
TABLE
RESERVATION

Set A
泰式海蜇拼咸蛋鱼皮

Thai-Style Jellyfish with
Salted Egg Fish Skin

海参鱼鳔蟹肉翅花
Braised Sea Cucumber and Fish Maw

with Crab Meat & Shark’s Fin

清蒸龙虎斑
Steamed Tiger Grouper

Hong Kong Style

牡丹虾
Peony-Style Prawns

港式脆皮烧鸡
Hong Kong–Style

Crispy Roasted Chicken

发财冬菇豆包扒西兰花
Braised Mushrooms and

Bean Curd Pouch with Broccoli

荷叶饭
Lotus Leaf–Wrapped Rice

莲蓉锅饼
Lotus Paste Pancake

桃胶海底椰龙眼
Peach Gum with

Sea Coconut and Longan

RM 1,188nett
(10pax)

Set B
泰式海蜇拼咸蛋鱼皮

Thai-Style Jellyfish with
Salted Egg Fish Skin

干贝蟹肉带子翅花
Braised Shark’s Fin with Dried Scallops,

Crab Meat & Fresh Scallops

波浪蒸龙虎斑
Steamed Dragon Tiger Grouper

with Superior Soy Sauce

避风塘活草虾
Typhoon Shelter–Style Live Prawns

港式脆皮烧鸭
Hong Kong–Style

Crispy Roasted Duck

红烧福袋十头鲍扒西兰花
Braised 10-Head Abalone in
Lucky Pouch with Broccoli

荷叶饭
Lotus Leaf–Wrapped Rice

莲蓉锅饼
Lotus Paste Pancake

桃胶海底椰龙眼
Peach Gum with

Sea Coconut and Longan

RM1,388nett
(10pax)

Valid from 1 May till 30 June 2026Parents’ Day Set Menu



TABLE
RESERVATION

Valid from 1 May till 30 June 2026Parents’ Day Set Menu

三式拼盘
（泰式海蜇 / 桂花翅 / 咸蛋鱼皮）

Trio of Appetizers
(Thai-Style Jellyfish, Osmanthus Eggs with Imitation Shark Fin，

Salted Egg Fish Skin)

干贝蟹肉扒翅花
Braised Shark’s Fin with Dried Scallops and Crab Meat

陈皮鲜支竹云耳蒸龙虎斑
Steamed Dragon Tiger Grouper with Fresh Bean Curd Skin,

Black Fungus and Aged Tangerine Peel

帝皇蟹二味
（椒盐， 蛋白蒸）

Alaskan King Crab Duo
(Salt & Pepper / Steamed with Egg White)

江南活草虾
Jiangnan Style Live Prawns

海味煲
Braised Seafood Claypot

荷叶饭
Lotus Leaf–Wrapped Rice

桃胶海底椰龙眼
Peach Gum with Sea Coconut and Longan

RM 3,999nett
(10pax) RM 2,599nett

(6pax)

Premium Set


