CHINESE NEW YEAR SET MENU
2010
RESERVATION RECOMMENDED
Hotline: 6759-7077
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ROASTED CHICKEN WITH GARLIC SWEET CORN WITH SALTED EGG SWEET CORN LOBSTER WITH
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VEGETABLES WITH MUSHROOM BRAISED TROTTER WITH “FA CHYE” MIXED CAPSICUM WITH SCALLOP
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CHINESE NEW YEAR SET MENU
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SHARK’S FIN SOUP WITH CRAB MEAT
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STEAMED “TEOCHEW” STYLE SEA BASS
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BROCOLLI WITH MUSHROOMS
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BOTTLE TREE CHILLI CRABS
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SHARK'S FIN SOUP WITH CRAB MEAT
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STEAMED “TEOCHEW” STYLE WHITE POMFRET
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ROASTED CHICKEN WITH GARLIC
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BUTTER CRAYFISH

KR W E Gz

SEA CUCUMBER WITH FISH MAW IN CLAYPOT
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SHARK’S FIN SOUP WITH CRAB MEAT
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STEAMED “TEOCHEW” STYLE POMFRET
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BRAISED SEA CUCUMBER WITH TROTTER
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SPECIAL DEEP FRIED OYSTER WITH FA CHYE
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MIXED MUSHROOM WITH ASPARAGUS AND PACIFIC CLAMS
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“WAN ZAI” SHARK'S FIN SOUP
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STEAMED “TEOCHEW” STYLE RED GAROUPA
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ROASTED CHICKEN WITH GARLIC
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MIXED CAPSICUM WITH SCALLOP AND FUNGUS
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BLACK PEPPER CRAYFISH
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DEEP FRIED BUNS




