BSESR
EXECUTIVE SET LUNCH

IS FER
STARTER Amuse Bouche
IRAEERYT

Shelled Prawn in Nonya Sauce

o e

mEmT
Scallop Wrapped in Yam Ring

EHE (%) B ETFEHWERECEESL
MAIN (Choose 1) Chilli Crab Meat Sauce with Caviar, served with Mini Man Tou
ERHRER

Cod Fish Steamed with Aged Preserved Radish

ERIE A4 FOEF3\
Japanese A4 Wagyu Beef Fillet (+38)

MEICVZBIEE (4Q)
Fuss-Free JUMBO Signatures Crab (Half) (+38)

#& 3% Choice of Cooking Style:
REBRW | BRERR | aFEXEE
Award-Winning Chilli | Signature Black Pepper | Steam with Custard Egg and Caviar

R/ (%) ETEESLmEE T
RICE | NOODLE Scallop with Inaniwa Udon in Clear Stock
(Choose 1)

BEFEHEIIR

Supreme Seafood Fried Rice with Quinoa

S (%) i HE
DESSERT Chilled Mango Sago Pomelo
(Choose 1)

Bt B 4RI EF K R

Seasonal Fresh Fruit Platter (+4)

3 Courses 4 Courses
72 #{iL per person | 78 il per person

BEEHE— | Inclusive of Dessert

Our food may contain or come into contact with (but not limited to) milk, egg, dish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.




