~

SUPREME SPECIAL DISHES

* (Complimentary st Serving)

Choice of 1 serving of KING PRAWN, LIVE LOBSTER & ABALONE dish per adult diner

DUE TO THE SHEER NUMBER OF ORDERS, KINDLY NOTE THAT
FOOD WILL BE SERVED IN NO PARTICULAR SEQUENCE.

HTFITBRHR, BRI E ST % LR

DIM SUM SELECTION QTY
Royal shrimp dumpling & #tirm s *

Shrimp & pork dumpling — #&kesz

KING PRAWN (Additional @ S$8"*/order) QTY

Steamed garlic king prawn in soya Steamed scallop dumpling JERHF5

FEHIFE *

Escargot cheese puff Z4EH##i4mk *

King prawn with preserved vegetables -

insoya SkMERIRE Crispy Beancurd Roll % #t7%

Steamed king prawn with minced pork Deep-fried shrimp dumpling i BiiF

sauce FAHWHEIFE

) ) o

LIVE LOBSTER  (Additional @ S$15*/ordery  QTY. Wild mushroom crystal dumpling BFEK &% *
Cheese baked lobster with creamy Pan-fried chicken bun 4:Rmp
sgaweed sauce ﬁﬁg%ﬁjﬁm * Truffle vegetable dumpling MEBERE
Singapore-styled chilli lobster
bR A Japanese sweet potato bun with custard lava
Lobster with minced pork & soya milk REYERVE *
congee THIKABIBH Oven-baked barbequed pork puff pastry & X5k |
ABALONE (Additional @ S$8"/order)  QTY Barbequed pork in charcoal bun X4

Stir-fried abalone with asparagus in

X.O. sauce X.O. Ehflfaips *

Abalone with pork in soya milk congee

TR IR L £ 5H

MAIN DISHES QTY
Wuxi-style sweet & sour pork TCBiEEE *

Braised abalone with egg tofu in

carrot broth # fij#fifa 4 58

Tomato pork ribs LA #EHER

Stir-fried honey and pepper chicken R FORT

Children half-price rate not entitled to complimentary serving of “Supreme Special Dishes”

Stir-fried black pepper beef cubes B4R *

APPETIZERS QTY Poached spicy sliced beef with truffle B4
Mitzo special barbecued pork Xt Stir-fried “Nai Bai” with minced garlic FHEIH¥
ggspyﬂfﬁpgcz)g%%l.y served with steamed Eggplant with minced pork sauce &L+
Deep-fried fish skin coated with spicy Fried chinese yam with truffle scallops & celery
seaweed B EEIENEF T BT TV
Lemongrass-infused baked chicken Stir-fried scallops with egg white & fresh milk
thigh &F4RMHE WY
Crispy duck roll i fZ¥FWS &S Deep-fried prawns coated with orange mayonnaise
Spicy “sichuan pepper” duck with R SEYRUR
cucumber R NEERS F Stir-fried fish fillet with ginger, onion & X.O. sauce
Crispy tofu with wasabi mayonnaise X.0. LHREA
FIRMEE IR Hot & sour tamarind fish slices

SOUPS QTY WH
Double-boiled soup a-la-Chef Braised pacific clams with seasonal greens in
Fit H 51 * oyster sauce  Efifl i FEIE\RS B
Braised abalone with bamboo pith soup DESSERTS QTY
SRS :

RICE/NOODLES,/CONGEE QTY Chilled rock melon mango sago cream &#EWHE w4

Braised black pepper vermicelli with

roasted pork SEHUK Rz *

Chilled Aloe vera with osmanthus jelly A%

Char-siew Noodles (Dry) FHXEH %

Chilled herbal jelly R

Prawn mee-sua in carrot broth

IR BRIRTHILR

Hokkaido milk cheese tart =48

Scallop & minced pork soya milk congee

ERETEAW

Deep-fried chocolate liquer dumpling
KRITITRY R *

Seaweed fried rice with salmon

fik b IR ER *

Mini-steamed sponge cakes Ih3hké

Poached rice with minced pork sauce

HERGIRIUR

Chilled coconut & red bean cake MR ERE

* Highly Recommended



