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A culinary symphony of bold
and refined flavours

EARLY BIRD SPECIAL
Enjoy 10% discount from

20 August to 12 September 2025

26 to 28 September 2025
-12pm to 2.30pm
-6.30pm to 9.30pm

Two master chefs unite to
present an exquisite
multi-course journey, where
Cantonese tradition meets
modern innovation.
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hquiries and reservation,
Il +65 6521 9299, WhatsApp +65 9199 7642
'!oinail song.garden@accor.com.
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']22 Middle Road,




and Flavours

$-I 48 ++ 26 to 28 September 2025

12pm to 2.30pm

FHAAT, , AP BIE A, AT E AL T
Shredded Lobster Salad, Charcoal grilled Iberico Pork Char Siu,
Pan-seared Hokkaido Scallop with Orange Lime Sauce
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Double-boiled Imperial Sea Three Treasures
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Pan-seared Angus Beef Fillet
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Baked Pork Ribs with Hawthorn Sauce
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Egg white Alaskan Crab Claw with Shanghai Noodles
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Double-boiled Tangerine peel with Snow Pear, Peach Gum and Apricot kernels
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$198**

6.30pm to 9.30pm
BANF A RFACEE T, RIVEXERITRE, WK L5

Hokkaido Scallop with Minced Meat in Truffle Sauce, Crispy Prawn Paste Ball with
Hairy Crab Roe, Marinated Goose Liver with Dragon Noodles
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Double-boiled Morels, Dried Conch, Polygonatum Odoratum, Fish Maw Soup,
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Imperial Calligraphy with South African Abalone Slice

FEMELY &

Smoked Chilean Sea Bass Fillet with Chinese Tea
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Baked Lobster with Supreme Stock and Glutinous Rice Roll
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Rattan Woven Bag
Chilled Coconut Osmanthus Pudding with Bird's Nest

Prices are subject to 10% service charge and prevailing government taxes.



