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KinER
CRYSTAL SET LUNCH
AVAILABLE FROM 12.00 NOON TILL 2.30 PM

ZEIE OBt
Dim Sum Combination

mn A A VIR, 75 G XS R4 2, 7 1 e Sk &
Crystal dumplings filled with dried sole
Deep-fried crispy yam puffs with barbecued chicken and mushrooms
Chicken and shrimp siew mai

PR 4 DU R

Chicken consommé with sun-dried scallops and cordyceps

ARk
Wok-fried fresh prawn with seasonal vegetables

=22 G R

Stir-fried noodles with shredded chicken in supreme soya sauce

fiee v SR A

Chilled mango pudding with passion fruit sauce

Priced at RM78.00nett per person for a minimum of 2 diners

A Vegetarian ' Spicy % Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.



SERARS LA
BEER

TOURMALINE SET LUNCH

ZEIE OBt
Dim Sum Combination

B Aty T, 2 LRI R 4G, Rl SRR, B R R
Jade dumplings with scallops and prawns
Deep-fried cheddar cheese and shrimp bean curd rolls
Green pea phoenix shrimp with ebiko
Pan-fried chicken & shrimp dumplings

PIAEREHEJE 53

Seafood soup with bamboo pith and dried scallops

AR TEYARER

Homemade organic bean curd with sautéed asparagus

P i

Yang zhou fried rice with prawns and barbecued chicken

FrhcH

Chilled mango puree with vanilla ice cream, pomelo and sago

Priced at RM98.00nett per person for a minimum of 2 diners

3 Vegetarian ' Spicy Eﬁ Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.



GEREESS
FIRE OPAL SET LUNCH

ZEIE OBt
Selection of Dim Sum

% t0 T AR, s IR ER 8L, i TR T 223K, I R AR A
Cod fish dumplings with Chinese celery
Squid ink dumplings filled with sea urchin, asparagus and prawns
Deep-fried shredded katafi crusted scallop rolls drizzled with mayonnaise
Prawn dumplings with wasabi dressing

RSN

Double-boiled organic tomato with tien shan xue lian soup

R T =
Stir-fried Hong Kong kailan with garlic

BT e 0

Braised Hong Kong ee-fu noodles with crab meat and yellow chives

Egy s PN

Chilled honeydew melon with sago and ice cream

Priced at RM118.00nett per person for a minimum of 2 diners

3 Vegetarian \ Spicy % Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.



) On

EEENER
CHRYSOBERYL CHINESE SET LUNCH

XU P

Chef's selection - Two hot-dish combination

FRAE R XS i

Double-boiled chicken soup with fish maw and black garlic bulb

(=3 SRR RN

Crispy prawns coated with lemon dressing garnished with tropical fruit salsa and tobiko

R 0 i 5

Stir-fried asparagus with extraordinary sauce

WL 1T 4

Teow chew-style fried mee sua

Bl O R T kL 5 NG K 2
Chilled pumpkin puree with sago topped with vanilla ice cream and pistachio nuts

Priced at RM158.00nett per person for a minimum of 2 diners

3 Vegetarian < Spicy E§ Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.



EREESESE 2,
EMERALD SET LUNCH

A
Three hot and cold seafood combinations

HEHE B ALK R 3E

Braised bird's nest soup with lobster and assorted seafood

SRR
Wok-fried diced Australian beef tenderloin with black pepper

s EIN N SR IR

Braised angel luffa with organic bean curd, crab meat and crab roe

TS PR BT

Fried kway teow with dragon-tiger groupers fillet

JREE T RERT AL S
Salted egg ice cream with red bean paste

Priced at RM198.00nett per person for a minimum of 2 diners

3 Vegetarian \ Spicy % Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.
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ARA
ALEXANDRITE SET DINNER

Chef's selection two hot appetizer combinations

HRET 4 DU

Double-boiled chicken consommé with sun dried scallops and cordyceps mushrooms

B BES

Crispy roasted duck with plum sauce

T =

Baked salmon fillets with honey and onion rings

S TR

Deep-fried and stir-fried mixed fresh vegetables

L e

\Wok-fried rice with diced prawn tobiko and bonito flakes

B 5 { @

Chilled mango puree with vanilla ice cream, pomelo and sago \\ :

Priced at RM128.00nett per person for a minimum of 2 diners

\ Vegetarian ( Spicy @ Signature dish
9 Kmd\y notﬁy our assocwates ﬁ you have any food intolerance.



I R AR
AQUAMARINE SET DINNER

RN SRy DA

Poached king prawns on tropical fruit salad with lemon dressing

IR S )

Double-boiled chicken soup with fish maw and black garlic bulb

TR 1A HE

Wok-fried marinated lamb chops with dried chillies and garlic chips

Z LR E R A
Oven-baked cod fish with garlic and cheese sauce

i EAEIINE SR ISR

Braised angel luffa with organic bean curd, crab meat and crab roe

S &2 Al S 7 1

Braised ee-fu noodles with sliced duck

JEE R AL S

Salted egg ice cream with red bean paste

Priced at RM168.00nett per person for a minimum of 2 diners

A Vegetarian & Spicy Eﬁ Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.
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SAPPHIRE SET DINNER

TR = A
Three hot and cold seafood combination smoked salmon, salted egg butter prawns and soft shell
crabs

VIERRAF S 3
Seafood soup with bamboo pith and dried scallops

SRR PN
Bi feng tang style spicy prawns

B VR0 0 28 335 1 1 1

Braised baby abalone with black mushroom and nai pak choy

K AR B 0 A B 1

Seafood fried rice with dried shrimp dried and sepia ink

ME A B
Hot sweetened almond cream with sea olives in a young coconut

AR

Crispy Chinese pancakes with lotus paste

Priced at RM 228.00nett per person for a minimum of 2 diners

3 Vegetarian AN Spicy % Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.
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T EAMER
RUBY SET DINNER

Kt = AP
Three hot and cold combinations

R TER AT HLA 2

Double-boiled organic tomato with tien shan xue lian soup

FEGRRN e FEARR AL
Quick-fried wagyu with black pepper, truffles oil and almond flakes

e Bz 6 £ K 22 0
Oven-baked cod fish fillet on wok-fried spinach with lobster bisque and crispy enoki
mushrooms

+ DLZIgE A Ay

Braised mee hoon with egg white and full cream milk garnished with conpoy

Bl R T kL 5 INPE K 2
Chilled pumpkin puree with sago topped with vanilla ice cream and pistachio nuts

Priced at RM268.00nett per person for a minimum of 2 diners

2 Vegetarian \ Spicy % Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts only applicable on A La Carte.



Erm R
DIAMOND SET DINNER

HA=8f

Combinations of Japanese appetizer

BRI A

Double-boiled fish maw with morels, chicken, dried scallops and maca soup

EHRE RS B R

Oven-baked honey cod fish fillet on a bed of milky clouds

05 52 i R R e £
Braised African whole abalone with black mushrooms and seasonal vegetables

T NEER B AR

Wok-fried rice with crabmeat, crispy sun dried scallops, egg white and sweet bean

ANZ R i 5
Double-boiled bird's nest with ginseng and dried longan

Priced at RM328.00nett per person for a minimum of 2 diners

3 Vegetarian LN Spicy Eg Signature dish
Kindly notify our associates if you have any food intolerance.
Discounts anly applicable on A La Carte.



