M A 4E F £ % Extraordinaire Individual Sets

ORIENTAL
GROUP

RM 178
per person/& {iL

IR EEA

Baked White Tuna with Miso

ARG
Double-boiled Chicken Nourishing Soup
with Fresh Fish Maw

FRskHaNMRBELR

Braised Whole 5-head Abalone with Imperial Beancurd

REB®EMBNRA

Pork Neck with Golden Sauce

B oH B R R A B TR

Steamed Rice with Whole Fresh Water Prawn

7i B WK

Lemongrass Jelly

RM 228
per person/& {if

Ao BRTE
Soft Shell Crab in Money Bag

FRsk& @aRRERG
Double-hoiled Dried Seafood Soup
with Whole 5-head Abalone in Paper Wok

R A HFF

Imperial Ribs with Chef's Special Sauce

B R T RE R A&

Pan-fried Fresh Water Prawn with Superior Soy Sauce

=4 &ERK
Fried Glass Noodles & Rice Vermicelli
with Three Shredded

h ¥ & & %

Chilled Aloe-vera with Dried Longan

RM 268
per person/& i

BB E 2 BN M H KX

Crispy Oyster with Wasabi Sesame Sauce
& Japanese Icy Vegetable

EARFTUHNEERG
Double-boiled Fresh Fish Maw
& Dried Scallop in Shark’s Bone Soup

FER3LEafBEDEFER
Braised Whole 3-head Abalone
with Goose Web & Japanese Mushroom

H & Z®HIF
Salted Egg Yolk King Prawn

AW EHE b

Braised Meat Noodles with Pork Lard Cracker

KEANSFER

Snow Swallow with Ginseng

o HIE{ETL o minimem 2 persons

o TESEFRLAET @ Notapplicable with vouchers & further discount
o DR EL N G BT e Notapplicable for Oriental Cuisine Club earning of point

® BF I HE AR S A A IR 1 R T E 4L @ Dishes may be substituted subject w availability of ingredients
® SRR H N a% SST B 1070 25 % » Prices subject 10 6% SST & 10% Service Charge

Level 1 Podium, Plaza 33, Seksyen 13, PI. Tel: 03-7932 3288

K 55 5, V8 R

NOBLE MANSION

o orientalgroupmy

@www.orientalrestaurants.com.my




ORIENTAL
GROUP

% Ak % £ H £ £ Special Selection Menu

RM 388
per table of 4 pax / fit fr B

HE A K

Salted Egg Yolk Fish Skin

Woa s G EBAS
Double-hoiled Abalone & Chicken Soup (Individual Serving)

HZEARRE

Braised ‘Soon Hock’ Traditional Style

HENR

Stir-fried Mixed Vegetables with Macadamia Nuts

ERXEHMBHEFZER

Steamed Chicken with Salt & Ginger Rice

¥ F =K

Chilled Aloe-vera & Dried Longan

RM 688

per table of 6 pax / fit 7% fir F

B B F K BB R OB OB

Iberico Ham Salad

EFHEAREE R B\

Seafood & Crab Meat with Scallop Bisque (Individual Serving)

mEMOREREBEEREEAR DTN
Roast Chicken with Garlic
Kyuri & Black Fungus in Aged Balsamic Vinegar

EFELKAET
Steamed Patin Hakka Style

HesBEBRERF

Salted Egg Yolk Soft Shell Prawn

K K10k 8 & # H R

Whole 10-head Abalone Lotus Leaf Treasures Rice

K. g 3, V8 R

NOBLE MANSION

@www.orientalrestaurants.com‘rny

o HEEEA e For hall dine-in only

o SRS EML TN e Notapplicable with vouchers & further discount

o F [ EL A 4 FLEE R @ Not applicable for Oriental Cuising Club eaming of point

® 5 HE SR IR AP A LR A 5 T @ Dishes may be substituted subject w availability of ingredients
o RS e SST 1 10% B2 2 @ Prices subject 10 6% SST & 10% Service Charge

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy



RM 1,488

pertableof 10pax/ & % ## + fif

XKEEH=5#

Noble Mansion’s Three Treasures
Bl # f B % salt & Pepper Bacon Roll
# IH #F# 7E % Pork & Chives Roll

EXBEBFHFET
Poached Scallop with Okra in Chef's Special Sauce

Bepir

Lobster Bisque

mE RS
FHEREEEEHNFMR

Roast Chicken with Garlic

Kyuri & Black Fungus in Aged Balsamic Vinegar

EFRKRRBRERA
Steamed "Soon Hock' with Chef’s Special
Preserved Radish

#® A OE R AR
Soft Shell Prawn ‘Typhoon Shelter’ Style
&R 10 % # & 3 M iR

Whaole 10-head Abalone Lotus Leaf
Treasures Rice

ORIENTAL
GROUP

% $t &£ F £ £ Special Gourmet Sets

RM 1,888 RM 2,488

pertableof 10pax/ & F f# 1 {i pertableof 10pax/ & i # + i

BEER=F#H Ny A

Noble Mansion’s Three Treasures Lobster Treasures

ERRTFEHAEAR EHEYMmEFR
Baked Abalone with Black Truffle Lobster Salad with Nutmeg

& Mushroom in Filo Pastry B E & h
& B H KRB Lobster Ball

Deep-fried Soft Shell Crab with Japanesa Sauce
7O F KB R % B EBEOMERE & @D
Bird’s Nest with Seafood

Iberico Ham with Garden Salad
in Fragrant Coconut (Individual Serving)

BET NN G EAS
Double-boiled Chicken Nourishing Soup BEELREESEARED B
Crispy Stuffed Sea Cucumber

with Sea Cucumber & Dried Scallop
Hot & Sour Sauce & Imperial Beancurd

(Individual Serving)
BLEEREZERELRE

ZEEFANRAEZERHRE
crispy Tiger Garoupa with pomelo sauce

Steamed Ocean Garoupa
with Fresh Fish Maw Taishan Style

RHBERLAMBMEEHRFTH
Black Pepper London Duck

YRS KERIE
Claypot Tiger Prawn with Vietnamese Style

& Crispy Taro Chips
RKEE BB F®E

EFxHEREFEEBREER
Steamed Rice with Braised Pork Belly &

Braised Japanese Scallop in Melon Ring
& Prosperity Bag
Chinese Sausage

EXEREHAEFRER

RM 3,288

per table of 10 pax / #F & & + &

BHBREEBHEHFEEREM
Deep-fried Crab Claw with Red Vinegar
& Preserved Tomato

EaFTIHEEERG
(|A®
Double-boiled Fresh Fish Maw
& Dried Scallop in Shark’s Bone Soup
{Individual Serving)

R risk#afa B KELR
Braised Whole 3-head Abalone
with Japanese Mushroom

LrEBREREE
Deep-fried Yellow Corvina
Shanghainese Style

REBBETHFFEFFTHT
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

mERELRBRER

Steamed fresh water Prawn
with Glass Noodles & Garlic

KENZHER

Snow Swallow with Ginseng

fr®@ e

Charcoal Custard Bun

Steamed Salted Free-range Chicken & Ginger Rice

i % 5 K
Chilled Aloe-Vera & Dried Longan

BEIEREMER RS KK
Osmanthus Jelly & Malay Cake with Orange Peel

aq E fH OB ¥

Double-boiled Honeydew with Snow Fungus

B A& Bt fEZBRE R G
Japanese Peanut Mochi
& Pumpkin Pancake with Red Bean Paste

K G I V8 K

NOBLE MANSION

KRB EERB

Sweetened Peach Resin & Sea Coconut

TEDREFMB XK
Thousand Layered Cake
& Japanese Peanut Mochi

® S R LA R0 ® Notapplicable with vouchers & further discount

o FArEE N £ AEET o Notapplicable for Oriental Cuisine Club earning of paint

® SE A FEaRE R E RS LT E 4R @ Dishes may be substituted subject w availability of ingredients
& B S AR D0 6% SST #0109 8 5 % @ Prices subject o 6% SST & 10% Service Charge

Level 1 Podium. Plaza 33. Seksven 13. P]. Tel: 03-7932 3288

0 orientalgroupmy

Qwww.orientalrestaurants.com.my
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