed Chicken Bun with Vegetables,
Mushroom Shaped

BINSAL &G
Deep-Fried Prawn and Chicken Ngo Hiang Roll

JUNEJ G B AR E R o
Marinated Jellyfish and Baby Octopus,
Spicy Mayo Garlic Sauce

ARG
Deep-Fried Soft Shell Crab with Chicken Floss

SOuUP
Select ONE from the following items

J\FEE#cth B/EkaE
Braised Eight-Treasure Bird's Nest,
Fish Lip and Seafood with Mushroom Soup

REIEE#HA TS
Double-Boiled Bird's Nest, Dried Scallop and
Chicken with Herb Cordyceps Flower

HE AT B K2/
Bird's Nest, Fish Maw, Dried Scallops,
Cucumber and Prawn in Golden Pumpkin Soup

Braised Eight- T reasure with Bird's Nest, Fish Maw
and Hipio with Assorted Dried Seafood Soup
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GLAMOUR

INDIVIDUAL CHINESE SET MENU 2021
Rp 1,288,000+ +/person

MAIN COURSE
Select TWO from the following items

¢l IS E A HEB
Braised Sea Cucumber and Sea Shell
with Vegetables in Oyster Sauce

S (105k) fhadH ST
Braised Whole Abalone (FF10) and
Flower Mushrooms with Vegetables in Oyster Sauce

LS ER T B
Braised Sea Cucumber and Fish Maw
with Vegetables in Oyster Sauce

BN KGR EKEC 18 %
Deep-Fried King Prawns with Singapore-Style
Chilli Crab Sauce and Chinese Buns

A AR
Pan-Fried Beef Tenderloin with
Red Wine Honey Sauce and Capsicum

BRRBAAIECPS =16
Wok-Fried Beef Tenderloin with
Vegetables Broccoli in Black Pepper Sauce

HEIRE RS ORI
Oven-Baked Salmon with Capsicum
and Mashed Potato in Teriyaki Sauce

GRS =S 1 RS TE R
Oven-Baked Salmon Fillet with Capsicum
and Mashed Potato in Black Pepper Sauce

RICE OR NOODLES
Select ONE from the following items

BRI TREEE Mt ]
Wok-Fried Fragrant Rice with
Oven-Baked Salmon topped with Red Tobiko

BT EEE IR
Wok-Fried Seafood with Crab Meat
and Red Tobiko Golden Fried Rice

F TR OAFEREZR IR
Homemade Imported Beef Tenderloin
with Sweet Potato in Rice Soup

FlEER B IR
Crispy Fried Rice with Beef Tenderloin,
Seasonal Vegetables and Egg

RS HIF & H
Zha Jiang Noodles with Tiger Prawn
and Spicy Minced Chicken Sauce

R A AR R A T T
Braised E-Fu Noodles with White Truffle Oil
and Seafood in Egg Gravy with Red Tobiko

B B G E A e
Crispy Egg Noodles with Seafood
in Cantonese Style

DESSERT
Select ONE from the following items

RCRHFSER
Empress Tea served with Ice Cream Tart

G iE L R SRy )
Chilled Avocado Pudding served with
Steamed Charcoal Bun with Smooth Custard Cream

KR IRAKR
Crystal Jelly Fruit Cocktail
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