MAREF % £ Extraordinaire Individual Sets

ORIENTAL
GROUP

RM 188

4 fi / per person

T 5 P M Bk EA

Cod Fish with Golden Sauce

B %G
Double-boiled Fresh Fish Maw
Nourishing Soup

Ji R R4k M &
#HKXER
Braised Whole 4-head Abalone
with Japanese Mushroom Shunde Style

ERBELREA
Stir-fried Iberico Pork
with Shimeji Mushroom & Capsicum

UF 2RO BT

Braised Ee-fu Noodles with Prawn

¥ 7 K

Chilled Aloe-vera & Dried Longan

RM 238

4F {I / per person

B HE Ry A
Cod Fish with Pomelo Sauce
in Whole Orange

7 4 6 3
Abalone & Crab Meat Bisque

W R4

Pan-fried Beef Fillet

10 1 % LTI R
Claypot Traditional Aberdeen Sizzling
Large Prawn

X WR BT IR

Steamed Rice with Waxed Meat
Hakka Style

AR WK

Lemongrass Jelly

RM 338

4 i /perperson

ERBEILEBEEN TR
Hokkaido Scallop with Black Truffle

BHBREHEERES
Double-boiled Fresh Fish Maw Nourishing
Soup with Black Garlic

N AR JE R 3 3k A
B & 78 &
Braised Whole 3-head Abalone
with Japanese Mushroom Shunde Style

O RZ WA ETREN
G

Pan-fried Iberico Pork Chop
with Radish Cake

AR EY R

Garlic Fried Rice topped with Foie Gras

FEL#HE
Chilled Mango Cream
with Sago & Ice Cream

RM 398

4 fi / per person

7 A AR
Pan-fried Foie Gras
with Portobello Mushroom

BHR —RMG
Double-boiled Dried Seafood
Treasures Soup

MR JE OB 2 3k 8 A
fe 78 = 18
Braised Whole 2-head Abalone
with Broccoli Shunde Style

B BBE M5 K R B & KX
Roast Baby Pigeon
with Japanese Icy Vegetable

BNJE mp M A A fE R GE B
Indonesian Style Fresh Water Prawn
served with Fried Buns

HTLEB A

Glutinous Rice Dumpling in Almond Soup

o PR e minimum 2 persons

® A {14 735 #0477 40 @ Not applicable with vouchers & further discount

ok VI 4, V8 A

THE HAN ROOM

Qwww.orientalrestaurants.com.my

o TA AR

=R

#243 @ Not applicable for Oriental Cuisine Club carning ol point

® 32 R SRR Bb A9 #E R 18I #E4T 2 @ Dishes may be substiluled subject (o availabilily of ingredients.
® SEE RIS N 6% SST 1 10% A% 5 @ Prices subject to 6% SST & 10% Service Charge

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

0 orientalgroupmy




ORIENTAL
GROUP

¥ A K 1@ & A % £ Chef’s Special Recommended Set

RM 688

{4t {i A/ for 4 pax

BEWADR
The Han Room’s Two Appetizers

REFEHETESTARNKR

Charcoal Grilled Iberico Pork Neck & Garden Green

H A& 8 iF &
Deep-fried Shrimp Ball with Crab Stick

FERTFEHNR EBASD
Whole Scallop & Crab Meat Bisque (individual serving)

EMEBRERS
Roast Chicken with Black Truffle

gL aRXRERERE

Steamed Deep-sea Garoupa with Fresh Abalone Taishan Style

Z R YW MHEE

Braised Ee-fu Noodles with King Prawn, Ginger & Spring Onion

ElmHE

Chilled Mango Cream with Sago & Ice Cream

o HR#ZA e Forhall dine-in only

S » P—‘ ® T {F 4L #4740 @ Not applicable with vouchers & further discount
% % V@ % o Al R4 & R £ 4 @ Not applicable [or Oriental Cuisine Club caming of point
N\ ® SLE T RE LR IR-E M RO HERIIE 4T 3 # @ Dishes may be subslituted subject w availability of ingredients.

® SEE MR AR 6% SST A 10% AR % 3 @ Prices subject (o 6% SST & 10% Service Charge
THE HAN ROOM 3rd Floor, The Gardens Mall, KL. Tel: 03-2284 8833

Qwww.orientalrestaurants.com.my o orientalgroupmy



ORIENTAL
GROUP

% # 1& F £ E Special Gourmet Sets

RM 1,588

§ fE 1+ {I /per table of 10 pax

FE =T K EH
The Han Room’s Three Treasures
# 2 M W #FB salt & Pepper Smoked Bacon Roll
& J. H e 9F 2K wasabi Cream Prawn
BOe ROk K K

Crispy Silver Fish & Refreshing Ice Vegetables

AR A
Dried Seafood & Fish Maw Bisque

WHETIERFRLDT
Aberdeen Sizzling River Patin with Soy Bean Paste
LT
Roast Chicken with Prawn Cracker

BETIAHARER

Braised Abalone with Assorted Vegetables

RE = A B FIR

Steamed Rice with Stewed Pork

fro@& R

Chilled Sea Coconut with Lemon

H A& BB M#EZKE R
Japanese Peanut Mochi
& Red Bean Paste with Pumpkin Pancake

RM 1,988

F [ it + {I /per table of 10 pax

PP ERER=ZHH
The Han Room’s Three Platter
H #& %8 #F = Deep-fried Shrimp Ball with Crab Stick
EEEBRERBRER

Baked Crab Meat with Cheese in Filo Pastry

W& 4w RERER% R

Soft Shell Crab with Sesame Dressing & Avocado Garden Green

oK s sk 8 B W% 4 M B (BAE)
Double-boiled Whole 5-head Abalone Nourishing Soup

{Individual Serving)

ELBHEERERERAE

Steamed Deep-sea Garoupa with Fresh Fish Maw Taishan Style

FERRMERN

Roast London Duck

¥ 1H 1 WL AR R

Claypot Traditional Aberdeen Sizzling Large Prawn

EEHEELRE KK
Charcoal Flamed Claypot Rice
with Waxed Meat & Hong Kong Chinese Liver Sausage

B bl ¥R MR
Double-Boiled Peach Resin with Fuji Apple
BYBGAETED XK
Glutinous Rice Dumpling with Sesame Seed
& Thousand Layered Cake

RM 2,488

B & f t+ 4L /pertable of 10 pax

HAFEHE RN
Peking Duck with Foie Gras & Fish Roe

& E @A9

Double-boiled Dried Seafood Soup (Individual Serving)

BBk 3k 6 fETE =GR

Braised Whole 3-head Abalone with Broccoli

ETEEARALCER

Steamed Coral Garoupa with Soy Bean Paste

g AR A CR

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

& B &KL

Steamed Fresh Water Prawn with Glutinous Rice

e H R
Chilled Mango Cream with Sago

Charcoal Custard Bun & Osmanthus Jelly

i VK I, V8 A

THE HAN ROOM

® THEF{EMALE&A04710 @ Not applicable with vouchers & further discount

o T AL & RAE RS @ Nolapplicable lor Oriental Cuisine Club carning of point

® B T A& B4R B b A0 BERI 1BV 4T F 4 @ Dishes may be substituted subject to availability of ingredients.
o SEE WA 6% SST F 10% A% 5% @ Prices subjoct (o 6% SST & 10% Service Charge

@www.orientalrestaurants.com.my

o orientalgroupmy

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




ORIENTAL
GROUP

% 3t 12 F £ £ Special Gourmet Sets

RM 2,988

B & # + I /pertable of 10pax

EREILEBENTE
Hokkaido Scallop with Black Truffle

EAE—RMEG EA9

Double-boiled Superior Shark’s Bone Soup
(Individual Serving)

FEHEAEAFARA
Steamed ‘Soon Hock” with Green Ginger
gl (- T
Roast Suckling Pig - Finest Macau Style
served with Chilled Citrus Juice

HAEn 16k
Stir-fried Mixed Vegetables
& Golden Shimeji Mushroom with Preserved Beancurd

ZHBIFME P @E
Braised Ee-fu Noodles
with King Prawn, Ginger & Spring Onion

KEEF KR

Chilled Peach Resin with Snow Pear

HMAEYZHRA
HAKBERRBRLHFHE
Pumpkin Sesame Ball with Azuki Red Bean
& Crystal Longevity Bun with Macadamia Nuts

RM 3,688
B & # + {1 /per table of 10 pax
W ¥ =% #
Three Scallop Treasures
2 # T Baked Scallop With Salad

¥+ Scallop Cake with Garlic Sauce
Baked Scallop with Black Truffle In Filo Pastry

g E R

Blanched Star Garoupa in Superior Fish Soup

N R ER 3k M H AW E
Braised Whole 3-head Abalone
with Goose Web & Japanese Mushroom Shunde Style

WRWELREFS

Baked Fresh Water Prawn with Cheese & Spanish Sauce

REBOBHETHELEEITTDER
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice Garden Greens

Bk E R R

Fresh Water Prawn Head ‘Hor Fun’ Cantonese Style

KEKRFH T &
Golden Pudding with Bird’s Nest in Whole Orange

BT r BE R oum R ORE fE E R K R B

Arabica Coffee Jelly & White Swan with Lotus Paste

HED
il
w TR

LS

RM 4,988

8 & # + 4 /pertable of 10 pax

BEan
BBQ Suckling Pig with Butterfly Buns

B ROR %

Double-boiled Superior Soup with Yunnan Ham

M OfE W o R 3k M A R T
Braised Whole 3-head Abalone
with Broccoli Shunde Style

BERSVAFDE S HEE

Cod Fish with Pomelo Sauce in Whole Orange
& Crispy Crab Meat Stick

WEALEH B

Piglet’s Meat in Salt & Pepper (2nd Course)

BMERTFHR

Garlic Fried Rice topped with Foie Gras

EHRIE

Summer Breeze Coconut Jelly

#ao® b

Peanut Lava Carrot

o VK V8

THE HAN ROOM

@www.orientalrestaurants.com.my

® REESE AR AL 5 A047 40 @ Not applicable with vouchers & lurther discount
o ] #EL S R AEARS @ Not applicable for Oriental Cuisine Club earning of point

o LB A FL A RIE A M 8 LR & T F # @ Dishes may be substituted subject (o availability of ingredients.
® SEEMNHEINR I 6% SST A0 10% AE% 5% @ Prices subject o 6% SST & 10% Scrvice Charge

o orientalgroupmy

34 Floor, The Gardens Mall, KI. Tel: 03-2284 8833
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