








炭烧西班牙猪中肉风味蔬伴彩虹龙须枣
Charcoal Grilled Iberico Pork Neck Garden Salad & Crispy Dragon Beard Roll

金线莲黑蒜炖汤 (每人每)

Double-boiled Roxburgh Anoectochilus & Black Garlic Soup (Individual Serving)

金装鲍鱼海味盘菜
配料: 鲍鱼、干贝、海参、花胶、鱼鳔、鲮鱼球、章鱼、鹅掌、

烧肉、虾球、鸡、烧鸭、冬菇、豆根、津白、芋头、生葱

Royal Ancient Recipe Seafood Treasures
Ingredient: Abalone, Japanese Dried Scallop, Sea Cucumber,

Fish Maw, Dace Fishball, Cuttlefish, Goose Web, Roast Pork, Prawn,
Kampung Chicken, Roast Duck, Mushroom, Gluten, ‘Tienjun’ Cabbage & Yam

云胜蒸深海杉斑
Steamed Ocean Garoupa with Luffa Melon, Black Fungus & Supreme Soy Sauce

台式糯米饭
Steamed Glutinous Rice in Bamboo Leaf

千层马来糕
Thousand Layered Cake

金装鲍鱼海味盘菜
ROYAL ANCIENT RECIPE SEAFOOD TREASURES CASSEROLE SET

RM  1,888
per table of 10 pax / 每席供十位

* 请提前一天预订
* One (1) day advanced order is required

只限堂享用
For hall dine-in only

不可换取港城会员籍积分
Not applicable for Oriental Cuisine Club earning of point 

Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, PJ 33, Seksyen 13, PJ.  
Tel: 03-7956 9288
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