
 
 

 

All prices are in Malaysian Ringgit and subject to 10% service charge and prevailing tax 
 

 

 
 

 Set Lunch 
 
 

墨魚汁帶子餃, 魚子蒸燒賣, 蹄香鮮蝦餃 
Steamed scallop & shrimp dumpling wrapped in black squid ink skin 
Steamed chicken & prawn dumpling with scallop & flying fish roe 

Steamed crystal shrimp dumpling filled with water chestnuts 
 
 

老參鮑翅水餃 
Shrimp dumplings in superior shark’s fin consommé & premium ginseng 

 
 

蜂巢荔芋角, 芝士腐皮卷, 金甲百里香蝦丸 
Yam croquette filled with minced chicken & mushrooms 
Deep-fried beancurd roll with cheddar cheese & shrimps 

Crispy shrimp ball tossed with thyme leave coated with almond flakes 
 
 

正味齋叉燒腸 
Steamed rice rolls with vegetarian char siew 

 
 

香茅青檸凍 
Chilled aloe vera & lemon grass jelly flavored with lemon sorbet 

 
 
 
 

RM88.00 per person 
(Minimum 3 persons) 

 
 
 

 
 
 



 
 

 

All prices are in Malaysian Ringgit and subject to 10% service charge and prevailing tax 
 

 

 
 

Set Lunch 
 
 

袈裟菜絲卷, 魚子蒸燒賣, 蹄香鮮蝦餃 
Steamed vegetarian goose roll with assorted vegetables & mushrooms 

Steamed chicken & prawn dumpling with scallop &flying fish roe 
Steamed crystal shrimp dumpling filled with water chestnuts 

 
 

八珍玉帶翅 
Braised eight treasure shark's fin soup with scallops 

 
 

千絲奶油蝦球 
Wok-fried prawn with butter, milk, chili & scented curry leaves 

 
 

雞球桂花麵 
Fried egg noodles with chicken & assorted vegetables, Hong Kong-style 

 
 

鳳梨凍伴黑芝麻雪糕 
Chilled pineapple jelly topped with black sesame ice-cream 

 
 
 
 

RM98.00 per person 
(Minimum 3 persons) 

 
 
 
 

 
 
 
 



 
 

 

All prices are in Malaysian Ringgit and subject to 10% service charge and prevailing tax 
 

 

 
 

Set Lunch 
 
 

墨魚汁帶子餃, 烤肉扇貝蒸燒賣, 袈裟菜絲卷 
Steamed scallop & shrimp dumpling wrapped in black squid ink skin 

Steamed chicken & prawn dumpling with scallop topped with grilled dried meat 
Steamed vegetarian goose roll with assorted vegetables & mushrooms 

 
 

中華龍虎鮑翅 
Braised superior shark’s fin soup with minced grass prawns & crabmeat 

  
 
 

蜂巢荔芋角, 馬來棧臭豆三菱角, 金甲百里香蝦丸 
Yam croquette filled with minced chicken & mushrooms 
Samosa dumpling stuffed with belacan, petai & shrimps  

Crispy shrimp balls tossed with thyme leave coated with almond flakes 
 
 

X.O 醬蘆笋炒带子 
Stir-fried Australian scallops with asparagus in X.O sauce 

 
 

鮮蟹玉露炒飯 
Fragrant fried rice with freshly peel crabmeat, shredded mushrooms & fish gravy 

 
 

香草雪糕蜜瓜西米露 
Chilled honeydew sago with vanilla ice cream 

 
 

RM108.00 per person 
(Minimum 3 persons) 

 
 



 
 

 

All prices are in Malaysian Ringgit and subject to 10% service charge and prevailing tax 
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   Set Lunch 
 
 

麼麼烤鴨卷 
Duck rolls with cucumber & century egg wrapped in homemade momo skin 

 
 

銀針蟹皇鮑翅 
Braised superior shark’s fin soup with crabmeat, crab roe & bean sprouts 

 
 

夏果西芹百合泡蝦球 
Sautéed prawn with lily bulb, celery, shimeji mushrooms & macadamia nuts 

 
 

鮑脯海參燴鴨腿 
Braised sliced abalone with sea cucumber, duck confit in superior sauce 

 
 

鹹魚雞粒干炒粉絲 
Stir-fried rice vermicelli with salted fish, diced chicken & bean sprouts 

 
 

椰纤楊枝甘露 
Blended fresh mango purée topped with vanilla ice-cream, 

freshly peeled pamelo, sago pearls & nata de coco 
 
 
 
 

RM158.00 per person 
(Minimum 3 persons) 

 
 

 
 



 
 

 

All prices are in Malaysian Ringgit and subject to 10% service charge and prevailing tax 
 

 

 
 

Set Lunch 
 

 

美味四小葷 
Deluxe combination of four small individual platters 

 
 

菜胆干贝雞燉鮑翅 
Double-boiled shark’s fin soup with sun-dried scallop, chicken & cabbage heart 

 
 

清蒸鱈魚 
Steamed Canadian cod fish with homemade soya sauce 

 
 

甘香焗老虎蝦 
Fried tiger prawn with sun-dried shrimps, scented curry leaves & chili 

 
 

鮑魚海味拼豆腐 
Braised sliced abalone with sea treasure & stuffed beancurd 

 
 

煎带子塔香蝦球炒糙米 
Fried brown rice with seared Hokkaido scallop, prawn, basil leaves  

& baby French beans 
 
 

雪蛤香茅青檸凍 
Chilled aloe vera, lemon grass jelly flavored with lemon sorbet & hasma 

 
 

RM188.00 per person 
(Minimum 3 persons) 


