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ALA CARTE MENU

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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10.

1.

12.

AIERGIE
APPETISERS &
COLD DISHES

Bitire e
Crispy-fried Squid

IRAFE R

Chilled Sea Whelk

BRXFER & BK

Deep-fried Dace Fish Ball

ROMBEX

Jellyfish Head in Scallion Oil

RARIRFHFE

Per Serving/&fn

Chilled Mala Mountain Jelly Vegetables with Black Fungus

BEEBR
Crispy Fish Skin with Salted Egg Yolk

RZABRE

“Thai” Style Crispy Silver Bait

NIIRO KIS

Poached Chicken with Spicy Sauce

SFEGH

Deep-fried Chicken Wings with Shrimp Paste

bi=pod= RSP

Marinated Chilled Cucumber with Garlic

RNKEEEE
Century Egg with Hot Pepper on Chilled Tofu

BAMEEREE AR

Chilled Pork Ear Jelly with Balsamic Vinegar

? Chef Recommendations

Prices are subjected to Service Charge and Prevailing Government Tax

}( Spicy

$48

$48

$38

$26

$15

$18

$18

$20

$18

$12

$22

$26
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EIFEFERY B

Braised Supreme Bird’s Nest
with Fresh Crab Meat




7 n
SOUP

ERSELREMRE (FE)
BLOSSOM'’s Signature Buddha Jumps Over the Wall
(Advance Order Required)

XHE, @6 }S. R, B L& B
Cordyceps, Abalone, Sea Cucumber, Fish Maw,
Dried Scallop, Dried Mushroom, Pig’s Tendon

EREAFRE ®
BLOSSOM'’s Buddha Jumps Over the Wall

VB
Braised Bird’s Nest in Teochew Style

FIFEFERY\E

Braised Supreme Bird’s Nest with Fresh Crab Meat

AIRE R

AN

Braised Bird’s Nest with Brown Sauce

=D E
Double-boiled Supreme Bird’s Nest in Superior Stock

A= WALV

Nourishing Double-boiled Soup of The Day

FIREARAKE

Braised Fresh Crab Meat and Sweet Corn Broth

Ul ELFREE S

Sichuan Hot and Sour Soup with Seafood

? Chef Recommendations

Per Person/fi

}( Spicy

$988

$298

$238

$148

$138

$138

$22

$26

$26

Prices are subjected to Service Charge and Prevailing Government Tax
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AGZIETEIRE
Double-boiled Superior Fish Maw in
Supreme Chicken Stock




TR
FISH MAW

Per Person/fi

&85 H3N8L I IBIEIR $780/ R

Braised 8 Head Fish Maw

TREEMAREKRT $398
Double-boiled Cordyceps with Fish Maw

AT eIt B $268

Braised Pakhoi Fish Maw with Japanese Conpoy

IELTERE D $198

Stewed Conch Broth with Superior Fish Maw

RIS Z IR T $198
Double-boiled Superior Fish Maw in Supreme Chicken Stock

G H IR @ $108

Double-boiled Fish Maw in Supreme Chicken Stock

SRS TR $78
Stewed Conch Broth with Fish Maw

BHERNBEETRIRE $28
Braised Fresh Crab Meat and Shredded Fish Maw Broth

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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-~ BLOSSOM Peking Duck

()
€
W IR =1

BBQ Meat Trio Combination Platter



22 BIGE IE
BBQ SELECTIONS

251z A EELE (FFFT) $438/8 R
BLOSSOM Signature Roasted Suckling Pig
(Advance Order Required)

BREIERARERS ® $72/% R
BLOSSOM Peking Duck $138/8R

&J& Choice of Cooking Method
o MBS E Duck Meat Braised Ee-Mian +$25
o HIEEFEMA Stir-fried Duck Meat with Salt & Pepper +$30

o ERIFMHEA Stir-fried Duck Meat with Spring Onion & Ginger +$30

EEMENERES ® $58/+ R
Royal Secret Recipe Smoked Duck $108/8 R
=255 $42/% R
Fortune Chicken $78/8R
A B2 /R JGE 3G $36/+ R
Roasted Crispy Chicken $68/8 R

Regular/fl

KGE=EA $32
Crispy Pork Belly

IK=$ $38
(fE. 5. Kip)

Braised Delights Trio Combination Platter

(Tofu, Duck Tongue, Pig’s Intestine)

B X I $46

Kurobuta Pork Char Siew

BRI =5 (iE=) $62
(BEHRAXGE. KE=BA. K5, 5538)

BBQ Meat Trio Combination Platter (Choice of 3)

(Kurobuta Pork Char Siew, Crispy Pork Belly, Roast Duck, Fortune Chicken)

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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T HAEEER 2

Braised Hokkaido Sea Cucumber
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i & IR

TREASURES OF THE SEA

AND STEWED DELICACIES

1% 2 A0k [

Braised 10 Head Japanese Whole Dried Abalone

PEE2 IR B A T i

Braised 3 Head African Wild Whole Dried Abalone

EERIFOK B E T

Braised 6 Head African Wild Whole Dried Abalone

EERIFOXENET RS

Braised 10 Head African Gold Lip Whole Dried Abalone

HETHTEREEEHE ®

Braised Superior Fish Maw in Abalone Sauce

IESIRIN3K B E @

Braised 3 Head Australian Wild Whole Abalone

T HAGBER S

Braised Hokkaido Sea Cucumber

RIS
Hokkaido Sea Cucumber Stewed with Chives

<
? Chef Recommendations P Spicy

$1,280/ R

$988/ R

$688/ 2

$628/ R

$188/1iL

$108/ R

$98/1i

$98/1i

Prices are subjected to Service Charge and Prevailing Government Tax
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B AT

Australian Lobster




FIEEE(UF, TEF)
LIVE SEAFOOD
(PRAWNS AND LOBSTERS)

.
V)

A $52/100g

Australian Lobster

A& Choice of Cooking Method

* #I& Sashimi

o Ei%¥RE Baked with Superior Stock

o ERTEMEE Steamed with Egg White and Chinese Wine
o BIRFRNLLE Steamed with Garlic and Vermicelli

e 3%R3% Poached Rice +$10/—1iL

o ZRMY Sautéed Spring Onion and Ginger

* BEENE Stir-fried with Salted Egg Yolk

LispEdZ $118/—R

West Australian Lobster

&% Choice of Cooking Method

o i%¥F Baked with Superior Stock

o ERTEMEZ Steamed with Egg White and Chinese Wine
o BIRFFM L Steamed with Garlic and Vermicelli

* @R% Poached Rice +$10/—fiI

o ZX M Sautéed Spring Onion and Ginger

* REHER Stir-fried with Salted Egg Yolk

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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cS:
HBE=FKKA%E

Sri Lankan Crab in Singapore Style Chilli Sauce
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FIR B8 (28)
LIVE SEAFOOD
(CRABS)

24 (BID)
Australian King Crab (Advance Order Required)

&% Choice of Cooking Method

o —+HEIEMIGHEL Steamed with 20-year “Hua Tiao” Wine
e L3%¥F Baked with Superior Stock

o EMBM Singapore Style Chilli Sauce

o BRI Sautéed in Black Kampot Pepper Sauce

o F#AMY Sautéed in White Pepper Sauce

Po I Er N EE

Alaskan King Crab

#EJE Choice of Cooking Method

o —+HEIEMIGHMEL Steamed with 20-year “Hua Tiao” Wine
e L3%¥F Baked with Superior Stock

o EMBM Singapore Style Chilli Sauce

o BHEAM Sautéed in Black Kampot Pepper Sauce

o F#AMY Sautéed in White Pepper Sauce

HE=FKRKAE

Sri Lankan Crab

&% Choice of Cooking Method

o EMBM Singapore Style Chilli Sauce

o BHAM Sautéed in Black Kampot Pepper Sauce

o ZRM Sautéed Spring Onion and Ginger

o =#kP Sautéed Peppercorn, Black and White Pepper

<
? Chef Recommendations P Spicy

$88/100g

$38/100g

$24/100g

Prices are subjected to Service Charge and Prevailing Government Tax
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cS:
FENRRE

g French Baked Stuffed Crab Shell with Cheese




sl

LIVE SEAFOOD

ERREE (EVAR) $62/3
French Baked Stuffed Crab Shell with Cheese
(Min. Order of 2 Pieces)

SN2 ASEYNE:: D) $160

Stir-fried Fresh Crab Meat and Empress Clam in Truffle Oil

MEARRIKRE $40/100g

Canadian Geoduck Clam

&£ Choice of Cooking Method

* #I& Sashimi

o X.OF# Sautéed in X.O Sauce

* jH38 Splash-fried

o £3%i3#F Blanched in Lobster Stock +$30

HE=1T8 (1F5K) $25/R

Scotland Bamboo Clam (Extra-Large)

&% Choice of Cooking Method
o HIRFRAT L2 Steamed with Garlic and Vermicelli

e 5%3+7% Steamed with Black Bean Sauce

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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ERMN
Humpback Grouper




HiERKE

LIVE FISH

AT

Empurau

ERIK
Humpback Grouper

HEENRZRM

Wild-caught Brown Marbled Grouper

INFHt (FBFiT)
Red Coral Grouper (Advance Order Required)

REN

Coral Trout

ZEE
Turbot

FRE
Marble Goby

&% Choice of Cooking Method

o B EZ Steamed with Supreme Soya Sauce

e ;H13& Deep-fried with Supreme Soya Sauce

$160/100g

$78/100g

$48/100g

$56/100g

$35/100g

$22/100g

$20/100g

o e KEEAENT Stewed with Pork Belly and Minced Garlic in Casserole

o MMRE AR Stewed with Bean Sauce in Casserole +$30

¢ JII=X7k& Sichuan Style with Chopped Red Chilli and Minced Garlic +$30

o BT Z Teochew Style Steam with Tofu,
Tomato, Plum and Mustard Greens +$30

? Chef Recommendations

}( Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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03)
T AT KB B

Baked Sea Prawns in Red Peppercorn




pS)iEs

SEAFOOD

HERELF

Fried Fantail Prawns Wrapped in Taro

TEAMTKE AR

Baked Sea Prawns in Red Peppercorn

FEy=:]
Chilean Cod

&£ Choice of Cooking Method
o BIIEZ Steamed with Supreme Soya Sauce

o #ERI Pan-fried with Superior Sauce

ARHEFIK

Prawns

&£ Choice of Cooking Method
* BEENE Stir-fried with Salted Egg Yolk
* F¥7R Stir-fried with Wasabi Mayonnaise

o FTEWE Stir-fried with Mango Sauce

524D Stir-fried with Vegetables

XOEFFHF
Sautéed Scallops and Asparagus in X.O Sauce

? Chef Recommendations

}( Spicy

$42/6 R

6 pieces

$68/400g

$36/1iL

$42/6 R

6 pieces

E{RIER Sautéed with Dried Chilli and Cashew Nuts in Sichuan Style

$48/15

Prices are subjected to Service Charge and Prevailing Government Tax
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cS)

RFIELT (F8)
“Chong Qing” Diced Chicken with
Dried Chilli and Peppercorn (contains bones)




TR
SPICY SPECIALITIES

Regular/fl

1. KEXEGH 4 $60
Poached US Sliced Beef in Sichuan Pepper Sauce

2. Bxa (BR¥K) 4 $78
Slow-cooked Fish Slices (Trout Fillet) with
Salted Vegetables in Sichuan Pepper Sauce

3. KEE (EHIK) 4 $78
Poached Fish Slices (Trout Fillet) in Sichuan Pepper Sauce

4. MRTHRFBERSLA) & $78
Griddle Cooked Mala Pork & Chicken

5. JIIXEMGR & $42

Stir-fried Beef with Green Peppers in Sichuan Style

6. BXIEMF 4 $42
Fried Golden Eggplant in “Bi Feng” Style

7. R1E% 7 $38
Stir-fried Shredded Potato with Fish Maw in Sichuan Style

8. RFBET (F8H) 4 $32
“Chong Qing” Diced Chicken with Dried Chilli
and Peppercorn (contains bones)

9. MEIFE $38
Salt and Pepper Soft Shell Crab

10. /N 4 $36
Stir-fried Spicy Pork in Sichuan Style

n. hoOE S $40
Stir-fried Vegetables in Dried Shrimp X.O Sauce

12. FIRIEKARNEE 4 $32
Stir-fried Spicy French Bean with Minced Pork and Salted Olives

v Chef Recommendations }( Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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(3)
TSk mERI B ARASFI A4

Pan-fried Japanese A5 Wagyu Steak with
Premium Soya Sauce

(3)
FREZ ST K ASFN S

Slow-Braised A5 Wagyu Beef with Aged
Orange Peel in Savoury Brown Sauce



FR. FA

BEFF, LAMB

10.

PREZ XX KASHIS
Slow-Braised A5 Wagyu Beef with
Aged Orange Peel in Savoury Brown Sauce

TR K IE R H A4S
Pan-fried Japanese A5 Wagyu Steak
with Premium Soya Sauce

MEHBERIHAAGHSG @

Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

HASASHIA 5]

Japanese A5 Wagyu Slices in Radish Broth

ERUSET (ZDMM)

Pan-fried Foie Gras (Min. Order of 2 Pieces)

BERBFER (ZOMAL)
Baked Lamb Chop in Cumin Sauce (Min. Order of 2 Pieces)

AL

Sautéed Beef Cubes with Crispy-fried Garlic Slices

=R

Sautéed Beef Cubes in Peppercorn Sauce

HIREESE

Braised US Beef Oxtail in Brown Sauce

WERTERER

Satay Beef with Mushrooms Stew

<
? Chef Recommendations P Spicy

$260/5
300gm

$138/14)
120gm

$98/1i

80gm

$48/1\L

$32/1i1

$32/1iL

$58/151

$58/14l

$48/15

$42/%1

Prices are subjected to Service Charge and Prevailing Government Tax
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Braised Pork Belly

”
(3)
w0 P AR

Sautéed Beef Cubes with
Crispy-fried Garlic Slices



10.

1.

12.

R, B

PORK, CHICKEN

BB E RS HE T AR
Stewed Free-range Chicken with Fish Maw
and Black Fungus in Yellow Wine

B R RIEEAR (EDRI)
Pan-fried Kurobuta Pork with Wild Fungus
in Mushroom Sauce (Min. Order of 2 Pieces)

KRR BEIE

Stir-fried Iberico Pork Tenderloin in Cumin Sauce

ARSI

Braised Pork Belly

it IR IESPA

Stir-fried Pork Jow! with BBQ Sauce

BEDRBEZAH

Steamed Minced Pork with Salted Fish

X.OEBEIA
Stir-fried Pork Collar with X.O Sauce

BREMEIER (FLEFILERER)

Sweet and Sour Black Iberico Pork

RIZERIGIK

Regular/fl

$138/ R

$26/1i

$52/31
$38/1
$38/31
$40/41
$38/%1
$68/15

$32/51

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

IRNEARNTIG &
Stewed Chicken with Bitter Gourd
and Beancurd Stick served in Claypot

BB IHIEIGEK

Sweet and Sour Chicken

A3

Frogs

&£ Choice of Cooking Method
e E{R Sautéed with Dried Chilli
o ZR Y Sautéed Spring Onion and Ginger

e FEFLYE Deep-fried in Fermented Beancurd Sauce

» Hi%Z Steamed with Black Fungus and Cordyceps

? Chef Recommendations

$32/%1

$36/15

$48/3R

}( Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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cS:
BENEmNESEE S NG

Poached Seasonal Vegetables with
Organic Tomatoes and Fresh Lily Bulb




R 2B
VEGETABLES AND BEANCURD

Regular/fl

1. BTENEFEEE $42
Steamed Beancurd topped with Scallop in Black Bean Sauce

2. IFFB2ERE $68
Stewed Beancurd in Shrimp Roe Sauce
with Sea Cucumber served in Claypot

3. MEBHEBER $46
Stewed Beancurd with Seafood and Black Truffle served in Claypot

4. BEBHNIEE $36

Stewed Beancurd with Diced Chicken and Salted Fish served in Claypot

5. MEBEE $30

Beancurd in Spicy Minced Meat Sauce

6. MEEXEFERE $48
Braised Matsutake and Egg Tofu

7. BRE $30

WX, WX, AXE, FERL, HBENZ, BAX
Arrowhead Spinach, Baby Spinach, Young Cabbage,
Hong Kong Cai Xin, Hong Kong Kai Lan, Royale Chives

&£ Choice of Cooking Method

e Fi%i& Poached

o JEKY Stir-fried

o FEKD Stir-fried with Garlic

o FHRER Salted Egg and Preserved Egg in Superior Stock

8. BEMTE (EFER) $32
Stewed Eggplant with Salted Fish and Minced Pork
served in Claypot

9. AEMEFRERNG $32
Poached Seasonal Vegetables with
Organic Tomatoes and Fresh Lily Bulb

10. BIRfRE $36

Assorted Sea Delicacies & Vegetables Stew

M. EIFREFERY\ A= $42

Braised Broccoli with Fresh Crab Meat

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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cS)
ZiEHEMERG

Stewed Vegetarian Chicken with
Chestnut and Mushrooms




=B
VEGETARIAN

10.

1.

12.

METTEMESZAB
Double-boiled Matsutake Fungus and
Bamboo Pith Soup with Cabbage

P01 BR#R2R37

Vegetarian Hot and Sour Soup

METNFER
Y1, &%, #H, TH, ©H, 2E, W&

Braised Vegetables with Bamboo Pith and Beancurd
Bamboo Pith, Mushroom, Assorted Fungus,
Beancurd and Vegetables

HAEER
TR, &%, MF, M, KNE, BFE, MR

Braised Vegetables with Red Beancurd served in Claypot
Beancurd Stick, Mushroom, Eggplant, Vermicelli, Fungus,
Straw Mushroom and Vegetables

EEEAYFME

Sautéed “Yang Du” Fungus with Lily Bulbs and Vegetables

I 1 5 P 2

Sautéed Mushroom with Sweet and Sour Sauce

SSE=EINESL

Stewed Vegetarian Chicken with Chestnut and Mushrooms

BIAMIRRER

Stir-fry Chestnut and Beancurd Stick in Black Pepper Sauce

HAfeaEd RS

Braised Japanese Mushroom with Arrowhead Spinach

BRERETRILE
Poached Baby Spinach with Cordycep Flower and Lily Bulb

EH = E M AN

Stewed Japanese “La Mian” with Special Sauce

FRIDIR

Fried Rice with Diced Assorted Vegetables and Mushroom

<
? Chef Recommendations P Spicy

$22/11

$20/1iL

$36/15l

$32/15

$32/45

$30/151

$30/141

$30/15

$32/%1

$32/43

$32/19

$30/17

Prices are subjected to Service Charge and Prevailing Government Tax
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Poached Fish Noodles with Seafood in Lobster Stock




H

NOODLES

Per Person/fi

1. RiFZEEHEEER $23

Poached Fish Noodles with Seafood in Lobster Stock

Sharing Portion/fl

2. BENPE $42
Braised “Ee Fu” Noodles with Seafood

3. JBEBEIH $42
Stir-fried Rice Noodles with Seafood in Egg Gravy

4. BRI $38
Stir-fried Rice Noodles with Beef Slices in Black Bean Sauce

5. BFTFIO4iaks $38
Stir-fried Rice Noodles with Sliced Beef and Bean Sprout

6. RLWEL ® $32
Traditional Stir-fried Wheat Vermicelli

7. FLERED $30
Braised Rice Vermicelli

8. BUHEMANE $38
Stir-fried Noodles with Dried Cuttlefish in Supreme Soy Sauce

9. IRFEFRNLMEE $40

Stir-fried Pork Strips and Royal Chives on Crispy Noodles

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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FBREFFIR

Fried Rice in Asparagus Extract
with Diced Scallops




6.

TRF 545

RICE AND PORRIDGE

B XS

Abalone and Chicken Porridge

REE R

Century Egg Porridge

BEAE F XG5
Frog and Conpoy Porridge

ERWRHH

Sliced Fish Porridge

FIRBEEH

Seafood Porridge

7B RIR

Poached Rice with Seafood in Lobster Stock

Per Person/fi

$18/H5

$10/%58

$14/H5%

$12/H58

$14/%5

$22

Sharing Portion/f

7.

10.

1.

12.

13.

14.

FERPFVR @

Fried Rice in Asparagus Extract with Diced Scallops

PRSI TR

Fried Rice with Wagyu Beef

ER 8@ R fa I IR
Hokkien Fried Rice with Diced Abalone

EIREREREANR ®
Fried Rice with Fresh Crab Meat, Conpoy and Egg White

BirsuIR

Fried Rice with Diced Seafood and Topped with Mentaiko

AFSKIMXREF KD TR

Fried Rice with Shrimp in Shrimp Head Oil

BNKOIR

“Yang Zhou” Fried Rice

ANIFBEXRED IR

Jumbo Prawns with BBQ Pork and Scrambled Eggs on Fried Rice

*Porridge is only available during lunch service.

WmPR T FERTERMHA,

$42

$42

$42

$40

$38

$42

$36

$48

Prices are subjected to Service Charge and Prevailing Government Tax
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DESSERT

10.

1.

12.

13.

MR EHBERIKEEET RN @

Mango Pomelo Sago with Coconut Ice-Cream and
Sweet Potato Flaky Pastry Platter

IKIEIEE
Double-boiled Swiftlet Nest with Rock Sugar

EE e L
Baked Cheese Tart with Bird’s Nest

=R7E

Glutinous Rice Balls in Ginger Tea

BITR

Apricot Kernel Tea

12 BAFAK BRI

Chilled Glutinous Rice with Ice-Cream served in Coconut

i

BEE

Chilled Herbal Jelly

wiH =

Chilled Cream Mango Sago and Pomelo

RIS FEHREL

Double-boiled Peach Resin with Black Wolfberries

{753
/}Ib/l/l\@:

Steamed Lava Salted Egg Yolk Bun

FE (ZD73H0)

Peach Birthday Buns (Min. Order of 6 Pieces)

W EERLIK

Double-Scoop Ice-Cream

ERNER
Chilled Mango Milk Rabbit

? Chef Recommendations

}( Spicy

Per Person/{i

$23.80
—AiL per pax

$78

$78/ =¥

3 pieces

$12

$12

$16

$12

$13

$10

$8.80/ =i

3 pieces

$3/#i

3 pieces

$15

$12/ =%l

3 pieces

Prices are subjected to Service Charge and Prevailing Government Tax



©

SET MENUS
MINIMUM OF 2 PERSONS TO ORDER
EVMARE

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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HER —
BLOSSOM SET MENU 1

a A o
€ ‘6’ €

BH=]a
BLOSSOM Trio Platter
HERELF. EHMEME. ERNG

Fried Fantail Prawns Wrapped in Taro,
Chilled Mala Black Fungus, Fortune Chicken

TTEF I EERS
Bamboo Pith and Morel Soup with Fish Maw

raiF6kiR & (F e

Braised 6 Head African Abalone with Japanese Mushroom

ERIREA

Pan-fried Kurobuta Pork

A AREFELE 2L

Poached Japanese Ramen with Seafood in Lobster Stock

B
Almond Cream

$238* (Per Person/&i)
*minimum of 2 persons to order

EZOMAHE

Prices are subjected to Service Charge and Prevailing Government Tax
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Prices are subjected to Service Charge and Prevailing Government Tax
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RES
BLOSSOM SET MENU 2

a A o
€ ‘6’ €

EtH=/1\m
BLOSSOM Trio Platter
IR, BEX. BEAXR
Prawn Lychee Ball, Chilled Jelly Fish Head,
Kurobuta Pork Char Siew

e i S )

Stewed Fish Maw in Conch Broth

IE 28N 3L iR & (F 7S
Braised 3 Head Australian Wild Whole Abalone
with Sea Cucumber

I =

Steamed Cod Fish in Oriental Style

4TSk IREFRD IR
Fried Rice with Shrimp in Shrimp Head Oil

B HE
Chilled Cream Mango Sago and Pomelo

$298* (Per Person/&i)
*minimum of 2 persons to order

EZOMAHE

Prices are subjected to Service Charge and Prevailing Government Tax
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v Chef Recommendations

}( Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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REE =
BLOSSOM SET MENU 3

a A o
€ ‘6’ €

Ef=/)m
BLOSSOM Trio Platter
BIAEEE . LRMiER, (=9
Crispy Cod Fish, Chilled Sea Whelk, Roast Duck

BRY\E=
Supreme Bird’s Nest with Crab Meat

IE 2 BN 3L e R & (F LR
Braised 3 Head Australian Wild Whole Abalone with Fish
Maw

maZENELF (R
Steamed Australian Lobster with Minced Garlic (Half)

EZKIREE

Supreme Dumpling and Noodles in Superior Broth

Chilled Glutinous Rice with Ice-Cream served in Coconut

$348* (Per Person/&{i)
*minimum of 2 persons to order

EZOMAHE

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and Prevailing Government Tax
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