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Please enquire with our team for the English menu.
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CLUBHOUSE

Executive Lunch Set

The whole table is required to order the same item

APPETISER 2 pax choose 1, 4 pax choose 2
Crispy Golden Tofu
Pan-Fried Bean Curd Rolls
Century Egg with Fish Roe
Scallion Jelly Fish Head (+$10)
Drunken Chicken with Huadiao Wine and Plum (+518)
Marinated Duck with Sichuan Peppercorn Sesame Sauce (+518)

SOUP choose 1
Soup of the Day
Seafood and Tofu Soup
Double-boiled Soup of the Day (+$18 per person)

MAIN 2 pax choose 1, 4 pax choose 2
Sweet and Sour Fish Fillet
Pan-fried Egg with Dried Radish and BBQ Pork
Sichuan Mapo Tofu
Steamed Fresh Pork Patty with Black Garlic (+$10)
Pepper Shrimp with Vermicelli Casserole (+528)
Steamed Chicken with Scallion Oil (+528)

VEGETABLES choose 1
Seasonal Vegetables (Supreme Soup or Stir-fried)
Steamed Eggplant with Preserved Vegetable
Stir-fried Lettuce with Shrimp Paste in Casserole (+5$18)

RICE & NOODLES choose 1

Yangzhou Fried Rice
Egg White Fried Rice with Conpoy
Tossed Noodles with Abalone Sauce and Ginger Scallion
Braised E-fu Noodles with Eggplant in Fish Sauce (+510)
Stir-Fried Rice Noodles with Sliced Beef (+518)
Prawns in Supreme Broth and Crispy Rice Vermicelli (+528)

TOP UP DESSERTS

Daily Sweet Soup +520 per person
Crispy Milk Roll +510 per person

S448 5888
for 2 pax for 4 pax

10% service charge applies DRAWING ROOM CONCEPTS
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