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Trio of Delight
Crispy crab claw stuffed with seafood, pink pomelo salad with seared salmon, soy-marinated celtuce
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Double-boiled superior pork broth with African abalone, conch, Chinese yam and goji berry
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Honey-glazed roasted corn-fed chicken with golden sesame seed
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Creamy garlic butter tiger prawn with bird’s eye chilli and curry leaf
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Pan-seared black cod with spicy preserved mustard greens sauce
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Stewed sponge gourd with Hokkaido scallop in supreme broth, topped with crispy enoki mushroom
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Fragrant salted egg fried rice with minced duck and whitebait
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Chilled lemongrass sago with peach gum, paired with selected Fortune Palace mooncake
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4480 points | Set menu for 10 persons
15.9.25 —15.10.25
Available for lunch and dinner
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Four-course appetisers

Black fungus in aged vinegar Pickled Chinese yam in dragon fruit sauce * Pickled cucumber with mint leaf * Sweet
and sour cherry tomato
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Sple and sour oyster soup
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Cantonese-style shredded chicken tossed with black truffle and grapefruit
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Sautéed Black Angus beef cubes with garlic and trio of capsicum
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Sichuan-style spicy braised tiger grouper with vermicelli and bean sprout
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Braised lamb brisket with dried bean curd stick and shiitake mushroom in brown sauce
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Deep-fried Mekong lobster with wasabi mayo and salted egg sauce
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Braised sea cucumber and mushroom in abalone sauce
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Poached trio of seasonal vegetables in spinach broth
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Dessert: Housemade mooncakes and tropical fruits
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5280 points — Set menu for 10 persons
15.9.25 -15.10.25

Available for lunch and dinner
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