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潮式黄尾鲷鱼生

芹香福袋虾

法国芝士烤扇贝

陈皮羊肚菌赤肉花胶汤

海参
鲍翅

6头鲍鱼节瓜煲

浓汤腊肉港蔬

黑椒虾仁炒水晶粉

白果红豆沙

香煎黄金糕

Teochew-Style Yellowtail Sashimi

Celery Prawns Pouch

French Cheese Baked Scallops

Braised 6-Head Abalone with Hairy Gourd

Braised Seasonal Greens with Preserved Meat

Stir-Fried Crystal Noodle with Black Pepper Prawns

Price is subjected to 6% SST & 10% service charge

Double-Boiled Morel,Fish Maw &
Pork Soup with Aged Tangerine Peel

Add-On
Sea Cucumber
Superior Shark’s Fin

RM 48
RM 150
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时价
Market PriceSarawak Wild River Fish
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Red Bean Soup with Ginkgo

Pan-Fried Golden Cake



大马黑叉烧

芝士焗番茄

香辣汁脆藕片

鲨鱼骨干贝花胶汤

海参
鲍翅

鲜人参鲍鱼花菇煲

陈年花雕蒸生虾

沙白涼伴日式面

杨枝甘露

雷沙芝麻汤圆

Malaysian-Style Caramelise Char Siu

Cheese Baked Tomatoes

Spicy Cold Serve Lotus Root

Claypot Brasied Abalone, Shiitake Mushroom with Ginseng

Aged Chinese Wine Steamed River Prawn

Cold Udon with Clams

Mango Pomelo Sago

Black Sesame Tang Yuan

Double Boiled Fish Maw, Scallop
in Shark’s Bone Soup

Add-On
Sea Cucumber
Superior Shark’s Fin

RM 48
RM 150

砂拉越野生河鱼升级
Upgrade

时价
Market PriceSarawak Wild River Fish

RM 388 ++
/pax
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甜虾草莓柚子塔塔

黄鱼空气春卷

黑椒羊肉串

高丽参干贝炖鲍翅 

3头鲍鱼伴鹅掌煲

香茅椒盐大明虾

客家算盆子

冰糖红枣炖金丝燕窝

黑金流沙包

Sweet Shrimp Pomelo Tartare

Crispy Yellow Croaker Spring Rolls

Black Pepper Lamb Skewers

Claypot Braised 3-Head Abalone
with Goose Web

Double Boiled Bird’s Nest with Red Dates

Black Gold Lava Bun

Ginseng Braised Superior Shark’s Fin

砂拉越野生河鱼升级
Upgrade

时价
Market PriceSarawak Wild River Fish

RM 588 ++
/pax

18头南非干鲍

Add-On

18-Head Dried Abalone

海参

升级
Upgrade

RM 48Sea Cucumber
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Salt & Pepper Lemongrass Sea Prawn

Hakka Yam Abacus Seeds

RM 190
/粒pcs
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