










一 见 钟 情 沙 律 软 壳 蟹
‘Love at First Sight’ Soft Shell Crab

菌 菇 鸡 炖 养 生 汤 (每人每)
Double-boiled Chicken with Mushroom Nourishing Soup (Individual Serving)

金 装 鲍 鱼 海 味 盘 菜
配料: 鲍 鱼、日 本 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 Fish Ball, Cuttlefish, Goose Web, Roast Pork, Prawn Medallion,

Chicken, Roast Duck, Mushroom, Gluten, ‘Tienjun’ Cabbage, Yam & Spring Onion

酸 菜 泡 椒 蒸 深 海 龙 趸
Deep-sea Garoupa with Pickled Vegetable & Pickled Peppers

青 龙 菜 豉 油 皇 全 蛋 面
Egg Noodles with Green Dragon Vegetable & Superior Soy Sauce 

擂 沙 汤 丸 伴 黄 金 一 口 包
Glutinous Rice Dumpling with Sesame Seed & Steamed Pumpkin Bun

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

RM  1,988
per table of 10 pax / 每席供十位

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

●不接受任何礼券和折扣
● Not applicable with vouchers & further discount

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

● 菜肴可能会根据食材的供应情况进行更换
●Dishes may be substituted subject to availability of ingredients.

● 菜单价格须另加6% SST 和10% 服务费
● Prices subject to 6% SST & 10% Service Charge

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