B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

TFifir $1,288 (5 pax), -4 $2.288 (10 pax)

&

BERRR 3

PR 5 2 5
B =R

Toro (Japanese Tuna), Salmon Roe “Lo Hei” Yu Sheng

SR =P
SOK W RUREIT, 355 11 LRy T D AL
Pan Fried Foie Gras, Crispy Corn Biscuit
Deep Fried Stuffed Scallop, Prawn Paste
Chilled Marinated Jelly Fish, Scallion Oil

B E AR
HEM PR 2 DA IR e
Double Boiled Superior Bird’s Nest, Sea Whelk, Chicken, Chanterelle Mushroom

HE R AR
Hua Ting Fortune Pot “Pen Cai”
SHHMfIfL, fafil, BIEIES, FAT R, RN, AR WEIE Y, S, I, dEns, J . DR, Bk £BH
8-head Abalone, Fish Maw, Sea Cucumber, Dried Scallop, Prawn, Dried Oyster, Roasted Duck,
Pork Belly, Japanese Mushroom, Chinese Cabbage, White Radish, Black Moss, Fungus

AR AR
B ety ARl S
Braised Rice Vermicelli, Crab Meat, Egg White

SR L2 ] [
RLHE S b Vo [ SR AR
Double Boiled Hashima, Red Date, Glutinous Rice Ball
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

142 $1,288 (10 pax) (from 13 Feb 2024 onwards)

&

PR AR5 45 4
TRAIER
Hamachi (Japanese Yellow Tail), Crispy Fish Skin “Lo Hei” Yu Sheng

AT
PEAEHERD IR IR

Sautéed Prawn, Sakura Shrimp, Seasonal Vegetable

5 &30 F
ARG
Stewed Bird’s Nest, Conpoy, Crab Meat

EHEIEHE
R T3 S
Roasted Chicken, Crispy Garlic, Chilli

BRI T
S AN AR AT AN 8 SRR
Braised 8-head Abalone, Dried Oyster, Black Moss, Seasonal Vegetable

EEEA R
THARE A

Steamed Soon Hock, Superior Soya Sauce

B ERHER R
AR IRAR K AR
Glutinous Rice, Wind Dried Meat

AR BRI
HFALE A
Red Bean Dessert Soup, Glutinous Rice Ball, Lotus Seed

TR IR

FHNEERE
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

L $1,388 (10 pax) (available on 9, 10, 11, 12 Feb 2024)

&

PR AR5 45 4
TRAIER
Hamachi (Japanese Yellow Tail), Crispy Fish Skin “Lo Hei” Yu Sheng

AT
PEAEHERD IR IR

Sautéed Prawn, Sakura Shrimp, Seasonal Vegetable

5 &30 F
ARG
Stewed Bird’s Nest, Conpoy, Crab Meat

EWEE
HEJEA N0 W R B B
Signature Irish Roasted Duck

BRI T
R AL ORI 5
Braised 6-head Abalone, Dried Oyster, Black Moss, Seasonal Vegetable

EEEA R
THARE A

Steamed Soon Hock, Superior Soya Sauce

B ERHER R
AR IRAR K AR
Glutinous Rice, Wind Dried Meat

BRKAE
AL TIPS
Red Bean Dessert Soup, Glutinous Rice Ball, Lotus Seed
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

+17 $1,688 (10 pax)

&

BRI
JREE ffa s Rk

Abalone, Hamachi (Japanese Yellow Tail) “Lo Hei” Yu Sheng

SN
S 7 5 W

Signature Irish Roasted Duck

FRENE
TEIE A B e
Stewed Bird’s Nest, Fish Maw, EIm Ear Mushroom

BT W
T U 5 PR R
Deep Fried Pork Rib, Chilli, Garlic

THEU N
ER AR ZH01EE R

Braised Japanese Spiky Sea Cucumber, Shiitake Mushroom, Black Moss, Seasonal Vegetable

B ERHER R
AE DRI R AR
Glutinous Rice, Wind Dried Meat

BRKAE
LTI P RS
Red Bean Dessert Soup, Glutinous Rice Ball, Lotus Seed
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

+17 $1,988 (10 pax)

&

i T A A
H AT IR
Hamachi (Japanese Yellow Tail), Crispy Whitebait “Lo Hei” Yu Sheng

Jik ik I 58 = bk
IR AR, SRS RTREAT, O AT A58
Deep Fried Prawn, Wasabi Mayonnaise, Pomelo
Pan Fried Foie Gras, Crispy Corn Biscuit
Chilled Marinated Jelly Fish, Scallion Oil

TR
By LR A A e
Superior Bird’s Nest, Wild Bamboo Pith

By s T
SEHEIO TR

Sautéed Scallop, Conpoy, Seasonal Vegetable

W EA AR
THARE A

Steamed Soon Hock, Superior Soya Sauce

16 11 55 < B KL
Sautéed Kurobuta Pork, King Oyster Mushroom, Capsicum

RNk oBfif
BT Jer R AT O SRR A

Braised Inaniwa Udon, 6-head Abalone

SR N 2 3 1
AL i s B D SR AR
Double Boiled Hashima, Red Date, Glutinous Rice Ball
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

+1% $2,888 (10 pax)

&

TR IE TG 7 14
B R AR
Toro (Japanese Tuna), Hamachi (Japanese Yellow Tail), Crispy Whitebait “Lo Hei” Yu Sheng

R
LU E/INEE
Superior Bird’s Nest, Wild Bamboo Pith

SERER U
BRI e
Golden Suckling Pig

— A BRI B
AR
Steamed Star Garoupa, Superior Soya Sauce

U2 il T
p-ailen SRR e
Braised 4-head South African Abalone, Dried Oyster, Black Moss, Seasonal Vegetable

W R R IR
HUELFLFE
Salt and Pepper Suckling Pig

R SR HE M A
BETRA B e - R B A A
Stewed Boston Lobster, Spring Onion, Ginger, Egg Noodle

SR N 2 1 1
AL iy i B D SR AR
Double Boiled Hashima, Red Date, Glutinous Rice Ball
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

-7 $3,888 (10 pax)

&

A R B B A
R R A =Sk

Toro (Japanese Tuna), Hamachi (Japanese Yellow Tail), Salmon Roe “Lo Hei” Yu Sheng

SRR A Bk
[EE:B RO
Buddha Jumps Over The Wall, Superior Bird’s Nest, South African 4-head Abalone, Sea Treasure

— ISR B
BRI e
Golden Suckling Pig

R AR
RO HE R
Wok Fried Australian Lobster, Crispy Garlic, Chilli

HFTHMAR
H AT H AT AR
Pan Fried Diced Wagyu Beef, Rock Salt

FHEARRTA
THZRRR T

Steamed Sultan Fish, Superior Soya Sauce

[Eae ezl
ORI A A
Stewed Egg Noodle, Pork, Beansprout, Preserved Vegetable

i 2 2 I
HE S AV T MR s B P T SR AR
Almond Cream, Hashima, Glutinous Rice Ball
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

-7 $4,888 (10 pax)

&

HE RS RS Mo 5
WY EERBUR By 4554
Australian Lobster “Lo Hei” Yu Sheng

WEIE B LA
BFLLEFE
Suckling Pig, Fermented Beancurd Paste
iLRTR VAL
R SR A A LE A T\ e

Superior Bird’s Nest, Oscietra Caviar, Hokkaido Scallop

St B i
BN BAE B 40 AR 225 L B RS
Braised South African 22-head Dried Abalone, Crispy Fish Maw, Black Moss, Seasonal Vegetable

AR
THARMAEE
Steamed Star Garoupa, Superior Soya Sauce

U LR
A FH AR
Pan Fried Wagyu Beef, Rock Salt

22 R TR
FEMB BETUHR PA) S 25 R e T
Stewed Inaniwa Udon, Lobster, Egg White

i 2 2 I
HE S AV T MR s B P T SR AR
Almond Cream, Hashima, Glutinous Rice Ball
Deep Fried Nian Gao, Taro

Prices are subject to service charge and prevailing government taxes



B4 Bk 3R
LUNAR NEW YEAR
SET MENU

Lunch 11:30am to 2:30pm | Dinner 6:00pm to 10:00pm

-7 $6,888 (10 pax)

&

SR Bk
BRI

Toro (Japanese Tuna) “Lo Hei” Yu Sheng

B HR T B
BRI
Golden Suckling Pig

KR EEBEHRE
AR PR I P\ e
Superior Bird’s Nest, Crab Roe, Crab Meat

HHEHAREAT
WA T
Steamed Empurau, Superior Soya Sauce

PR NE R e A
2 H AR B 41 v AR 22 BH L AR
Braised South African 22-head Dried Abalone, Japanese Spiky Sea Cucumber, Black Moss, Seasonal Vegetable

BB LN g o
HEA T H AT AR
Pan Fried Diced Wagyu Beef, Rock Salt

5 AL AR
FRAR SRR AR TP HEAE

Sautéed Australian Lobster, Glutinous Rice, Black Truffle

2 e B I I
R
Almond Cream, Hashima, Glutinous Rice Ball

Prices are subject to service charge and prevailing government taxes



