








新年齐捞生(三文鱼脆鱼皮传统捞生)
salmon & crispy fish skin traditional yee sang

富贵福喜至(干贝羊肚菌鸡炖汤)(每人每)
double-boiled chicken soup with dried scallop & morel mushroom (individual serving)

福禄寿聚宝(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、甘榜鸡、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, kampung chicken, 

roast duck, mushroom, gluten, ‘tienjun’ cabbage, yam & spring onion

鱼跃富贵来(手剁姜茸蒸鲶鱼)
steamed ‘nian yu’ with minced ginger

吉祥全家福(北风腊味三宝饭)
steamed rice with waxed meat

甜蜜共团圆(杭式马蹄桂花糕)
water chestnut osmanthus jelly

金装鲍鱼海味盘菜
SIGNATURE GOLDEN ABALONE SEAFOOD TREASURES CASSEROLE SET

RM  2,288
per table of 10 pax / 每 席 供 十 位

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

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

●不可赚取港城会员籍Oriental Ringgit (OR) 
● Not applicable to earn Oriental Cuisine Club’s Oriental Ringgit (OR)

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

● 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


	Untitled Section
	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5


