N A 4 & £ % Extraordinaire Individual Sets

ORIENTAL
GROUP

RM 168

per person/ &

it %R W A&
Double-boiled Fresh Fish Maw
Nourishing Soup

B F T 85 &REA
Baked Cod Fish
with Ebiko & Thousand Island Sauce

MR JR Kack 8 &
ME&EDE
Braised Whole Abalone
with Japanese Mushroom Shunde Style

BT EWNREE bR
Pan-fried Iberico Pork Chop

with Turnip Cake

S E PR

Fried Rice with Minced Chicken & Garlic

SR HEE
Chilled Mango
with Sago Cream & Ice Cream

RM 208
per person/ &
BHAEAFHE 24248 K78
Wasabi Soft Shell Crab in Money Bag

HBREEEMES G
Double-boiled Chicken Soup
with Fish Maw & Cordyceps Flower

FEHEBEUREARE RE
# 8 a A
Steamed Deep-sea Garoupa & Squid Ball
with Green Ginger & Ground Bean Sauce

LTS I S S S
Braised Abalone with Sea Cucumber
& Mushroom

T HEREFEFRFE
Braised Ee-fu Noodles with Prawn Roe
& Wild Mushroom

& 7= F K kR
Chilled Aloe-vera & Dried Longan
with Peach Resin

RM 268

per person/f& fir

ETEHENHEBAT T
Fresh Prawn with Mango Sauce
& Scallop with Bacon

ERTFRNERMEEEEFT G
Double-boiled Whole Dried Scallop
& Fish Maw in Shark's Bone Soup

BHEEATHEB
Peking duck
with Caviar & Foie Gras Sauce

5 = S 1

Pan-fried Fresh Water Prawn
with Superior Soy Sauce

cHBEER

Fried Noodles Hokkien Style

KESHAENBKR
Chilled Peach Resin
with Sea Coconut & Snow Pear

RM 338

per person/f& fir

A I e
Pan-fried Scallop
with Foie Gras & Orange

W —am M B
Double-boiled Dried Seafood Soup

+ Bk RO M 4 W
Pan-fried Australian Beef Fillet
with Chef’s Special Sauce

mEBRLERN
Steamed Scallop
with Glass Noodles & Garlic

X0 & UF 3R 1 iR

Fried Rice with Prawn & XO Sauce

HAE MR A B X R
Peach Resin with Almond Soup
& Japanese Peanut Mochi

o 1 # i A2« minimum 2 persons

® FHET ]3], 2704790 @ Not applicable with vouchers & fuither discount
® [ R R £ 5 #8114 @ Not applicable for Oriental Cuisine Club earning of point

® JEE e B fob 10 (R RIRE 5L 4T W4 @ Dishes may be substituted subject to availability of ingredients
® SENLHH A0 I 6% SST #110% J#55 5 @ Prices subject to 6% SST & 10% Service Charge

3rd Floor, The Gardens Mall, KL. Tel: 03-2284 8833

o vk I V8 K

THE HAN ROOM

o orientalgroupmy

@www.orientalrestaurants.com.my




ORIENTAL
GROUP

% A B & 12 A £ & Chef’s Special Recommended Set

RM 388 RM 568
per table of 4 pax / it fir A per table of Gpax/ # A {ir
ZHA DR R A DR
The Han Room’s Two Appetizers
& I F T B K A& Thai Style Thai Style Mango Salad with White Bait Fish ®
7B F ok BB ¥ berico Ham Salad B B

The Han Room’s Two Appetizers
4 f& B ¢ salted Egg Yolk Fish Skin
# £ B JN Kyuri & Jelly fish with Mala Sauce

B 7 R ¥ A am (AR

Double-boiled Fresh Fish Maw Nourishing Soup (Individual serving)

BEEAE
Braised Crab Meat Bisque

X0% #1 & i R § R E WHWIFREZERE &

Braised Deep-sea Garoupa with Abalone & XO Sauce Steamed Deep-sea Garoupa & Prawn with Shanghai Style Chili Sauce

BE = EBEBIT=
Sautéed Hong Kong 'Kai Lan' with Black Fungus & Chinese Wine

BRHERKERSBFEFESR

Roast Chicken with Foie Gras Sauce Chicken Floss & Yam in Filo Pastry

iF & 76 & R

TR & B K
Steamed Rice with Pork Belly & Prawn Paste

Fried Glass Noodles & Rice Vermicelli with Minced Meat & Preserved Vegetable

ANEMER B

Double-boiled Six Treasures with Sea Coconut

W% ™ E K

Chilled Aloe-vera & Dried Longan

o HEEEH @ For hall dine-in only

. o FHEZ (LWL I T @ Notapplicable with vouchers & further discount

» "‘ o Fa] R £ & E#14 @ Not applicable for Oriental Cuisine Club earning of point

v Y v % ® EF AT EE LML AP ) £ NG 2 4T 1 8 @ Dishes may be substituted subject to availability of ingredients

® SENLTES 2055 00 6% SST 1 10% [ ¥ @ Prices subject to 6% SST & 10% Service Charge

THE HAN ROOM 3rd Floor, The Gardens Mall, KL Tel: 03-2284 8833

@www.orientalrestaurants.com.my o orientalgroupmy



ORIENTAL
GROUP

% 3 /£ H £ £ Special Gourmet Sets

RM 1,488
pertableof 10 pax/ & f& # +

REFRD KB RME RS ERG

Crystal Prawn with Wasabi Mustard in Giant Beancurd Bowl
Salt & Pepper Lotus Root Cake

hiZEER
Braised Crab Meat & Crab Roe Bisque

FEEEHRAREREMSAREA A
Steamed Deep-sea Garoupa & Squid Ball
with Green Ginger & Ground Bean Sauce

M mEmdEmiETEN

Iberico Pork with Teriyaki Sauce Apricot Mushroom

Tl mERGHFELTR
Braised Stuffed Abalone on Japanese Beancurd,
Dried Scallop & Mushroom

AT IFRER

Steamed Rice with Roast Pork, Dried Shrimp & Mustard Greens

KETHAEHN
Chilled Snow Pear with Sea Coconut

AE Kt aHEPE i

Japanese Peanut Mochi
& Glutinous Rice Dumpling with Black Sesame Seed

RM 1,888
per table of 10 pax/ & f& # + fi
EE=n Rk EH
The Han Room’s Three Treasures
H #& 8 % iF ¥ Deep-fried Shrimp Ball with Crab Stick
[i:1}

A ¥ £ # Deep-fried Bread Cheese Ball
# =X M B # Thai style Bacon Roll

BAEBEREMESE ER B @S
Double-boiled Fresh Fish Maw Soup
with Dried Scallop & Japanese Mushroom (Individual Serving)

RRERRET FTHREBEER
Ocean Garoupa with Scallop & Black Truffle

B mRe R

Famous Roast London Duck

HHERMLY
Baked Large Prawn with ‘Mei Kuei Lu’ Wine

RERE BB FR
Steamed Rice with Braised Pork Belly & Chinese Sausage

KEETHRAENKK

Chilled Peach Resin with Sea Coconut & Snow Pear

ZBEELEREAEZHKRR U

Osmanthus Jelly & Chinese Pancake with Sesame

RM 2,288
pertableof 10pax/ & & # 1

" AN HE
The Han Room’s Platter
# # WF Fresh Prawn & Mango Salad
# JN. Kyuri & Black Fungus with Mala Sauce
4F  Deep-fried Shrimp Ball with Crab Stick
R REN

Pan-fried Foie Gras with Teriyaki Sauce & Stuffed Scallop

A RBAFTFRBAS

Braised Crab Meat & Scallop Bisque (Individual Serving)

st ERNskMaftE RXER
Braised Whole 5-head Abalone
with Japanese Mushroom Shunde Style

FEXEBEERFR

Steamed “Soon Hock” with Green Ginger & Ground Bean Sauce

KREBHETHEFTZHFTI
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

REREFRAMNFTERD
Braised Ee-fu Noodles with Black Truffle & Wild Mushroom

ELBEBRR

Peach Resin with Almond Soup

BLEFE#ED G A
Longevity Piglet Bun
& Glutinous Rice Dumpling with Black Sesame Seed

5 VK 3R V8 F

THE HAN ROOM

@www.orientalrestaurants.com.my

o FEZ ALY A0 @ Notapplicable with vouchers & further discount
o AR EELE I <= TS @ Notapplicable for Oriental Cuisine Club earning of puint

® NEEOTHE SR8 S PR 08 LT R @ Dishes may be substituted subject o availability of ingredients
o SR S et SST F110% JE% % e Prices subject o 6% SST & 10% Service Charge

o orientalgroupmy

3" Floor, The Gardens Mall, KL. Tel: 03-2284 8833




ORIE

NTAL

GROUP

u E R %—‘ £ Special Gourmet Sets

RM 2,688

pertable of 10 pax / 4 f& fit + fi

BEHFERFES@E®

Peking Duck with Foie Gras (Two Courses)

AR BB P RS EAS
Superior Shark’s Fin Monk Jump Over The Wall
(Individual Serving)

FAZSRMNPREBHBEREER

Deep-fried Ocean Garoupa
& Guangxi Style Stuffed Beancurd Puff, Black Truffle
with Supreme Soy Sauce

HRERNLTEF

Baked Large Prawn with ‘Mei Kuei Lu’ Wine

EXAMR CB

Fried Minced Duck Meat served with Lettuce (2™ Course)

M EERD X R

Stir-fried Seasonal Vegetables with Macadamia Nuts

X0k W F P &
Fried Rice with Scallop & XO Sauce

4aEER

Double-boiled Honeydew with Snow Fungus

RREVDBHEZHR

Charcoal Custard Bun & Chinese Pancake with Sesame

RM 3,088

RM 4,088

per table of 10 pax / #f /% it + {r pertableof 10 pax / #f % fit + {

WER=FH ReRlREWTE

The Han Room’s Three Treasures Hokkaido Scallop with Black Truffle
i E ¥ # % F Baked Scallop with Salad
¥. H F £ ¥ Chilled Prawn with Mango Sauce a8k 8B EAS
& B % 7 M| Soft Shell Crab with Japanese Sauce Braised Supreme Shark’s Fin (Individual Serving)

F RNKEMSMP EEEAS WA VR VFOJE R oo L R M M pE RS X AL

Double-boiled Superior Shark’s Fin with Chicken,
Dried Scallop & Chinese Cabbage (Individual Serving)

W R W OR S

Baked Boston Lobster with Salt & Pepper

Braised Whole 4-head Fresh Abalone Shunde Style
with Goose Web & Mushroom

EXRREZFRA

Steamed ‘Soon Hock’ Hakka Style

REGBHETHBEFE T
Charcoal Grilled Iberico Pork Ribs FHEMAFERBERED

served with Chilled Citrus Juice Famous Roast London Duck with Wild Mushroom

EVRBEDAIDE FHEBHETERER

Stir-fried Assorted Vegetables Steamed Rice with Iberico Pork Belly & Prawn Paste
with Golden Shimeji Mushroom

KEKXKA 7&K

& FxoB B A N@E Golden Pudding with Bird’s Nest in Whole Orange
Ramen with Scallop, Ebiko & XO Sauce

ERALTN

LAIEREERERERNK
Shanxi Red Dates Sweet Cake & Crispy Swan

Chinese Herbal Jelly ‘Kwai Lin Ko" with Honey

ZREXEDEHARRAD A

Chinese Smiling Sesame Ball & Charcoal Custard Bun

o VIR V8

THE HAN ROOM

@www.orientalrestaurants.com.my

® A2 AT (T8 77 FI4T 411 @ Notapplicable with vouchers & further discount
o Al #HLitkin 2> 5 #5145 @ Not applicable for Oriental Cuisine Club earning of point
Prices subject to 6% SST & 10% Service Charge

3" Floor, The Gardens Mall, KL. Tel: 03-2284 8833

o orientalgroupmy
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