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Mother’s Day Dinner Menu 2026

At 28 T BEAIE SUBE L 7 ik 7 HEAR Al A L
Barbecued Iberico Pork Loin Glazed with Honey Sauce
Deep-fried Crispy Taro stuffed with Prawn
Steamed Hokkaido Scallop Dumpling
A, G E P, S, SE, SH

DA AL VA BB X
Double-boiled Chicken Soup with Sea Conch
and Matsutake Mushroom served in Whole Coconut
SH

eV AE I B4 T AR LB
Fish Maw Stuffed with Shrimp Paste wrapped with
Steamed Star Garoupa Fillet and Salted Egg Yolk in Chicken Broth
G, SE

B ARURY 22 fif 8 1Y
Braised Crab Claw with Pepper and Glass Vermicelli
G, S, SH

RRAEA WA IRz
Sauteed Lobster Meat Accompanied with Wok-fried Vermicelli
G, S, SH

Fr By M B Tk
Double-boiled Egg Pudding with Bird's Nest
accompanied with Deep-fried Handbag Pastry
E.G

ACE

$198++ & fiiper person

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

R 55 10 10% R 55 % Ko BURE 1 9 BL

Price is subject to 10% service charge and prevailing government taxes including GST



