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ALA CARTE MENU

Prices are subjected to Service Charge and prevailing Government Tax
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! T‘_\_\ Chilled Sea Whelk




10.

1.

12.

Al & fR 1
APPETISERS &
COLD DISHES

Per Serving/&{n

Btz &
Crispy-fried Squid

RMIEE
Chilled Sea Whelk

BRAFER & K

Deep-fried Dace Fish Ball

ME/NHE

Crispy-fried Pork Ribs with Special Sauce

RERIRHTINE

Chilled Mala Mountain Jelly Vegetables with Black Fungus

HEEK
Crispy Fish Skin with Salted Egg Yolk

RAARE

“Thai” Style Crispy Silver Bait

NIREA7KIG

Poached Chicken with Spicy Sauce

P2

Deep-fried Chicken Wings with Shrimp Paste

i=bod= RNy )N

Marinated Chilled Cucumber with Garlic

L EEE
Century Egg with Hot Pepper on Chilled Tofu

BAH REEHEE K

Chilled Pork Ear Jelly with Balsamic Vinegar

}( Spicy

Prices are subjected to Service Charge and prevailing Government Tax

? Chef Recommendations

$48

$42

$38

$18

$15

$18

$18

$20

$18

$12

$22

$26

+

\/

el

<

<

gl

«

D

T

A

T

S

A

5

A

=

A

S

<

£




¢3)

EIREFERY\ B
Braised Supreme Bird’s Nest
with Fresh Crab Meat



%

SOUP

Per Person/{iz

ENTELREHME (FFE)

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

£RE WG, R[S R, B L5, B
Cordyceps, Abalone, Sea Cucumber,

Fish Maw, Dried Scallop, Dried Mushroom, Pig’s Tendon

ERZHHHE ®
BLOSSOM'’s Buddha Jumps Over the Wall

BV E
Braised Bird’s Nest in Teochew Style

EREFERY B

Braised Supreme Bird’s Nest with Fresh Crab Meat

IRE

Braised Bird’s Nest with Brown Sauce

BDIEE
Double-boiled Supreme Bird’s Nest in Superior Stock

= BRI
Nourishing Double-boiled Soup of The Day

FIREATRE

Braised Fresh Crab Meat and Sweet Corn Broth

wylysizdizes e

Sichuan Hot and Sour Soup with Seafood

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

$988

$298

$238

$148

$138

$138

$22

$26

$26
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IS AT E
Double-boiled Superior Fish Maw
in Supreme Chicken Stock




1t IR
FISH MAW

LHEEMERE
Double-boiled Cordyceps with Fish Maw

TV BTER 2

Per Person/{iz

$398

$238

Braised Pakhoi Shredded Fish Maw in Teochew Style

HAFEICEER

Braised Pakhoi Fish Maw with Japanese Conpoy

B EZ

Stewed Conch Broth with Superior Fish Maw

RXGZ IR E

$268

$198

$198

Double-boiled Superior Fish Maw in Supreme Chicken Stock

RIGZIETER ®

$108

Double-boiled Fish Maw in Supreme Chicken Stock

LS AN

Stewed Conch Broth with Fish Maw

RS EERE

$78

$28

Braised Fresh Crab Meat and Shredded Fish Maw Broth

? Chef Recommendations

}( Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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RREILR B R RS

BLOSSOM Peking Duck

: \Q}\

‘.“\“ "‘ :
.\‘ AN \ ‘
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SEMHIERG
Royal Secret Recipe Smoked Duck




22 H IR 12
BBQ SELECTIONS

MBizF I (F|IRIT) $268/F R
BLOSSOM Signature Roasted Suckling Pig $438/BR

(Advance Order Required)

Bt R R RS @ $72/# R
BLOSSOM Peking Duck $138/8R

&J& Choice of Cooking Method

o BBRYtS{RE Duck Meat Braised Ee-Mian +$25

o HIEEBBMA Stir-fried Duck Meat with Salt & Pepper +$30

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

TEWHENERG ® $58/+ R
Royal Secret Recipe Smoked Duck $108/8R
=595 $42/+ R
Fortune Chicken $78/8R
ffeR2 /1535 $36/+ R
Roasted Crispy Chicken $68/8F R

Regular/fl

KG=EMN $32
Crispy Pork Belly
BIK =4 $38

(BE. EE. Xip)
Braised Delights Trio Combination Platter
(Tofu, Duck Tongue, Pig’s Intestine)

BitiEX $42
BBQ Pork Char Siew
R =3t (k=) $62

(BHEX. KE=EAN. &5, E58)
BBQ Meat Trio Combination Platter (Choice of 3)
(BBQ Pork Char Siew, Crispy Pork Belly, Roast Duck, Fortune Chicken)

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

+

\/

el

<

<

gl

«

D

T

S

A

T

A

5

A

=

A

S

<

£




cgz
#5130 H A JLEE RIS

Braised Hokkaido Sea Cucumber




&R & 58 IR
TREASURES OF THE SEA
AND STEWED DELICACIES

Fi 86 & 5+ 02K TE AR\ $2,988/per piece
Braised Superior 2 Head Fish Maw “Steak”
(Whole) in Chef Special Sauce

. BEHA10XME $1,280/ R

Braised 10 Head Japanese Whole Dried Abalone

. VEEREIESL B A TR $988/ 3

Braised 3 Head African Wild Whole Dried Abalone

. MEErRIE6LEFA TR $688/ 32

Braised 6 Head African Wild Whole Dried Abalone

. RETHERESH ® $188/1iL

Braised Superior Fish Maw in Abalone Sauce

. EEESskitin e @ $108/ R
Braised 3 Head Australian Wild Whole Abalone

- BTN BEARICEERS $98/1i

Braised Hokkaido Sea Cucumber

. RIBRIZ $98/111
Hokkaido Sea Cucumber Stewed with Chives

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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B8R

Australian Lobster




£E B (4, RIF)
LIVE SEAFOOD
(PRAWNS AND LOBSTERS)

.
e

FAT Seasonal Price/B

Australian Lobster

&% Choice of Cooking Method

e #I& Sashimi

o L3%¥F Baked with Superior Stock

o ERTEMEZE Steamed with Egg White and Chinese Wine
o BIRFRMLL2X Steamed with Garlic and Vermicelli

* 3@1%% Poached Rice +$10/—1iL

o &R Sautéed Spring Onion and Ginger

o REHEIR Stir-fried with Salted Egg Yolk

il i A8 $118/—R

West Australian Lobster

#ZE Choice of Cooking Method

o %R Baked with Superior Stock

o EBTEMEZE Steamed with Egg White and Chinese Wine
o BIRFFMILLZE Steamed with Garlic and Vermicelli

« 34R3% Poached Rice +$10/—1iI

o ZEW Sautéed Spring Onion and Ginger

o REHEIB Stir-fried with Salted Egg Yolk

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

+

\/

el

<

<

gl

«

D

T

S

A

T

A

T

A

A

Yo%




()
*
C~)

HE=FARNE
Sri Lankan Crab in Singapore Chilli Sauce




FiEBE (&)
LIVE SEAFOOD
(CRABS)

254 (FT)
Australian King Crab (Advance Order Required)

Seasonal Price/BJ

& Choice of Cooking Method

o ZHETEMENSHE Steamed with 20-year “Hua Tiao” Wine
o Fi%¥RE Baked with Superior Stock

o EMFER# Singapore Style Chilli Sauce

o B Sautéed in Black Kampot Pepper Sauce

o B#B#Y Sautéed in White Pepper Sauce

(CEVE) Ik
Alaskan King Crab

Seasonal Price/BJ{/}

&% Choice of Cooking Method

o —HETEMIGMEX Steamed with 20-year “Hua Tiao” Wine
o L3%¥E Baked with Superior Stock

o M Singapore Style Chilli Sauce

o BHEAMI Sautéed in Black Kampot Pepper Sauce

o BEAHI Sautéed in White Pepper Sauce

= AN $24/100g
Sri Lankan Crab

&j% Choice of Cooking Method

o EJH#RM Singapore Style Chilli Sauce

o A Sautéed in Black Kampot Pepper Sauce

o ZEW Sautéed Spring Onion and Ginger

o =HXX Sautéed Peppercorn, Black and White Pepper

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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TiBeE (N=X)
LIVE SEAFOOD
(CLAMS)

1. FREEE (EVOWR, Fil) $48/ 3
French Baked Stuffed Crab Shell
(Min. Order of 2 Pieces, Advance Order Required)

2. MEARREF $40/100g

Canadian Geoduck Clam

& Choice of Cooking Method

o FI& Sashimi

* X.O# ¥ Sautéed in X.O Sauce

* ;#3 Splash-fried

o Ei%33#+ Blanched in Lobster Stock +$30

3. BRE=1TEH (FX) $25/3

Scotland Bamboo Clam (Extra-Large)

&% Choice of Cooking Method
o DRI ££3% Steamed with Garlic and Vermicelli

o B¥it3% Steamed with Black Bean Sauce

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




&3k K &
LIVE FISH

o N Seasonal Price/BY 1}
Empurau
R (FiT) $78/100g

Humpback Grouper (Advance Order Required)

BEERERHK $48/100g
Wild-caught Brown Marbled Grouper

I NF3E (BFiT) $56/100g
Red Coral Grouper (Advance Order Required)

REH $35/100g
Coral Trout

Z2E8E $22/100g
Turbot

FRa $20/100g
Marble Goby

& Choice of Cooking Method

o BB Steamed with Supreme Soya Sauce

* ;32 Deep-fried with Supreme Soya Sauce

o FnE XEEE N Stewed with Pork Belly and Minced Garlic in Casserole

o MMETELEIR Stewed with Bean Sauce in Casserole +$30

¢ JIIX7K#& Sichuan Style with Chopped Red Chilli and Minced Garlic +$30
* #z0# Teochew Style Steam with Tofu, Tomato, Plum and Mustard Greens

+$30

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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FEFEIEALFEK
Stir-fried Prawns in Salted Egg Yolk




3 iF
SEAFOOD

HERELF $42/6 3

Fried Fantail Prawns Wrapped in Taro

E =] $36/1iL
Chilean Cod

&% Choice of Cooking Method
o ;52 Steamed with Supreme Soya Sauce

o ZiT&R Pan-fried with Superior Sauce

AREFEK $42/6 R

Prawns 6 pieces

&% Choice of Cooking Method

o FEHERE Stir-fried with Salted Egg Yolk

* FF3K Stir-fried with Wasabi Mayonnaise

o FEWE Stir-fried with Mango Sauce

52 Stir-fried with Vegetables

o EIREER Sautéed with Dried Chilli and Cashew Nuts in Sichuan Style

XOBBEENEFF $48/151

Sautéed Scallops and Asparagus in X.O Sauce

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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RTIBBT (FH)
“Chong Qing” Diced Chicken with
Dried Chilli and Peppercorn




10.

1.

12.

13.

R BT
SPICY SPECIALITIES

Regular/fl

KEEEFA 4

Poached US Sliced Beef in Sichuan Pepper Sauce

NIRHREZ BRIk &

Sichuan Mapo Tofu with Prawn Paste

Bxa (Exik) 4
Slow-cooked Fish Slices (Trout Flllet) with
Salted Vegetables in Sichuan Pepper Sauce

KR & (EBIK)

Poached Fish Slices (Trout Flllet) in Sichuan Pepper Sauce

MARTRERSBR) 4

Griddle Cooked Mala Pork & Chicken

NABMREFR 7

Stir-fried Beef with Green Peppers in Sichuan Style

BXIER T 4
Fried Golden Eggplant in “Bi Feng” Style

ERtTEL S
Stir-fried Shredded Potato with Fish Maw in Sichuan Style

RFIBEET (FE)~
“Chong Qing” Diced Chicken with Dried Chilli
and Peppercorn (contains bones)

MERE
Salt and Pepper Soft Shell Crab

AN
Stir-fried Spicy Pork in Sichuan Style

INOE S
Stir-fried Vegetables in Dried Shrimp X.O Sauce

TIRERARNEZE 4
Stir-fried Spicy French Bean with Minced Pork and Salted Olives

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

$60

$88

$78

$78

$78

$42

$42

$38

$32

$38

$36

$40

$32
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cS)

TR KA E RIH AASHIS
Pan-fried Japanese A5 Wagyu Steak with
Premium Soya Sauce

‘3’

FIRIBFER
Baked Lamb Chop in Cumin Sauce



R, FHR
BEEF, LAMB

XKEA

Slow-Braised Beef in Savoury Brown Sauce

TR K& L H ASASHI A
Pan-fried Japanese A5 Wagyu Steak
with Premium Soya Sauce

MBS BRI EARASHY ®

Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

RIS (ZM1)

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

HARBEZ (EDFAIL)
Baked Lamb Chop in Cumin Sauce (Min. Order of 2 Pieces)

iy AL

Sautéed Beef Cubes with Crispy-fried Garlic Slices

= HRA-HDAL

Sautéed Beef Cubes in Peppercorn Sauce

HIREESE

Braised US Beef Oxtail in Brown Sauce

WERGELY R

Satay Beef with Mushrooms Stew

<
? Chef Recommendations P Spicy

$148/15

$138/15l

120gm

$98/1i

80gm

$32/1i

$32/1i

$58/15

$58/15

$48/15l

$42/51

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

()
*
‘0’

AR AL
Sautéed Beef Cubes with Crispy-fried Garlic Slices




10.

.

BAH, BH
PORK, CHICKEN

=B E IS HITE AR
Stewed Free-range Chicken with Fish Maw
and Black Fungus in Yellow Wine

B ERUEEA (ZDF{I)
Pan-fried Kurobuta Pork with Wild Fungus
in Mushroom Sauce (Min. Order of 2 Pieces)

AReT
Braised Pork Belly

BT IREIN

Stir-fried Pork Jow| with BBQ Sauce

BEDRBEZA

Steamed Minced Pork with Salted Fish

X.OEBIBEHIA
Stir-fried Pork Jow! with X.O Sauce

BREIEIZA (FLEFTLERER)

Sweet and Sour Black Iberico Pork

RICERBIK

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

IRNEARNING 2
Stewed Chicken with Bitter Gourd
and Beancurd Stick served in Claypot

R T I IEIGEK

Sweet and Sour Chicken

35
Frogs

&% Choice of Cooking Method

* EfR Sautéed with Dried Chilli

o ZRYW Sautéed Spring Onion and Ginger

* BIFLYE Deep-fried in Fermented Beancurd Sauce

o &A% Steamed with Black Fungus and Cordyceps

<
? Chef Recommendations P Spicy

Regular/fl

$138/F R

$26/11

$38/15l

$38/15l

$36/15l

$38/15l

$68/15l

$32/15

$32/15

$36/15l

$48/3R

Prices are subjected to Service Charge and prevailing Government Tax
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cS:

BEMGFE SRR
Poached Seasonal Vegetables with Organic Tomatoes
and Fresh Lily Bulb




10.

1.

@m”' Eg
VEGETABLES
& BEANCURD

Regular/fl

BHENEFEEE

Steamed Beancurd topped with Scallop in Black Bean Sauce

T FESEEE
Stewed Beancurd in Shrimp Roe Sauce
with Sea Cucumber served in Claypot

MESIEERR

Stewed Beancurd with Seafood and Black Truffle served in Claypot

BA=REE STy S

Stewed Beancurd with Diced Chicken and Salted Fish served in Claypot

REBEE

Beancurd in Spicy Minced Meat Sauce

MWELTFER
Braised Matsutake and Egg Tofu

X, WX, AXHE, FERL, B, FER
Arrowhead Spinach, Baby Spinach, Young Cabbage,
Hong Kong Cai Xin, Hong Kong Kai Lan, Royale Chives
&% Choice of Cooking Method

o £i%i& Poached

o B Stir-fried

o FRE W Stir-fried with Garlic
o 4RE}R Salted Fgg and Preserved Egg in Superior Stock

BERHTRE

Stewed Eggplant with Salted Fish served in Claypot

B EMBEESERNR

Poached Seasonal Vegetables with
Organic Tomatoes and Fresh Lily Bulb

SRR

Assorted Sea Delicacies & Vegetables Stew

EREFERY\R=1

Braised Broccoli with Fresh Crab Meat

}( Spicy

Prices are subjected to Service Charge and prevailing Government Tax

? Chef Recommendations

$38

$68

$46

$36

$30

$48

$30

$32

$32

$36

$42
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L HEMEIG
Stewed Vegetarian Chicken with
Chestnut and Mushrooms




10.

1.

12.

B2
VEGETARIAN

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

P01 BRFR 237

Vegetarian Hot and Sour Soup

MEZNFER
T, %%, #E,
Braised Vegetables with Bamboo Pith and Beancurd
Bamboo Pith, Mushroom, Assorted Fungus,
Beancurd and Vegetables

MILEFR

_LL*E; < HE, F?;

BEEAWERE

Sauteed “Yang Du”Fungus with Lily Bulbs and Vegetables

[ 12 95 B 2

Sautéed Mushroom with Sweet and Sour Sauce

LHEHRIERIS

Stewed Vegetarian Chicken with Chestnut and Mushrooms

BEAMIRERE

Stir-fry Chestnut and Beancurd Stick in Black Pepper Sauce

HATe g RER

Braised Japanese Mushroom with Arrowhead Spinach

HERBEERIE
Poached Baby Spinach with Cordycep Flower and Lily Bulb

HEEE E N H A

Stewed Japanese “La Mian” with Special Sauce

E TP 0

Fried Rice with Diced Assorted Vegetables and Mushroom

? Chef Recommendations

Wiz, KE, 85, WK

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

$22/11

$20/1iZ

$36/45

$32/45

$32/41

$30/15l

$30/15l

$30/15l

$32/15l

$32/15

$32/17

$30/17

Prices are subjected to Service Charge and prevailing Government Tax
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7B EaER
Poached Fish Noodles with Seafood in Lobster Stock




+

\/

H
NOODLES

el

<

Per Person/{i

1. RiFZEtHEEEH $23

Poached Fish Noodles with Seafood in Lobster Stock

<

Sharing Portion/fjl

gl

«

D

2. BEHIFE $42

Braised 'Ee Fu' Noodles with Seafood

T

S

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

A

T

4, ARSI $36

Stir-fried Rice Noodles with Beef Slices in Black Bean Sauce

5. AT HOATEkn $36

Stir-fried Rice Noodles with Sliced Beef and Bean Sprout

6. RLWHEL ® $32

Traditional Stir-fried Wheat Vermicelli

A

5

7. FeafigxKin $30

Braised Rice Vermicelli

A

=

8. BMEMRALE $38

Stir-fried Noodles with Dried Cuttlefish in Supreme Soy Sauce

9. RFEFRLMEE $40

Stir-fried Pork Strips and Royal Chives on Crispy Noodles

A

S

<

£

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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HRAELY

Fried Rice in Asparagus Extract with
Diced Scallops




10.

1.

12.

13.

14.

TR F0 545
RICE & PORRIDGE

Per Person/{i

bR £ 35345 $18/%58
Abalone and Chicken Porridge

RERERH $10/%5
Century Egg Porridge

BTG $14/158
Frog and Conpoy Porridge

ERW AW $12/15
Sliced Fish Porridge

EIRBEEN $14/1
Seafood Porridge

AT B R $22

Poached Rice with Seafood in Lobster Stock

Sharing Portion/fl

ERPENIR @

Fried Rice in Asparagus Extract with Diced Scallops

B RRILEI

Fried Rice with Wagyu Beef

i KtREI IR

Hokkien Fried Rice with Diced Abalone

FIRENELSANR ®

Fried Rice with Fresh Crab Meat, Conpoy and Egg White

BrrsetiR

Fried Rice with Diced Seafood and Topped with Mentaiko

AFSKIMIREF KD TR

Fried Rice with Shrimp in Shrimp Head Oil

MR

“Yang Zhou” Fried Rice

RNIRBEXEENR
Jumbo Prawns with BBQ Pork and Scrambled Eggs
on Fried Rice

*Porridge is only available during lunch service.
W PR T FEITER N,

Prices are subjected to Service Charge and prevailing Government Tax

$42

$42

$42

$40

$38

$42

$36

$48
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&H am
DESSERT

Per Person/{i

1. KIESEER $78
Double-boiled Swiftlet Nest with Rock Sugar

2. MBS LHE $78/ =%
Baked Cheese Tart with Bird’s Nest 3 pieces
3. ;J'\/%! $12

Glutinous Rice Balls in Ginger Tea

4. BIER $12
Apricot Kernel Tea

5. MEERFATHIK $16

Chilled Glutinous Rice with Ice-Cream served in Coconut

6. BEE $12
Chilled Herbal Jelly

7. BRHE $13

Chilled Cream Mango Sago and Pomelo

8. BIICFIEHLRL $10
Double-boiled Peach Resin with Black Wolfberries

9. ME $8.80/ =#i
Steamed Lava Salted Egg Yolk Bun 3 pieces

10. ZHkEl (ED7NHI) $3/ Kl

Peach Birthday Buns (Min. Order of 6 Pieces)

1. NEBEEFEIK $15

Double-Scoop Ice-Cream

12. ZRNER $12/ =%
Chilled Mango Milk Rabbit 3 pieces
? Chef Recommendations j Spicy

Prices are subjected to Service Charge and prevailing Government Tax



©

SET MENUS

MINIMUM OF 2 PERSONS TO ORDER
ZOMARE

Prices are subjected to Service Charge and prevailing Government Tax






EHER
BLOSSOM SET MENU 1

a B qa
€ (&) €

EH=/)\m
BLOSSOM Trio Platter
#HEREIF. FHERAME. ER5
Fried Fantail Prawns Wrapped in Taro,
Chilled Mala Black Fungus, Fortune Chicken

TTE X FERZ
Bamboo Pith and Morel Soup with Fish Maw

FadE6 ke (e

Braised 6 Head African Abalone with Japanese Mushroom

ERIEKA
Pan-fried Kurobuta Pork

itz s hiE

Poached Japanese Ramen with Seafood in Lobster Stock

=
Almond Cream

$238+ (Per Person/&1iL)
*minimum of 2 persons to order

ZOMARE

Prices are subjected to Service Charge and prevailing Government Tax

+

\/

el

<

<

gl

«

T,

i

ST

(

el

<

<

<

-

»

L33

>

Lo S

<

£







EMEE_
BLOSSOM SET MENU 2

a B qa
€ (;) €

ER=/vd
BLOSSOM Trio Platter
bk, BEk. BTEX

Prawn & Chicken Lychee Ball, Chilled Jelly Fish Head, BBQ Pork Char Siew

TR L7

Stewed Fish Maw in Conch Broth

U 2 BN ¥ iR S (| S

Braised 3 Head Australian Wild Whole Abalone with Sea Cucumber

HARES

A =

Steamed Cod Fish in Oriental Style

4TSk IREFRD IR

Fried Rice with Shrimp in Shrimp Head Oil

BIHEE

Chilled Cream Mango Sago and Pomelo

$298++ (Per Person/&1iL)
*minimum of 2 persons to order

ZOMARE

Prices are subjected to Service Charge and prevailing Government Tax
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EMEE=
BLOSSOM SET MENU 3

a B qa
€ (&) €

Ef=/)m
BLOSSOM Trio Platter
BIFEEE, RNER. RS

Crispy Cod Fish, Chilled Sea Whelk, Roast Duck

BERI\ER

Supreme Bird’s Nest with Crab Meat

UE 2 BN K ¥ IR & (F1ERR

Braised 3 Head Australian Wild Whole Abalone with Fish Maw

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

LK RER

Supreme Dumpling and Noodles in Superior Broth

M2RFRERE

Chilled Glutinous Rice with Ice-Cream served in Coconut

$348+ (Per Person/&HiI)
*minimum of 2 persons to order

ZOMARE

Prices are subjected to Service Charge and prevailing Government Tax
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