A reflection of the best of Cantonese cuisine,
this menu showcases the creativity and
well-honed culinary prowess of the team.

With a fresh interpretation of classic dishes,
diners can expect to be enthralled by a diversity
of ingredients and innovative pairings in this menu.
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BR/R

APPETISER

HERIGHT

Chilled Five Spices Foie Gras with Martini Sesame Biscuit

R 1E K UNE 5 A
Curry Crabmeat with Waldorf salad

fie K2 YE K B
Crispy Pig Intestine

WERRE
Crispy Silver Bait tossed with Salt and Pepper

Bk iz i Jz 2
Crispy Cuttlefish with Salt and Pepper

BEZHEHBEX

Jellyfish marinated in Garlic Vinaigrette

HREIEhE
Deep-fried Mid Wing with Prawn Taste

MR F Bie fin
Deep-fried Eggplant tossed with Pork Floss

EEXE
Preserved Egg with Ginger

IR A 88 /U

Braised Phoenix Claw with Truffle Sauce

/N

Chilled Organic Cherry Tomato in Plum Sauce

ZTeEME M
Wok-fried Carrot Cake with Signature Chilli Sauce

HEEER
Crispy Fish Skin coated with Golden Egg Yolk

EHREE
Deep-fried Tofu with Salt and Pepper

iS30

PER SERVING

$26.80

$18.80

$12.80

$12.80

$12.80

$12.80

$13.80

$10.80

$9.80

$9.80

$8.80

$10.80

$10.80

$9.80

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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STARTERS
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D956 22 B 5

TR A THFR. FEHHT

Treasure Platter (Hot)

Pan-seared Foie Gras in Braised Pear Sauce, Crispy Mentaiko Prawn Ball
and Pan-seared Scallop on Mango Salsa

Pictures are for illustration purposes only.
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STARTERS

HsEKE=E
AERISBEF. KEEHE . FEBREANDE

Treasure Platter (Chilled)

Foie Gras, Abalone and Sake infused Crabmeat Salad

15156 42 81 1
ERUHEHF. BHXFIFIK. FHEFHF
Treasure Platter (Hot)

Pan-seared Foie Gras in Braised Pear Sauce, Crispy Mentaiko Prawn Ball

and Pan-seared Scallop on Mango Salsa

A iR o e A 1

Chilled Lobster with Homemade Sesame Sauce

& RUIGRT

Pan-seared Foie Gras with Braised Pear Sauce

HEadtBETTFE

Pan-seared Hokkaido Scallop on Mango Salsa

REBEERDE
Sake infused Chilled Crabmeat Salad

B R X ¢

Prawn Duet

FXR KL E (FRiT)
Chilled Giant Flower Crab Teochew Style (Pre-order required)

KSR MERE (FRIT)
Chilled Australian “Live” Abalone on Ice (Pre-order required)

=H
PER SERVING

$38.80

$32.80

$38.80

$18.80

$18.80

$16.80

$12.80

B 4

Seasonal Price

B 4

Seasonal Price

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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BIRD’S NEST

ZHRRHARE M
Braised Supreme Bird’s Nest with Supreme Broth
Served in Hot Stone Pot with Crispy Bacon Roll

A\ B A

Braised Supreme Bird’s Nest with Crabmeat and Crab Roe

TR EHE %

Braised Bird’s Nest with Crab Pincer in Brown Sauce

T EAIEE &

Braised Supreme Bird’s Nest with Fresh Crabmeat

S HE &
Double-boiled Bird’s Nest with American Ginseng
in Supreme Consommé

HEEAEHE &
Sautéed Bird’s Nest with Silken Egg White and Lily Bulbs

€171 €1'E %
Braised Bird’s Nest with Shrimp and Scallop in Pumpkin Soup

BEERERE
Braised Bird’s Nest Soup with Fish Maw and Minced Chicken

=S3v
PER PAX

$68.00

$68.00

$68.00

$68.00

$68.00

$68.00

$68.00

$68.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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ABALONE & SEA TREASURES
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EEMEIE—LHE

Braised 1-Head South African Abalone
with Abalone Sauce

Pictures are for illustration purposes only.
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ABALONE & SEA TREASURES

BTN A A+ R LE O E Ml (F1T)
Braised Signature 15-Head Japanese Yoshihama Abalone
with Abalone Sauce (Pre-order required)

BitiNmIE—ktaE

Braised 1-Head South African Abalone with Abalone Sauce

i3y eI | ey =]

Braised 2-Head South African Abalone with Abalone Sauce

Bt NEIE=kMmE

Braised 3-Head South African Abalone with Abalone Sauce

Bt NEEm kG

Braised 4-Head South African Abalone with Abalone Sauce

MEEER
Braised Assorted Sea Treasures with Abalone Sauce

BT ERFREERNS

Braised Fish Maw and Spiky Sea Cucumber with Abalone Sauce

BT MRIBERE (F1T)
Braised Whole Fish Maw in Abalone Sauce (Pre-order required)

Bt nEdE/\ K E

Braised 8-Head South African Abalone with Abalone Sauce

i FRERES

Stewed Whole Sea Cucumber vwith Dried Sakura Shrimps and Scallion

HIEIBE R
Braised Goose Web with Mushroom Served in Claypot

=S3v
PER PAX

B 4

Seasonal Price

$298.00

$228.00

$78.00

$68.00

$118.00

$78.00

B 4y

Seasonal Price

$98.00

$98.00

$68.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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SOUP & BROTH
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AREHLIE

Braised Lobster with Pumpkin Puree
Served in Hot Stone Pot with Crispy Bacon Roll

Pictures are for illustration purposes only.
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SOUP & BROTH

ARE AU E
Braised Lobster with Pumpkin Puree
Served in Hot Stone Pot with Crispy Bacon Roll

ARERAT 7
Braised Shark’s Cartilage Soup with Fish Maw
Served in Hot Stone Pot with Crispy Bacon Roll

M 422 7 ik 1 35 3%
Double-boiled Chicken Soup with Fish Maw and Sea Whelk

FHREEREIEZS
Double-boiled Silkie Soup with Fish Maw and Morel Mushroom

YDty A=
Double-boiled Pork Ribs Herb Soup with Maka

BEMER

Double-boiled Assorted Seafood Soup served in Whole Yellow Melon

EEFEERT
Six Senses Mushroom Soup served in Mini Pumpkin

INEBERA

Imperial Hot and Sour Seafood Soup

BRARKEME
Sweet Corn Soup with Fish Maw and Crab Meat

Bt B & K& 6517
Chef’s special - Double-boiled Soup of the Day

=S3v
PER PAX

$30.00

$30.00

$30.00

$30.00

$28.00

$20.00

$18.00

$10.00

$10.00

$11.80

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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CANTONESE BBQ DELIGHTS
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LR HL %

Classic Suckling Pig

Pictures are for illustration purposes only.
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CANTONESE BBQ DELIGHTS

L FL%E (7miT)

Classic Suckling Pig (Pre-order required)

A EEIHE (F1T)
Roasted Suckling Pig with Fermented Beancurd
(Pre-order required)

el
Roasted Peking Duck

15155 18 ke 5% G
Song Garden Signature Roasted Duck

FERKY

Signature Roasted Chicken on Bed of Beancurd Skin

3E /G
Crispy Roasted Chicken

ER R
BBQ Pork with Honey Sauce

fie K2 158 Y
Crackling Pork Belly

IR R WU Hf 22
BBQ Combination Platter (2 varieties)

50

WHOLE

$338.00

$338.00

$88.00

$88.00

$50.00

$50.00

$20.00

$20.00

$32.00

R
HALF

$50.00

$50.00

$28.00

$28.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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SEAFOOD
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AN FAREEE

Mentaiko Cod Fillet

Pictures are for illustration purposes only.
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SEAFOOD
=24
PER PAX
FAXFIREEE $28.00
Mentaiko Cod Fillet
A RIREE $28.00
Baked Cod Fillet with Miso Sauce
BEREIRER $28.00
Pan-fried Cod Fillet with Black Truffle Sauce
ZiHREE $24.00
Baked Cod Fillet with Teriyaki Honey Sauce
SIREFKEE

$26.00
Steamed Cod Fillet with Mixed Minced Garlic
SHZHEKEE

Steamed Cod Fillet with Mushrooms and Black Fungus

$24.00
il
REGULAR
W E E® T $48.00
Pan-seared Scallops stuffed with Prawn Paste Topped with Crab Roe
BIEMBEHT $48.00
Sautéed Scallops with Scrambled Egg White in Truffle Oil
BLERDEF $45.00
Sautéed Scallops with Black Garlic
ETERFREMNTHET $45.00
Sautéed Scallops with Lily Bulbs and Asparagus in Signature Chilli Sauce
I F

Shallow-fried Scallops with Yellow Chives

$45.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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LIVE FISH
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mAREN

Steamed Coral Trout with Superior Soya Sauce

Pictures are for illustration purposes only.
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LIVE FISH

F100%
PER 100G
ZRH PRy
Humpback Grouper Seasonal Price
ZHE iBE
French Turbot Fish Seasonal Price
B i
Green Wrasses Seasonal Price
HEBR A Y
Coral Trout Seasonal Price
Fra fid 491
Marble Goby Seasonal Price

=Rk
~~ RECOMMENDED COOKING STYLES wmmmmmmmsoooe ;

c FHE
Steamed with Superior Soya Sauce
.+ HE
Oil immersion with Superior Soya Sauce
e EEBEAE
Poached with Shark’s Cartilage Soup
* Kok
Steamed with “Hometown” Style
o M
Steamed with “Teochew” Style
< DRENE
Stewed in Casserole
s EMETEK
Pan-seared with Black Truffle Sauce
s BE
Crisp-fried Head and Belly Stir-fried Fillet with Garden Greens
© T A
Stewed with Garlic and Roasted Pork Belly
°  BTIRNA]
Stewed with Bitter Melon in Black Bean Sauce
° B
Sweet and Sour Sauce

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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LIVE CRAB
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35 7 e e 2% B s R 8

Alaskan King Crab Steamed with Chinese Rice Wine

Pictures are for illustration purposes only.
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LIVE CRAB

§100%

PER 100G
PR 4 7 < 8 TN
Alaskan King Crab Seasonal Price
BNBEE BT ¢
Australian Snow Crab Seasonal Price
HiE=F% BT ¢
Sri Lankan Crab Seasonal Price

= A
" RECOMMENDED COOKING STYLES wommmmmmss

° RNz
Served Chilled

o IBHIERER
Steamed with Chinese Rice Wine

o BEMEM
Singapore Style Chilli Sauce

o EiAMW
Sautéed with Black Pepper
° Bl

Sautéed with White Pepper

o &l

Signature Creamy Butter Topped with Coconut Crumbs

* EAH

Sautéed with Ginger and Spring Onion

© EBRIE
Typhoon Shelter Speciality
© EHE

Deep-fried and Tossed with Salted Egg Yolk

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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LIVE LOBSTER

T B U] i 1 G e R
Australian Live Lobster
Steamed with Egg White and Crisp-fried Salt & Pepper (Two-style)

Pictures are for illustration purposes only.
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LIVE LOBSTER

1005
PER 100G
BN e o RV
Australian Live Lobster Seasonal Price
= A&
- RECOMMENDED COOKING STYLES s

WG

Sashimi
° HBRFER

Baked with Foie Gras Sauce
* LiFHR

Baked with Superior Broth
c EREFHE

Steamed with Minced Garlic
° JB5mig

Steamed with Egg White and Crisp-fried with Salt & Pepper (Two-style)
° IGiHTLRER

Steamed with Chinese Rice Wine
c EE

Deep-fried and Tossed with Salted Egg Yolk
iR BfT g e R RV
Boston Lobster Seasonal Price
287 )4 RV
Live Yamato Lobster Seasonal Price
= A&

- RECOMMENDED COOKING STYLES s

* LAk

Baked with Superior Broth
* FIREFHFHK

Steamed with Minced Garlic
s EHE

Sautéed with Ginger and Spring Onion
° EEIXIE

Typhoon Shelter Speciality
c EE

Deep-fried and tossed with Salted Egg Yolk

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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LIVE CLAM
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NE X R % 5

Canadian Geoduck Clam

Pictures are for illustration purposes only.
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LIVE CLAM

MEKXSIKE (71T

Canadian Geoduck Clam (Pre-order required)

=&
RECOMMENDED COOKING STYLES

s H5H
Sashimi
* HIE

Shallow-fried with Yellow Chives

« EFTED
Wok-fried with Signature Chilli Sauce

AR NR (FR1T)
Sea Whelk (Pre-order required)

= A&
RECOMMENDED COOKING STYLES
s EHNEELF
Poached with Supreme Broth
I b1l

Shallow-fried with Yellow Chives

AR E (T

South Africa Live Abalone (Pre-order required)

A& =T (FiT)

Scotland Bamboo Clam (Pre-order required)

RECOMMENDED COOKING STYLES
e KEMLEREFE

Steamed with Vermicelli and Minced Garlic
© EFSED

Wok-fried with Signature Chilli Sauce

Fs
~
<

51005
PER 100G

B

Seasonal Price

B 4

Seasonal Price

B 4y

Seasonal Price

B

Seasonal Price

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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LIVE PRAWNS

ooooooooooooooooooooooo

ifF 7K & R AR

Live Prawns

Pictures are for illustration purposes only.
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LIVE PRAWN

10052
PER 100G
i 7K & Hr iR RV
Live Prawns Seasonal Price
= A&
7 RECOMMENDED COOKING STYLES ot
L BHMEES $9.00 :
Poached with “Shao Xing” Wine
* HA $8.00
Poached with Superior Soya Sauce
° EREFEK $8.00
Steamed with Minced Garlic
° FMER $8.00
Wok-fried with Superior Soya Sauce
o EXE $8.00
Typhoon Shelter Speciality
* REMEEER $12.00
Steamed with Minced Garlic Served in Glutinous Rice
i
REGULAR
Wy i1 Y% 3K $32.00
Deep-fried Prawns with Laksa Sauce
A 57 RUF K $32.00
Kiwi Mayonnaise Prawn Balls
& IR EK $32.00
Deep-fried Prawns tossed with Salted Egg Yolk
=R R ER $32.00
Sautéed Prawns with Dried Chilli and Cashew Nuts
i e EN 3K $32.00
Shallow-fried Prawns with Yellow Chives
HIT AR UK $32.00
Deep-fried Prawns in Wasabi Mayonnaise
i T ERER $32.00
Deep-fried Prawns tossed in Mayonnaise
%= R Rk $32.00

Deep-fried Prawns with Oat

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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POULTRY & MEAT
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FhEE

Lamb Rack stuffed with Diced Fish in Feather Light Batter

Pictures are for illustration purposes only.
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POULTRY & EAT
SEIva

PER PAX
EQRELERBAATRENF $88.00
Pan-seared Premium Wagyu Beef with Himalayan Salt
L I& BT R4 1) $32.00
Pan-seared Angus Beef Fillet
mFHEE $32.00
Stewed Beef Tendon with Whole Garlic
FABE $32.00
Lamb Rack stuffed with Diced Fish in Feather Light Batter
R Jee F HE $32.00
Char Siew Lamb Rack
F o EBKI $18.00
Kurobuta Pork Cutlet with Pistachio Crumbs
PS¢ $18.00
Kurobuta Pork Cutlet with ‘Dang Gui’ Sauce
B i HE B $18.00
Baked Spare Ribs with Homemade Sauce
B 5T B RR $13.00

Pan-fried Chicken Thigh with Mushroom Sauce

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.



‘,E i m 3 Vs
‘B o< [N 2=
POULTRY & MEAT
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ZXRKBEBELRESHN

Wok-fried Beef with Ginger and Chinese Rice Wine

Pictures are for illustration purposes only.
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POULTRY & MEAT

GRUES NS
Stewed Lamb Belly in Claypot

b e o b i
Wok-fried Beef Cubes with Sliced Garlic and Black Pepper

ZXREBESRER
Wok-fried Beef with Ginger and Chinese Rice Wine

Z N K& i
Slow-braised Beef Brisket with Radish

FFLIEHES

Deep-fried Spare Ribs with Fermented Beancurd

KGRI B

Deep-fried Spare Ribs with Plum and Honey Sauce

Bt RRHEE &

Stewed Spare Ribs with Bitter Gourd in Black Bean Sauce

EZFZ)NNEFEIEIA
Wok-fried Pork Collar with Zucchini and Wild Mushroom

Es Ao

Sweet and Sour Pork with Lychee

Rk B2 7% P
Steamed Minced Pork with Salted Fish

X E S IR N3G &
Stewed Chicken with Bamboo Shoots and Gluten

FELE B3
Stir-fried Chicken with Asparagus and Mushroom

B R B IK
Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

1
REGULAR

$45.00

$38.00

$38.00

$32.00

$30.00

$30.00

$24.00

$28.00

$20.00

$20.00

$24.00

$24.00

$22.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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SEASONAL VEGETABLES AND BEANCURD

B
PER PAX
LtBETFENRER $18.80
Deep-fried Homemade Charcoal Tofu with Crab Meat and Hokkaido Scallop
4l
REGULAR
3t 348 41\ B JIC $32.00
Braised Angel Luffa with Crabmeat and Crab Roe
EHBERKH $28.00
Poached Baby Cabbage with Minced Fish in Pumpkin Puree
BREHEENSSE $32.00
Sautéed Asparagus with Wild Mushroom in White Truffle Qil
&8 T RIS $25.00
Braised Cabbage with Chinois Ham in Abalone Sauce
B & EIT= $22.00
Stir-fried Hong Kong Kai Lan with Dried Shrimps Served in Casserole
EREFW T OER $18.00
Fried Romaine Lettuce with Garlic
EETER 234.00
Braised Tofu with Assorted Seafood
AFIREEE $18.00
Steamed Tofu with Silken Egg and Minced Pork
m=1, BHXH, uX $18.00
Broccoli, Baby Cabbage, Chinese Spinach
BEE, += $22.00
Asparagus, Kailan
= /&
i RECOMMENDED COOKING STYLES o
s FEW * ERE|IR $4.00
Stir-fry Trio Eggs in Supreme Stock
o HEh s EZEFZEHEM $2.00
Oyster Sauce Fried with Signature Chilli Sauce
© SREFH $2.00 « SHIEFEF $4.00
Garlic-fried Whole Garlic with Chinese

Wolfberries in Supreme Stock

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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VEGETARIAN DELIGHTS

ooooooooooooooooooooooo

& F 21 i

Steamed Tomato with Lotus Seed

Pictures are for illustration purposes only.




BERER

VEGETARIAN DELIGHTS

=3V

PER PAX
MELEMEEH $18.00
Double-boiled Wild Mushroom Soup with Bamboo Pith Served in Whole
Yellow Melon
NEERE $10.00
Vegetarian Broth with Beancurd and Enoki Mushroom
$C A R ] $10.00
Chef’s Special - Steamed Tomato with Lotus Seed

£
REGULAR
MEESH# $20.00

Sautéed Garden Greens with Fungus and Gingko Nuts
RBFERZERH $18.00
Poached Baby Cabbage with Dried Beancurd Stick and Wolfberries in
Superior Stock
ZHEMNEINERE $18.00
Braised Tofu with Mushroom Trio and Bamboo Pith
% 55 L0 1S T Af $18.00
Sweet and Sour Gluten with Fresh Pineapple
BEREWMET $20.00
Wok-fried Diced Vegetables with Macadamia Nuts
in Black Pepper Sauce
BRIk 5 $18.00
Deep-fried Lion’s Mane Mushroom
BMALERER $20.00
Stewed Garden Greens and Gluten with Fermented Bean curd
SNFRE $16.00
Crispy Egg Noodle Served with Vegetables and Vegetarian Broth
ESTRSAYT $16.00

Fried Rice with Assorted Diced Vegetables

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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RICE & NOODLE

ETEERTEER
Stir-fried Mashed Fish Noodle with Lobster in Signature Chilli Sauce
J\LEEFHE

Braised Ramen with Whole 8-Head Abalone in Abalone Sauce

LtBETFEAELZ
Steamed Fine Noodle with Pan-seared Hokkaido Scallop
in Superior Pumpkin Sauce

BRAATHER IR
BBQ Pork and Sunny Side Up on Rice
HEE BN E b

Stir-fried “Mee Pok” with Seafood and Lard in Signature Chilli Sauce

b R IR
Claypot Rice with Chinese Sausages

2 ZHI IR

Claypot Rice with Chinese Sausages Boss Fried Rice

EEREEUIR

Wok-fried Rice with Egg White and Dried Conpoy
21 AR i K

Braised Pre-seared Vermicelli with Shredded Fish in Silken
Egg White

BERRE
Poached Crispy Noodle with Seafood in Superior Stock

EHgsEX
Stir-fried Udon with Seafood in Black Pepper Sauce

B AR 4 k30T #

Wok-fried Rice Noodle with Sliced Beef in Black Bean Sauce

@ 5+ WF F R R E

Braised Ee-fu Noodle with Dried Shrimp in Abalone Sauce
i 2 EREK KD AT A

Braised Rice Noodle with Prawn and Scrambled Egg

R IHEE%
Wok-fried Fine Noodle with Diced Prawn and BBQ Pulled Pork

=S3v
PER PAX

$42.00

$28.00

$18.00

$12.80

$13.80

1
REGULAR

$42.00

$32.00

$28.00

$28.00

$36.00

$36.00

$32.00

$20.00

$28.00

$28.00

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.



&H A
HH
SWEET TEMPTATIONS
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®BEY

BEBIE, 4£HE, R BHHE

Kaleidoscopic Fruits Platter
Fresh Fruit, Chilled Avocado Cream, Chilled Aloe Vera, Chilled Mango Puree

Pictures are for illustration purposes only.
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SWEET TEMPTATIONS

IKTE IR

Double-boiled Supreme Bird’s Nest with Rock Sugar
TBREY

BRIE FHR FEE GRHE

Kaleidoscopic Fruits Platter

Fresh Fruit, Chilled Avocado Cream, Chilled Aloe Vera, Chilled Mango Puree

FREREET
Double-boiled Hashima with Snow Lotus Seed and Red Dates
BWESIR

Deep-fried Durian Ice Cream with Mango Puree
MEEEKRE

Chilled Black Glutinous Rice with Ice Cream
Served in Young Coconut

ME</NFR

Steamed Mashed Taro with Pumpkin Puree Served in Young Coconut
EARICE

Silky Almond Cream with Egg White

BiHES TS

Chilled Mango Puree Sago and Pomelo topped with Coconut Ice Cream
Him RS £

Chilled Avocado Cream topped with Coffee Ice Cream
FEEBHEF A

Chilled Aloe Vera and Lemongrass Jelly in Sour Plum and Lime Juice
BE®RT

Mango Pudding

R (314)
Plum and Osmanthus Jelly (3 pcs)

INBkEE R 2
Fresh Fruit Platter

B EBERDE (34
Mao Shan Wang Durian Custard Bun (3 pcs)

(S
PER PAX

$68.00

$13.80

$12.80

$12.80

$12.80

$12.80

$6.80

$6.80

$6.80

$6.80

$6.80

$6.80

$8.80

$11.80

All prices are in Singapore Dollars. Subject to 10% service charge & prevailing government taxes.
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