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Father's Day Lunch Menu 2026

FHEMAREY EHEEAW AR T2 LG
Baked Wagyu Beef Pastry with Morel Mushroom
Steamed Scallop Dumpling with Egg White and Conpoy
Deep-fried Shrimp with Cheese Wrapped with Filo Pastry
D,E G S, SH

THEVR TG IR 52
Braised Assorted Dried Seafood Broth with Bird’s Nest
G,P,S,SE, SH

S 5 R A RERK
Pan-fried Garoupa Fillet with Superior Soy Sauce
G, S, SE, SH

AV IR S
Poached Seasonal Vegetables with Shrimps and Eggs
E. SH

G AR I I 2R KR
Steamed Crab Claw and Glutinous Rice with Garlic
G, S, SH
[ERER: W= 2 T G S
Double-boiled Papaya with Snow Fungus and Lily Bulbs

accompanied with Deep-fried Water Chestnut Cake
E.G

$168++ & iiper person

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

TR 55 1 10% R 55 9% K BURE I 34 BL
Price is subject to 10% service charge and prevailing government taxes including GST
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