
First Course
P RO S P E R I T Y Y U S H E N G  (Teochew)
Yuzu Soy Hamachi, Sour Plum Calamansi, Amela Tomatoes

Second Course
' C H E E  C H EO N G  F U N '  (Cantonese)
Assam Fish Farce, Tom Yum Lobster Bisque, Ulam Herb Lasagna

Third Course
FO I E  G R A S  OYS T E R  B I S Q U E  (Hokkien)
Foie Gras Chawanmushi, Cayenne Oxtail Broth, Sage

Fourth Course
OTA K  S T U F F E D  D OV E R  S O L E  (Hakka)
Laksa Cream Sauce, Green Curry, Fresh Seafood

Fifth Course
C U R RY P O R K  M I L L E- F E U I L L E  (Hainan)
Rendang Mash, Puffed Rice, Grilled Pineapple

Sixth Course (CHOICE OF)

' B U D D H A J U M P OV E R  T H E  WA L L'  LOT U S  L E A F R I C E  (Hokkien)
Alaskan King Crab, Fish Maw, Conpoy

J I A K  K I M  H O U S E  T EO C H E W M U I  (Teochew)
Bak Kut Teh Pork Intercostals, Green Peppercorn Mapo Tofu, Pickles

Seventh Course
' YA N G  Z H I  G A N  LU '  (Cantonese)
Mango Mikan Sorbet, Coconut Panna Cotta, Golden Passionfruit

M AO S H A N  WA N G  D U R I A N  C R È M E  B R Û L É E  (Cantonese)
Burnt Sugar, Variations of Maoshan Wang

CHINESE NEW YEAR
ABUNDANCE MENU
A MULTI-DIALECT EXPERIENCE
7 Courses | $168++ per pax | Minimum 4 pax | Communal Menu

Prices are subject to prevailing GST & Service Charge


