CHINESE NEW YEAR MENU
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APPETIZER
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a&aAuIFY YU SHENG SALAD @ (D) (5) 380
Healthy Yu Sheng salad with mixed fresh vegetables, smoked salmon, lemon,
Chili & sesame dressing
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§18ufit HAKKA FILLED TOFU @GP (©) () GH 390

Deep-fried minced shrimps wrapped in tofu skin with plum sauce.

SOUP
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Usf]ale BAK KUT THE SOUP @ (D) 320
Braised pork ribs with Chinese spiced broth
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MAIN COURSES
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wandonineununIuyi1g1y HOKKIEN STYLED FRIED NOODLES (©)(N)&H 580
Stir-fried Hokkien noodles, grilled river prawns, ginger, garlic, soya sauce
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mLﬁmsjusﬁ@aﬁmm BRAISED DUCK LEG @GP (D) (N) 580

Braised duck leg & Chinese cabbage in brown sauce

DESSERT

(=3 ¥ [3 A
VUUFNLAUUIUNRIULALLUDY

TofluUzn1g GINKGO AND TARO STICKY RICE CAKE @PH(D)(S) 300
Hot sticky rice with taro & ginkgo in sweet syrup
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JuUUIRNE SNOW SKIN MOON CAKE @P 380

Taro cake wrapped with Yacon in sugarcane & coconut ice cream

/' medium spicy AZ spicy
(V) vegetarian @GP gluten free ©p dairy free (D) dairy
(S) contains seeds (N) contains nuts GH Shellfish
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