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About Us

QOur history begins more than 40 years ago.

Headed by brother and sisters team, Jeff, Jenny and Kris Foo, the restaurant group has come a long way from our humble beginnings.

The trio developed an avid interest in F&B from a young age with the influence of their father, who worked as a Chef in the British navy
cookhouse during the mid-19th century.

In 1979, Jeff, Jenny and their mother started a zichar seafood eatery specialising in scrumptious local-style seafood.

After spending 19 years in China, Hong Kong, Taiwan, Vietnam, Japan, Korea and European Countries, Jeff returned home to Singapore
with a vision to build the Famous Kitchen brand.

Famous Kitchen continues to honour the culinary heritage from Foo family with its traditional recipe. Many of our dishes were also
drawn from Jeff's travel inspirations and were adjusted to cater to the palates of Singaporeans.

Over the past 15 years, the restaurant has garnered many accolades and one of the notable ones was being recommended by the
Michelin Guide 2019 and 2021.

In 2018, together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure. This elegant restaurant specialises in tantalising Nanyang cuisine and exquisite seafood for the working professionals in the
CBD area. Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

In mid 2022, Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours amidst the panoramic view
of the club’s stunning golf course.
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1979%F » BM - BESBERT-FEBHENET - REZKROEUNIFEE - 2007F > MNEEERNIITEEH
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Company Milestones

1979 - Jeff and Jenny started a zichar seafood eatery specialising in scrumptious local-style seafood.
2007 - Changi Teochew Kitchen was established in Changi Village offering authentic Teochew delights.

2008 - Jeff, Jenny and Kris decided to rebrand the restaurant and it was renamed Famous Kitchen focusing on Nanyang cuisine and
scrumptious seafood creations. The restaurant moved to Upper Thomson in 2009.

2010 - Famous Kitchen moved to its current location at Sembawang Road, Hong Heng Mansions.
July 2018 - Together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure at Capitol Singapore to share their love for wholesome Nanyang cuisine. Specialising in tantalising Nanyang cuisine and exquisite

seafood, Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

June 2022 - Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours with a panoramic view of the club’s

stunning golf course.

RECOMMENDED BY THE 2019 & 2021 EDITION OF MICHELIN GUIDE SINGAPORE



ENRMBAPE
Singapore Style Chilli Crab

EHFRF R AK
Braised Lobster Rice Vermicelli
with Leek in Superior Stock

ERINEEE (FiT) FoRIKER (FRIT)
Traditional Shunde Yu Sheng Signature Porridge Hotpot

(Order in Advance) (Order in Advance)
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Signatures

HEFITBRE

Famous Sea Treasure Hotpot

FoRMKER (FT)
Signature Porridge Hotpot (Order in Advance)

L3755 F R iR

Braised Lobster Rice Vermicelli with Leek in Superior Broth

ERINEeLE (i)
Traditional Shunde Yu Sheng (Order in Advance)

B INRIRLE
Braised Lobster with Angel Hair in Hotplate

ENARMBARE
Singapore Style Chilli Crab

S AETE NI R (2]
Deep-fried Pork Belly with Fermented Beancurd

thEIRIEE
Baked Flower Crab with Rock Salt

(4 E=prAN Y )

Steamed Lobster with Egg White and Rice Flour Roll in Hua Diao Wine

g
Marinated Cockles, Teochew Style

SEERER FIEERAMESTFE—ENNE (EFARRAE) ERSEEE
FEFEUEH  URERAFRKMSBETRE - RE—HARE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.

Famous Kitchen will not be held responsible in the event of any ailment arising from their
consumption, do consider our cooked dishes if prone to gastrointestinal issues.

IR S BT ES
Sauteed Squid with Chinchalok and Lady's Finger

ESIE S K&
Traditional Fish Head Curry in Claypot

RN 5~

Signature Char Kway Teow

Steamed Marble Goby Fish with Preserved Vegetables on Hot Plate

KLIgEEASKE
KL Style Hokkien Noodles

BIR=EhE 5 AERg
Roasted Irish Silver Hill Duck

B /y/ Seasonal Price

$98 75fiLF3/ For 6 persons
B/ Seasonal Price

$148 73{iLAA/ For 6 persons
$228 11 F3/ For 10 persons
B/t / Seasonal Price

B3t/ Seasonal Price

$22 $33 $44
B/t / Seasonal Price

A1}/ Seasonal Price

$16 1%/ Per Portion

$24 $36 $48

$40 ¥ 8 /Half  $78 R /Whole

$18 $28 $36

B/ Seasonal Price

$20 $30 $40

$52 F£ 2 /Half  $98%F R /Whole

Prices are subject to prevailing service charge and gorvernment tax
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Marinated Cockles,
Teochew Style

BEREEK

Crispy Fish Skin with Salted Egg Yolk

Roasted Crispy Pork Belly

ARG

#

w

x
;

o
{1
©
wn
o
c
1
o
(V]
L
©
S
&
O
el
2
i
o

K

\.
1



Nl O = 8w Rl o [ Il f w8 ] Bl [ = W
iyl &l

iH

g
=

H

(A5l
CHEl

EH1/)\6D

Appetizers

BRAFALTE

Deep-fried Mini White Mushroom

Hz\Hete

Marinated Cockles, Teochew Style

$12

SEFPEX FEERBMESTFE—ERNRKE (EEARRAE) NAKERME
FEFENER - IRERAFEAMSREETFE - FEHFAE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.
Famous Kitchen will not be held responsible in the event of any ailment arising from their
consumption, do consider our cooked dishes if prone to gastrointestinal issues.

$16
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KR
Chilled Crystal Iceplant Salad

B XU B B
Deep-fried Squid with Crispy Garlic and Chilli

BERESEM
Crispy Fish Skin with Salted Egg Yolk

M BRE
Deep-fried Crispy White Baits

Re B2 I A
Roasted Crispy Pork Belly

KRB
Chilled White Oyster Mushroom Salad

EITIHERIF
Deep-fried Honey-glazed Baby Squid

MEEEE
Deep-fried Diced Beancurd with Salt and Pepper

B 7K RS
Teochew Soya Brined Duck Wing

Ryi1&f
Deep-fried Spicy Anchovies

BRXFIFER
Deep-fried Crispy Prawn Dumpling

LN
Deep-fried Eggplant topped Pork Floss

$16

$12

512

$12

$16

$12

$18

$10

$12

$12

$16

$14

Prices are subject to prevailing service charge and gorvernment tax



B R RIEZAE (FRIT)
Golden Suckling Pig (Advance Order)

BIR=FhERALHS
Roasted Irish ‘Silver Hill' Duck

RIR=HE (GRS - 1RP > % 31 Jh38)
Barbecued Trio Combination (Roasted Duck / Roasted Pork / BBQ Honey Glazed Pork /
Soya Sauce Chicken)
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Barbeque

&R R RILERE (FAIT)
Golden Suckling Pig (Advance Order) $368 £ R/ Whole

FILEBHEILERME (FIIT)
Roasted Suckling Pig marinated with Fermented Bean Curd (Order in Advance) $368 £ R/ Whole

RAILEZME (FRIT)
Roasted Suckling Pig stuffed with Glutinous Rice (Order in Advance) $428 R/ Whole

KL HERG
Volcano Chicken $88 23/ Whole

IERA RS
Peking Duck $98 R/ Whole

BIR=EhE IR ARG
Roasted Irish ‘Silver Hill' Duck $52 £ H /Half  $98& 3 /Whole

PRIFAE R G
Charcoal Honey Glazed Char Siew $20 $30 $40

BOREMIG
Soya Sauce Chicken $26 ¥R/ Half  $48 R/ Whole

o B (b T2
: (=98, KRA » XUE 31 Jhs)
- —ol[ Barbequed Duo Combination (Choose any 2 from below) $36 $54 $72

(Roasted Duck / Roasted Pork / Char Siew / Soya Sauce Chicken)

BRIR=Ht2 ((EEAT3L)

(RHS - A > XUR 21 JHhI8)

Barbecued Trio Combination (Choose any 3 from below) $44 $66 $88
(Roasted Duck / Roasted Pork / Char Siew / Soya Sauce Chicken)

7k

(Ra7kiSH > B8R - EF)

Teochew Soya Sauce Brined Combination $32 $48 $64
(Sliced Duck, Duck Wing and Beancurd)
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Prices are subject to prevailing service charge and gorvernment tax
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Soup

FHEARIEIGZ
Double-boiled Chicken Soup with Peach Essence
and Morel Mushroom

ERNEZaRN
Braised Fish Maw with Sea Cucumber and Crabmeat Soup

PHREARE
Sweet Corn with Asparagus Soup

EAMm) |7
Sichuan Hot and Sour Soup with Crabmeat

FREEDEARIERSZ
Double-boiled Chicken Soup with Peach Essence
and Morel Mushroom

$78

$58 $88
$18 $28
$10 1L/ per person

$148

$18

$36



e EnIem
Braised Superior Shark’s Fin in Superior Broth Braised Shark’s Fin Soup

with Crabmeat

RIS —mR

(RR®RE - 55 » BAFF - K > 1E88)
Stewed Symphony of Whole Abalone, Sea Cucumber,
Chinese Mushroom, Japanese Fresh Scallop and
Prawn in Claypot

4t

= ~_ 4
¢
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& 15R
Stewed Abalone Fried Rice
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Shark’s Fin/ Abalone/ Sea Treasure

AR Sy N5
Braised Superior Shark's Fin in Superior Broth $58 i/ per person

i+ b6 kR R e
Stewed 6 Head Abalone with Chinese Mushroom in Abalone Sauce  $38 &1/ per person

ERREY

Braised Shark's Fin Soup with Crabmeat $58 88 $18
& 5 1R

Stewed Abalone Fried Rice $38 i1/ per person
BRFWARZR (FRIT)

Famous Kitchen Treasure Pot (Order in Advance) $368 (1J\/ Small)  $568 (K/ Large)

R8s —aR

(RR%E 85 BRFET > §F5k > 1E58)

Stewed Symphony of Whole Abalone, Sea Cucumber, $58 1L/ per person
Chinese Mushroom, Japanese Fresh Scallop and Prawn in Claypot

ARAE (Fi])

(BEBRFHBE - FE > XOFF T > £16E > BRE)  $118 A/ For 10 persons
Famous 5 Combination Prosperous Platter (Order in Advance)

(Mini Octopus with Jellyfish, Spring Roll, XO Sauce Scallop, Fried Scrambled Egg, Braised Cabbage Roll)

R AR
Prosperity Fortune Treasure Pot »




L . '/'
BESIPEPE N\ VAN AT
Famous Sea Treasure Hotpot \ Braised Lobster with Angel Hair

- Pasta on Hot Plate

HhEREE
Baked Flower Crab
with Rock Salt

ERBMZE LT
Steamed Lobster
with Rice Flour Roll
and Egg White
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Live Seafood

BN R (FRiT)
Australian Lobster
(Order in Advance)

S (Fi)
Geoduck
(Order in Advance)

HrE=FiEE
Sri Lankan Crab

PEY(2-
Flower Crab

adF

Live Prawn

AT

Live Bamboo Clam

4iE
Live Oyster

= 83%/ Cooking Style:

e
ER0kn%
&k
Li7tE
NP E

EF N
BARIRLZE
ENZ T
(FiT)

R

E MR
ER%
et
RiE
REHER
IS HTEmE

HEE
E{=F3

B9
Z£h
FHZE
3]
BME R

R 3

XOEEFN

FE

e

e

Prices are subject to prevailing service charge and gorvernment tax

Sashimi

B4}/ Seasonal Price

Steamed with Egg White and Rice Flour Roll

Wok-fried with Salt and Pepper
Wok-fried with Superior Stock
Braised with E-Fu Noodles
Wok-fried with Ginger and Scallion
Braised Angel Hair Pasta in Hot Plate
Baked with Cheese

(Order in Advance)

Sashimi

Singapore Style Chilli Sauce
Steamed with Egg White

Steamed
Black Pepper

Baked with Salted Egg Yolk Sauce
Steamed with Hua Diao Wine

Baked with Rock Salt
Steamed with Egg White

Plain Poached

Wok-fried Cereal

Steamed with Egg White

Drunken Prawns with Herbs
Wok-fried with Superior Soya Sauce
Steamed with Minced Ginger

Steamed with Minced Garlic and
Crystal Vermicelli
Fried with Asparagus in X0 Sauce

Sashimi

Steamed with Superior Soya Sauce
Steamed with Minced Garlic

B4}/ Seasonal Price

B4} /Seasonal Price

31t /Seasonal Price

B4} /Seasonal Price

3/t /Seasonal Price

B4}/ Seasonal Price



BREBIRERE S

Signature Steamed Fish with
Preserved Vegetable on Hotplate .. 3 ' BENIEXE

Steamed Fish with Crispy Garlic
and Dried Chilli

ERMIEE K’
Traditional Fish Head Curry in Claypot

Ava TN et
Braised Fish Head in Claypot '




B
Fish

by}

Live Fish i 23

Marble Goby H
ZRES

AR

Red Grouper 08 3

ZEa& (Fiil) BT

Turbot Fish B X A

(Order in Advance)

= 83%/ Cooking Style:

Steamed with Preserved Vegetables
on Hot Plate

Teochew Steamed

Steamed with Superior Soya Sauce
Deep-fried with Superior Soya Sauce
Famous Signature Steamed

(hn3E/hn# $10) (Add Ingredients $10)

Steamed with Black Bean Sauce
Steamed with Minced Ginger
Steamed with Black Bean Sauce
Steamed with Crispy Garlic

and Dried Chilli

FF NS ENT Braised with Roasted Pork,

=LA
Red Tilapia BEhnzEE
BEEEETE

(FmiT)

Wild Platinum

Patin Fish

(Order in Advance)

BEREET&
(FmiT)

Wild Platinum
Patin Fish

(Order in Advance)

K&F& (FiT)
Orange Roughy Fish
(Order in Advance)

e
Cod Fish

ZEEZEE (Fi])
French Turbot Fish (Order in Advance)

&3
Fish Head

REIMIE S K&
Traditional Fish Head Curry in Claypot

TS&LE
Assam Fish Head

fEE kR
Braised Fish Head in Claypot

RN T &K

Stewed Fish Head with Bittergourd in Black Bean Sauce

KRS EREk

Braised Fish Head with Roasted Pork, Whole Garlic and Beancurd

Whole Garlic and Beancurd
Deep-fried with Chinchalok Sauce

$40 ¥ R/ Half

$40 F 2/ Half

$40 F 2/ Half

$40 F 2/ Half

$40 F 2/ Half

Prices are subject to prevailing service charge and gorvernment tax

B/} /Seasonal Price

B}/ Seasonal Price

B}/ Seasonal Price

Bt/ Seasonal Price

Bt/ Seasonal Price

Bt/ Seasonal Price

Bt/ Seasonal Price

B4/t /Seasonal Price

B4}/ Seasonal Price

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole

$78 2R/ Whole



BnERR I axaR
Sauteed Squid with Chinchalok
and Lady's Finger

EHERIIRK
Wok-fried Prawn with
Spring Onion Sauce
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Seafood

X EKDEE & Bk

Stir-fried Diced Cod Fish with Crispy Garlic and Dried Chilli
ERWEEIK

Stir-fried Diced Cod Fish with Ginger and Scallion
Ein BEAES

Steamed Cod Fish with Fermented Garlic and Cordycep Flower
BRIFD R

Deep-fried Sand Borer Fish

BHEFUR=TE

Sauteed Fresh Scallop with Brocolli

MiaR

Deep-fried Sliced Fish with Sweet and Sour Sauce
ER&kR

Stir-fried Sliced Fish with Ginger and Scallion
XOBEFWHF

Sauteed Fresh Scallop with Asparagus in X0 Sauce
BV EEIEFK

Salted Egg Yolk Prawn Coated with Italian Sauce
HHAETF

Crispy Yam Ring with Scallop

ST PRI B R

Sauteed Squid with Chinchalok and Lady's Finger
BRI

Deep-fried Salted Egg Yolk Squid

& H BRI IFEK

Stir-fried Prawn with Spring Onion Sauce
LEiZming

Poached Clams in Superior Stock

Z Al

Wok-fried Clams with Ginger and Scallion
ERIFEFBK

Deep-fried Crispy Salted Egg Yolk Prawn

R KA ERER

Wok-fried Prawn Traditional Nanyang Style
SFERE= N EFEk

Wok-fried Prawn with Chinchalok and Lady's Finger
E VNSRS OIS

Sauteed Prawn with Asparagus in Black Truffle Sauce
Fra B EY IRk

Sauteed Prawn with White Fungus and Celery

Prices are subject to prevailing service charge and gorvernment tax

$33

$33

A3/t /Seasonal Price

B4/t /Seasonal Price

$38

$20

$20

$38

$38

$38

$24

$24

$38

$20

$20

$38

$38

$38

$38

$38

$44

$44

$57

$30

$30

$57

$57

$36

$36

$57

$30

$30

$57

$57

$57

$57

$57

$66

$66

$76

$40

$40

$76

$76

$48

$48

$76

$40

$40

$76

$76

$76

$76

$76



BRI FLIFRLIERS
Deep-fried Pork Belly with
. Fermented Beancurd

Z R YEES
Deep-fried Bull Frog 5

with Sliced Ginger
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R/ BX8
Poultry/Bull Frog

EY Y
Poultry

KILERS

Volcano Chicken

7)1 FRERIG
Sichuan Mala Chicken Cutlets

KIS
Crystal Chicken

SFE I

Deep-fried Chicken Wing Marinated with Fermented Shrimp Sauce $20

S REERABEK
Kung Po Chicken with Dried Chilli and Cashewnuts

2Pl
Bull Frog

ZRNEG
Wok-fried Bull Frog with Ginger and Scallion

SR EXG
Wok-fried Bull Frog with Dried Chilli and Cashew Nut

= R EEIS
Deep-fried Bull Frog with Sliced Ginger

SEREZE MG (RBFE—HR $5)
Steamed Bull Frog with Essence of Chicken ($5 Per Bottle)

$88 2/ Whole

$20 $30

$38

$30 R/ Half  $55 2R/ Whole

$18 $24

A4/} /Seasonal Price

A4/} /Seasonal Price

B4/ Seasonal Price

Bt/ Seasonal Price

Prices are subject to prevailing service charge and gorvernment tax

$30

$38

$36



JERHNAHE
Colonial Style Stewed

Beef Shank

RIEBEEHE (Fi])
Charcoal Grilled Kurobuta
Pork Rib (Order in Advance)
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Meat

e A A

Poached Sliced Pork Belly with Minced Garlic

R mILFRER
Deep-fried Pork Belly with Fermented Beancurd

IFERE N EIA
Wok-fried Pork Collar with Romaine Lettuce
in Fermented Shrimp Paste

EMEWETA
Wok-fried Pork Collar with Black Truffle Sauce

BRI BHEIER

Wok-fried Pork Collar with Organic Taiwanese Cauliflower

REMIER

Sweel and Sour Pork

ETcHE

Pork Rib with Plum Sauce

BEHREREN

Baked Honey Glazed Kurobuta Pork Fillet

RIEBZERPEE (FRIT)
Charcoal Grilled Kurobuta Pork Rib (Order in Advance)

EF LS

Stir-fried Sliced Beef with Ginger and Scallion

F=W4R

Stir-fried Sliced Beef with Kailan

EHD R

Wok-fried Sliced Beef with Black Pepper Sauce

B4R

Wok-fried Sliced Beef with Black Bean Sauce

SEHER F RUARF AL
Pan-fried Beef Cubes with Black Pepper and Sliced Garlic

SRR/ A5

Colonial Style Stewed Beef Shank

REMPBNABIER
Wok-fried Pork Collar
with Organic Taiwanese

Cauliflower

$20 $30
$22 $33
$20 $30
$20 $30
$22 $33
$20 $30
$20 $30
$36 $54
$38 (4 £ /Pieces)
$24 $36
$24 $36
$24 $36
$24 $36
$32 $48

$40

$44

$40

$40

$44

$40

$40

$72

$48

$48

$48

$48

$64

$78
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Traditional Hakka Braised Beancurd

Signature Charcoal Beancurd
with Crispy Shredded Yam
RYMIBHEMEE (ETAL)
(While Stocks Last)

FLERER

w[
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Beancurd

[w=)
\ 7/

Braised Beancurd with Assorted Mushrooms Topped with Egg White $18

Traditional Hakka Braised Beancurd (While Stocks Last)
Signature Charcoal Beancurd with Crispy Shredded Yam

Braised Homemade Beancurd with Minced Pork

RYREBAHME (EThIE)

Braised Beancurd with Seafood in Claypot

BIEXEE\EE

MESE

Spicy Mapo Beancurd
AEEHIERE
BEERERE
FLERER
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Stewed Tianjin Cabbage with Yunnan Ham and Dried Conpoy

Braised Fresh Mushroom and Kailan in Abalone Sauce
(While Stocks Last)

BETNMER (Exhik)

iTIREE
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Vegetables

TIREEHE
Poached Chinese Spinach with Trio Eggs in Superior Stock

EAEA A

Braised Seasonal Vegetable with Crabmeat

Ay Ot E e

$18

$32

Stir-fried Romaine Lettuce with Fermented Shrimp Paste in Claypot $18

BRERRFWEE

Sauteed Chinese Royal Chives with Beansprout and Salted Fish

TROEE
Wok-fried Stringbean with Minced Pork

IFROEE
Wok-fried Stringbean with Dried Shrimp

a&mrE
Stewed Eggplant with Salted Fish and Minced Pork in Claypot

IEERm=1t

Braised Fresh Broccoli with Chinese Mushroom

BETNEA (&xAL)
Stewed Tianjin Cabbage with Yunnan Ham and Dried Conpoy
(While Stocks Last)

BRIEGPUE
Stir-fried Crunchy Vegetable with Macadamia Nut

TSR =

Braised Fresh Mushroom and Kailan in Abalone Sauce

=
Stir-fried Kailan with Crispy Leaves

MU=
Stir-fried Kailan with Sliced Garlic

CP b
Sambal Kangkong

Prices are subject to prevailing service charge and gorvernment tax

$18

$18

$18

$18

$28

$32

$20

$24

$18

$16

$16

$28

$48

$28

$28

$28

$28

$28

$42

$30

$36

$28

$24

$24

$36

$64

$36

$36

$36

$36

$36

$56

$60

$40

$48

$36

$32

$32



SRRBEARE
KL Style Hokkien Noodle

EaBEXK R R R
Poached Crispy Rice with
Lobster in Superior Stock
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BEREREFDR
Fried Rice with Crabmeat,
Egg White and Dried Conpoy

W RAEIRTR (FRiT)
Claypot Rice with Preserved

/’ Meats (Order in Advance)
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Noodle/ Rice

SREEEEAKE
KL Style Hokkien Noodle

BN S

Signature Char Kway Teow

BARWIR

Famous Kitchen Fried Rice

MR
Yang Chow Fried Rice

EREAERR
Fried Rice with Crabmeat, Egg White and Dried Conpoy

BEHI IR
Fried Rice with Seafood

I ERREIRTR (FIT)
Claypot Rice with Preserved Meats (Order in Advance)

TEREWIR
Traditional Fried Rice with Crispy Silver Fish

XO&EHFFIMR
Fried Rice with Scallop in X0 Sauce

FHEPE
Braised E-Fu Noodle

FHE
Wok-fried Beef Kway Teow

BHRIFEBT =
Pan-fried Hor Fun with Pickled Radish and Kailan

B R IBE T
Seafood Hor Fun in Fluffy Egg Sauce

eI ES
Traditional Wok-fried Mee Suah

BRIBEEE K
Pan-fried Seafood Mee Hoon in Fluffy Egg Sauce

LaFF At i K

Braised Lobster Rice Vermicelli with Leek in Superior Broth

b7/ v A A i A
Poached Crispy Rice with Lobster in Superior Stock

BRI A ERLE
Braised Lobster with Angel Hair Pasta on Hot Plate

EiabeKiBeiaiR
Poached Crispy Rice with Seafood in Superior Stock

XO&E BEF IR
Fried Angel Hair Pasta with Seafood in X0 Sauce

Prices are subject to prevailing service charge and gorvernment tax

$20

$18

$18

$18

$28

$20

$30

$28

$28

$28

$42

$30

$40

$36

$36

$36

$56

$40

$65 #1/Medium $130 X/Large

$18

$24

$16

$18

$18

$20

$20

$20

Bt/ Seasonal Price

B4}/ Seasonal Price

B4}/ Seasonal Price

$32

$24

$28

$36

$24

$28

$28

$30

$30

$30

$48

$36

$36

$48

$32

$36

$36

$40

$40

$40

$64

$48
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Stir-fried Crunchy Vegetable with
Macadamia Nut
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Braised Beancurd with Black Mushroom
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Red Bean Paste Pancake
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Dessert

BEHT
Chilled Mango Pudding

BICRE
Chilled Empress Cocktail Jelly

BRENFIE

Teochew Yam Paste with Ginko Nuts and Pumpkin

ZHRH

Red Bean Paste Pancake

EIEREEE

Double-boiled Peach Essence with Snow Fungus and Osmanthus

WIRHE
Chilled Mango Puree

i B
Dessert of the Day

ERASRER

The Dancing Elephant Ice-cream

A) 2155 7 Dark Chocolate

B) EEAERL HF02E Speculoos and Salt

C) EAFIZYEAREEFEE T Zabaglione Rum and Raisin
D) 4811 E4FE Mao Shan Wang Durian

$8 &1L/ per person

$8 #1ii/ per person

$10 E1iL/ per person
$35/)v/Small $50 X/Large
$20 =19/ per portion

$8 #1ii/ per person

$10 1L/ per person

B/ Seasonal Price

$8 &iI/ per person
$8 £il/ per person
$8 #1ii/ per person
$8 #iI/ per person

Prices are subject to prevailing service charge and gorvernment tax



