RM 138

per person/f {iI

ZEHZARYy &
Crispy Cod Fish with Pomelo Sauce

< R N L E R
Double-hoiled Abalone & Chicken

Nourishing Soup

HE&BRWIF
Salted Egg Yolk King Prawn Medallions

O Z AW BT E N
Pan-fried Iberico Pork Chop

e K % % B ®F R

Steamed Rice
with Soft Shell Crab & Crispy Rice

W& = E K

Chilled Aloe-vera with Dried Longan

ORIENTAL
GROUP

N A 4 H £ % Extraordinaire Individual Sets

RM 158

per person/fF i

A
Lobster Steak with Mushroom
& Chardonnay Cream Sauce

EAFRBERERS
Double-boiled Fresh Fish Maw
in Shark’s Bone Soup

FERsk#atknE
Braised Whole 5-head Abalone
with Beancurd

BEEHREEKE R
Mongolian Style

Charcoal Grilled Pork Rib

X B W B TR

Steamed Rice
with Waxed Meat Hakka Style

WA E K

Chilled Aloe-vera with Dried Longan

RM 198

per person/f {if

OO+ E KK AR
Foie Gras in Cone
& Crispy Oyster with Chef’s Special Sauce

HEAR=RAAMHERS
Double-boiled Fish Maw Soup
with Japanese Black Garlic & Pork Ribs

WA R4 W
Pan-fried Beef Fillet

FRESHEZHEBE
Stuffed Sea Cucumber
with Goose Web & Broccoli

SR EAERRAEFITE
Handmade Noodles with Fresh Abalone
& Garlic in Superior Soup

KEANZ TR

Snow Swallow with Ginseng

RM 298

per person/ff {if

zRANMBEAHAATEDRY T

Pan-fried Foie Gras
& Baked Scallop with Salad

HE BT R

Braised Bird’s Nest with Crab Meat

EEHREDNEA

Deep-fried Yellow Corvina

FER3keafsdHERE
Braised Whole 3-head Abalone
with Japanese Mushroom

ER%=BRXB U@

Ramen with Large Scallop & Garlic

7E WK

Lemongrass Jelly

3 3 V8 H

ORIENTAL LANDMARK

@www.orientalrestaurants.com.my

o i {HE @ minimum 2 persons

& RS F M @ Not applicable with vouchers & further discount

o FA[FR AL £ B 4151 @ Not applicable for Oriental Cuisine Club earning of point

® % TR L HUE P I BRI IR 1T R @ Dishes may be substituted subject 1o availability of ingredients
o FHE AN 6% SST # 10% % # e Prices subject to 6% SST & 10% Service Charge

Ground Floor, Intermark Mall, Jalan Tun Razak, Kuala Lumpur

o orientalgroupmy

Tel: 03-2181 8228




ORIENTAL
GROUP

4% % 4 % 44 H £ £ Special Selection Menu

RM 398
per table of 4 pax / {it r H
® '
Oriental Landmark’s Appetizers

# 4 Hi £ Ff salted Egg Yolk Fish Skin
Nl %% ¥ = %§ spicy Sze Chuan Mushrooms

B 76 R ¥ A M B (BAS)

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

HEARTRE

Claypot ‘Soon Hock’ Traditional Style

a8 FF K
Deep-fried Spare Rib Marinated in Red Wine

H&EBIFR
Salted Egg Yolk Prawn Medallions

KB B % B F R

Steamed Rice with Braised Pork Belly & Waxed Meat

RM 598
per table of 6 pax/ fit 7~ i H

e T ¥
Oriental Landmark’s Appetizers
2 % M W salt Grilled Clams
e 4 % f& ¥ M 3 Crispy Enoki Mushroom with Garden Green Salad

PR Jar %

Lobster Bisque

NN A

Lobster Steak with Mushroom & Chardonnay Cream Sauce

EERAREREBEREE

Steamed Deep-sea Garoupa with Shanghai Style Chili Sauce

O o%Z R 7 BT OB
Pan-fried Iberico Pork Chop

POIE E H 3G 2K

Steamed Chicken with Salt & Ginger Rice

3 S V8%

ORIENTAL LANDMARK

@www.orientalrestaurants.com‘rny

o HEEEEH o For hall dine-in only

o DEZ AL FNET 0 Nowapplicable with vouchers & further discount

o SRR ELEM & REEL @ Notapplicable for Oriental Cuisine Club caming of point

o H L SRS A E AL 1 LT E @ Dishes may be substituted subject w availability of ingredients
® SERTE R 6% SST F010% 25 # e Prices subject 1o 6% SST & 10% Service Charge

Ground Floor, Intermark Mall. Jalan Tun Razak. Kuala Lumpur Tel: 03-2181 8228

o orientalgroupmy



ORIENTAL
GROUP

% # 1& & £ & Special Gourmet Sets

RM 1,388
per table of 10 pax /& & # + {if

FE2=xH

Oriental Landmark’s Three Treasures

M5 b B 7 B Crispy Pork Belly with Fruits Rojak
¥ + # {- BR Deep-fried Cheese Ball with Almond
& % 8 W B & R CrabMeat with Gold Caviar Sauce in Filo Pastry

FE %

Lobster Bisque

T =HBEREBLEERE
Steamed Deep-sea Garoupa
with Fresh Beancurd Skin & Black Fungus

4 4 58 48 P\
Lobster Steak
with Mushroom & Chardonnay Cream Sauce

ER12kifmp EFERZHE
Braised Whole 12-head Abalone
with Beancurd & Lingzhi Mushroom

FIBAERBKRKATEFR

Steamed Glutinous Rice with Roast Shatin Chicken

¥ 7= F

Chilled Aloe-vera with Dried Longan

ZHREARGEHETES RE

Red Bean Paste with Pumpkin Pancake
& Thousand Layered Cake

RM 1,699

per table of 10 pax /f§ & € + fi

EH =71 Kk%E B
Oriental Landmark’s Trio Platter

iF % & 4 % Boxing Chicken with Prawn Paste
B # Bt % f1 % Crispy Cod Fish Roll with Chicken Floss

WY ERTESEA R
Soft Shell Crab Garden Greens with Chef's Special Cocktail Sauce

& WA M B E @A
Double-boiled Abalone & Chicken Nourishing Soup
(Individual Serving)

EFPREFPERELR

Steamed Ocean Garoupa
with Clams & Chef's Special Preserved Radish

RiwWETFTFHEEESEFT
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

RS K & E M8 B
Steamed Crystal Chicken Shunde Style

ZEETRPE

Ee-fu Noodles with Tiger Prawns

¥ F FE K

Chilled Aloe-vera with Dried Longan

ZHRELNFHEEY B AR
Red Bean Paste with Pumpkin Pancake
& Glutinous Rice Dumpling with Sesame Seed

RM 1,988

per table of 10 pax /& /& # + {i

LRI HAE

Oriental Landmark’s Three Treasures

& I % T & Baked Scallopin Filo Pastry
A & BR f #§ stuffed Fish Maw with Fish Paste

M ] & %% B Y Macau Crab Meat Cake

HEEL—&AMEE @S
Double-boiled Fish Maw & Sea Cucumber Soup
with Cordyceps Flower (Individual Serving)

FEERPPE=HERRR
Steamed Tiger Garoupa with Guangxi Style

stuffed Beancurd Puff & ‘Seng Kwa’
JFo¥ sk 8 & B & 78 %

Braised Whole 5-head Abalone with Japanese Mushroom

BB BRHF
Salted Egg Yolk King Prawn Medallions

EHEBEFRBR%BMFR
Steamed Rice with Waxed Meat
& Hong Kong Chinese Liver Sausage Hakka Style

KENSZ T ER

Snow Swallow with Ginseng

BEEER
Gula Melaka Honeycomb Cake

3t 3 8 K

ORIENTAL LANDMARK

@www.orientalrestaurants.com.my

o TIEZEFLATI0 ® Not applicable with vouchers & further discount

o F LR L CUEE 4T e Notapplicable for Oriental Cuisine Club eaming of point

® BF iR R HEEE LT E @ Dishes may be substituted subject to availability of ingredients
® 3 E i ECA T D 6Y SST #1105 A2 5 % @ Prices subject to 6% SST & 10% Service Charge

Ground Floor, Intermark Mall, Jalan Tun Razak, Kuala Lumpur Tel: 03-2181 8228

o orientalgroupmy



ORIENTAL
GROUP

2 ¥ 1+ H £ % Special Gourmet Sets

RM 2,488

per table of 10 pax /& & 4t + fir

Fom =9
Oriental Landmark’s Three Treasures
B 3L M Deep-fried Scallop Cake
& BF i £ <+ Prawn Paste & Foie Gras Toast
Bk ¥ E % W T F Poached Scallop with Sesame Sauce

EAMNEBARAER TN @D
Braised Thai Style Fish Maw & Dried Scallop
with Crab Meat Bisque (Individual Serving)

RIHTAREBESZHEE

Stuffed Sea Cucumber with Goose Web

FERHFRA

Steamed 'Soon Hock' with Superior Soy Sauce

B E B R EN

Steamed Fresh Water Prawn with Egg White

&R E BT R
Steamed Rice with Wax Meat & Yam Shunde Style

KEANZ T LR

Snow Swallow with Ginseng

B R R
Gula Melaka Honeycomb Cake

RM 3,288

per table of 10 pax /& I {t + i

iE R HERREE
Foie Gras in Cone & Crispy Oyster with Chef's Special Sauce

"% — B MG BAS
Double-boiled Dried Seafood Soup (Individual Serving)

FER3ktaptERTN
Braised Whole 3-Head Abalone with Japanese Scallop in Melon Ring

Rpa 0T HENFTH

Charcoal Grilled Iberico Pork Ribs served with Chilled Citrus Juice

EEEY A

Cod Fish with Pomelo Sauce in Whole Orange

RIFTRBEREF@

Braised Hong Kong Ee-fu Noodles with Boston Lobster

OBk R E R K

Chilled Peach Resin in Snow Pear

BmilEFRFA

Longevity Piglet Bun

3 V8 E

ORIENTAL LANDMARK

@www.orientalrestaurants.com‘rny

® A Z LA TN @ Now applicable with vouchers & further discount

o AR £ FEEELT @ Notapplicable for Oriental Cuisine Club earning of point

o BE T RR e 1R A F IR 1 L T e @ Dishes may be substitnted subject w availability of ingredients
o FEIHEE A 6% SST #1000 A% % @ Prices subject 10 6% SST & 10% Service Charge

Ground Floor, Intermark Mall, Jalan Tun Razak, Kuala Lumpur Tel: 03-2181 8228

o orientalgroupmy
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