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Lunar New Year Menu dl'
£30 per person

DRINKS

Lychee Martini
Hot Jasmine Tea

AMUSE BOUCHE
Bugis Fish Cake and Citrus Soy

STARTERS

Pan Fried Dumplings, Vinegar & Light Soy Sauce
Salt and Pepper Squid, Garlic and Chilli Flakes
Crispy Tofu, Spiced Herbs (V)

MAIN COURSE

Mee Goreng
fried chicken noodles with spiced shrimp paste

Assam Seabass Fillet
Q02! in Nyonya paste and okra

Crispy Fried Noodles
with Chinese mushrooms and broccoli

DESSERTS

Banana Fritters with Ice Cream
Lychee and Ice Cream

%Fresh Fruit Salad with Ice Cream %@




