HAPPY

MO IEIER S

3 to 4 May,
10 to 11 May 2025

$138** per person (minimum 2 persons)
6-course Set Menu

Jie BB 1R BF P A e vy N
Combination of Crackling Pork Belly
and Crispy-fried Pumpkin tossed with Chicken Floss

T 4 T 5T 5
Lobster with Golden Broth served in Hot Stone Pot
with Bacon Scallion Pencil

22 AR A AL S AE T A I\
Pan-Seared Angus Beef Fillet in Black Pepper Sauce

EANFEOK 0 B AF IR
Braised 6-head Abalone with Fish Maw in Black Truffle Sauce

2N A
Crispy-fried HK Noodle in Assorted Seafood Gravy

L Y I N
Chilled Bird’s Nest with Pink Guava Juice




HAPPY

MO IEIER S

3 to 4 May,
10 to 11 May 2025

$688** (6 persons )
/7-course Set Menu

AL R AT
Roasted Peking Duck

TR v 28 b 38 7
Double-boiled Chicken Soup with Fish Maw & Sea Whelk

PR 09 7 k) e F $F 2R
Stir-fried Celery with Scallops & Prawns in Premium Sauce

N AF e
Steamed Marble Goby with Minced Pork Sauce

3k A AL 2 P\

Pan-Seared Kurobuta Pork Loin in Premium Soy Sauce

5 5 ) AR 2 45
Poached Ramen Noodle
with Fresh Crabmeat and Crab Roe Sauce

LRy N S
Chilled Bird’s Nest with Pink Guava Juice
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