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Chinese New Year Set Menu

2 February - 3 March 2026
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Happiness Set Menu

L o

(50F) =XaGesast
Fortune Yu Sheng with Norwegian Smoked Salmon
G, N, SE,

(BT 3532 X.0. BEXH MM

Sautéed Scallops, Pacific Clam and Garden Greens with X.O. Sauce
G,P,S,SE, SH,

GEIBTTM) LLIRTERERTS
Braised Bird’s Nest Broth with Shredded Fish Maw and Crab Meat
G,P,S,SE, SH,
(WFH7R) EEmIE/\ ket eI H AT
Braised South African 8-head Abalone and Shiitake Mushroom

in Oyster Sauce
G,P,S,SH

(EEBR) FhlBFEXEaH
Steamed Atlantic Cod Fillet with Homemade Plum Sauce

*Additional $20++ per person for Star Garoupa
A,G,S,SE

(EFEIRIE) TR REFER

Pan-fried King Prawn with Tomato Sauce
G,SH

(BAFW) EMEERIEARIR

Fried Glutinous Rice with Preserved Meat, Dried Shrimp and Conpoy
A,E,G,N,PS,SH

(RKESE) 7B B a4EE

Red Bean Cream with Lily Bulbs and Yuhua Rice Dumplings
G,S

$198++ B per person

PI{i#E Minimum four persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]TreeNuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.



g1 - B R £ A
Prosperity Set Menu

L o

(B5UE) =XariMFEat

Fortune Yu Sheng with Norwegian Smoked Salmon and Poached Lobster
G, N, SE, SH,

(BTN 4FREIBZEI EHERE

Sautéed Scallops, Pacific Clams, Garden Greens in Shrimp Paste Sauce
G, S, SE, SH

(FEIETTIN) BN E IR TE AR IH5G

Double-boiled Chicken Soup with Fish Maw and Fresh Matsutake Mushroom
SE, SH

(FFH7TR) BERIFGLEHRENES

Braised South African 6-head Abalone and Sea Cucumber in Oyster Sauce
G,P,S,SE,SH

(FFER) BBREFREMH
Steamed Soon Hock Fillet with Olive Vegetables and
Fermented Black Bean Sauce

*Additional $20++ per person for Star Garoupa
G,S,SE

(FERIE) BT AL

Braised King Prawn with Garlic and Butter Sauce
G,SH,D

(FETLAIR) FE T OIERIRIR

Braised Rice with Diced An Xin Chicken and Assorted Mushrooms
G, SH

(RLAAR) EBmFHE
Chilled Strawberry Sago Cream with Pomelo
D

$248++ &1 per person

Pa{ii#2 Minimum four persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]Tree Nuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.
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Harmonious Set Menu
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(ESEH) =XaRiMskRat

Fortune Yu Sheng with Norwegian Smoked Salmon and Poached Lobster
G, N, SE, SH,

(BAETTR) REFFAERATF K18
Pan-fried Foie Gras and Roasted Suckling Pig topped with Caviar,

served with Bun
G, SE, P

(B REA) BEIZERK

Braised Imperial Bird’s Nest Broth with Crab Meat and Crab Roe
P,SH, E

(BEER) @it IFmkerama N

Braised South African 4-head Abalone and Fish Maw with Abalone Sauce
G,P,S,SE,SH

(FFER) ERZRBERMG

Steamed Star Garoupa Fillet with Crispy Bean Crumb
G,S,SE

(ENEE) FHEFLK LT

Braised Boston Lobster with Morel Mushroom Sauce
G,S,SH

(EBFUR) EMREERIFEARIR

Fried Glutinous Rice with Preserved Meat, Dried Shrimp and Conpoy
AE,G,N,PS,SH

(TTHRFR) FE2/\FERFH=CFK
Chilled Red Dates Soup with Eight Treasures

accompanied by Pan-fried Three Layers Nian Gao
GA\T

$298++ B per person

PI{i#E Minimum four persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]TreeNuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.
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Opulence Set Menu

> > &

(REKiE) =XaRiMHFEaE

Fortune Yu Sheng with Norwegian Smoked Salmon and Poached Lobster
G, N, SE, SH

(EI0 ) T HRmmkD 22 2 A L i N 6 2 i

Steamed Alaskan King Crab Leg with Vermicelli and Garlic Sauce
G,S,SH

(FHFNR) HEMEFDE
Buddha Jumps Over The Wall
(Double-boiled Assorted Dried Seafood Soup with Bird’s Nest)
A,P,S,SH, SE
(BELRY) BERIFETHRFARFFSE
Braised South African Dried Abalone

accompanied by Asparagus
G,P,S,SH

(EEBER) MRELEZRERH
Steamed Coral Trout Fillet with Shredded Tangerine Peel and
Shredded Ginger

G,S,SE

(ESEE) BTFREIBRLF

Baked Lobster with Wild Mushroom in Cream Sauce

D, G, SH

(BEKXKE) 18R EmMIIR

Fried Rice with Chinese Liver Sausage and Foie Gras
E,G LA

(ZEMIR) ZHiHm
EZLMRER  REER EESDER
Double-boiled Peach Gum with Red Lotus Seeds and Ophiopogon Root
Baked Peanut Pastry
Red Dates and Water Chestnut Nian Gao
G,N
$348++ B per person

PIfi#E Minimum four persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]TreeNuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.
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Imperial Indulgence Set Menu

L 4
EOGREEE - RE&IFE, kIif, AE=HE=X&, BEk

Auspicious Golden Horse Yu Sheng
(10g Caviar, Lobster, Scottish Smoked Salmon, Jelly Fish)
G, N, SE, SH
(FEBR) BzEILEEE
Roasted Deboned Suckling Pig with Red Fermented Bean Curd
GBS
(¥ ¥ FR) LHTHERMAINSERNE K
Fried Bird’s Nest with Alaskan King Crab Meat served with Superior Broth

P,SH, G

(T CREF) EAIREMN TR B R

Braised Australian Lobster Meat with Supreme Broth

accompanied by Seasonal Greens
G, SH, SE

(FSHX) BEAE) LSNFREEFHRET
Pan-fried Kagoshima Wagyu with Sea Salt

served with Yunnan Morel Mushroom Sauce
G,SH, S

(FEER) MEERLKRENH

Steamed Coral Trout Fillet with Matsutake Mushroom Sauce
G, S, SE

(BT HH) @ RMNELTOMREFh)FES
Braised Half 2-head Australian Green Lips Abalone and

Sea Cucumber in Abalone Sauce
SH,P,G

(EERE) HERELIR

Eight Treasure Fried Rice
E, G, P, SE, SH

(EE i) HEt &
B £ T hh I e A B RIE RS
Double-boiled Hashima with Fresh Milk in Coconut

accompanied by Pan-fried Nian Gao
D, G, SE

$468++ B per person
POfiI#E Minimum four persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]TreeNuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.



NINRIA - BB RDBBA
Golden Dynasty Set Menu

L 4

ROGRSE - REisE, N, AR=RE=Xa, B&X
Auspicious Horse Yu Sheng

(10g Caviar, Australian Lobster, Scottish Smoked Salmon, Jelly Fish)
SH, G, SE, N

(—5=%) AR ILIE
Roasted Suckling Pig with Pan-fried Foie Gras topped with Gold Foil
G,P
(BIEFE) A RERa=

Braised Imperial Bird’s Nest with Brown Sauce
G,PS

(BEIEE)MAHME—]
Alaskan King Crab In Two Ways
o EL ) 22 7% Al 13 ¥ I
Steamed Alaskan King Crab Leg with Minced Garlic and Glass Vermicelli
=T FEMEREMUHNERESRETE
Steamed Alaskan King Crab Meat with Egg White

and 30-year Vintage Hua Diao Wine, accompanied by Premium Caviar
SH,G,SE,E, S, A

(B =) BINERIRENH

Steamed Coral Trout Fillet in Teochew Style
G, SE

(REFEE) ®ARIFREO+/\ LT
Braised 18-head Whole South African Candy Heart Dried Abalone in Abalone Sauce
G,F SH, A
(e SHEM) RISZ I KR A E LR T 22
Poached Live Sea Conch with Chicken Broth

accompanied by Vermicelli and Shredded Luffa Melon
G,SH

(BB =) HEH
7 &2\ EL Y AC A F S 2L ER
Double-boiled Bird’s Nest with Fresh Milk

accompanied by Yuzu Pineapple Tart
D,G

$888++ B per person

73IEE Minimum six persons to dine

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]Tree Nuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.
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Joyous Set Menu
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WA

Fortune Longevity Yu Sheng with Marmoreal Mushroom
G,N,V

BIRRITERE Z

Braised Bird’s Nest Broth with Bamboo Pith and Fungus
v

NI

Wok-fried Assorted Diced Vegetables and Mushrooms served in Lettuce
G,S,V

FAFLERTINE
Braised Bean Curd Puff filled with Assorted Vegetables

in Preserved Bean Curd Sauce
@

RIRFENSRLTES

Braised Bamboo Pith Fungus Rolls with Vermicelli served in Mini Pumpkin
G,V

SZIRFTRFER
Braised Ee Fu Noodles with Bean Curd Stick
(Y

HFEE/NEHZ
Chilled Red Dates Soup with Eight Treasures
TV

$138++ B per person

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N]Nuts [P]Pork [S]Soya [T]Tree Nuts [SE]Seafood [SH] Shellfish [V] Vegetarian

All prices are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.



