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16 -17, 23 - 24 FEBRUARY 2024 75 e©’
6:30 PM - 9:30 PM o
$78++ PER ADULT
$39++ PER CHILD (AGED 6-11) <'l|
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Steamed Whole Seabass with Sweet & — |
Salty Crispy Chye Poh o]
Truftle-scented Braised Duck with El
Ginseng
Stir Fried Broccoli and Lily Bulb with El
Braised Dried Oyster & Sea Asparagus E
Mongolian Style Prawns with El
Crispy Curry Leaf & Bird's Eye Chilli IE
Charcoal BBQ Grilled Chicken Satay El
Crunchy Fish Skin coated with IE
Salted Egg Yolk El
Fragrance Garlic Egg Fried Rice with El
Mini Ebiko E
Crab Meat Congee with El
Scallion & Crispy Shallot IE
Vegetarian Contains Pork EL
Menu is subjected to change without prior notification. | | =
All prices stated are in Singapore Dollars and subject to 10% service charge and prevailing government taxes. o o
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HUAT’S UP AUSPICIOUS I
YU SHENG PLATTER
(S65++)

Norwegian Salmon Yu Sheng & JEN's Homemade Floral-Scented Dressing

DIY STALLS CHILLED SEAFOOD

Kueh Pie Tee and Popiah ON ICE

Prawn

DIM SUM Flower Clam

Green Half Mussel

Golden Lava Salted Egg Yolk Bun Baby Crayfish
Prawn Dumpling Conch
Deep Fried Spring Roll o _
Deep Fried Mid Wing Cocktall Sauce, Wasabr Mapo, Tartare Sauce,

Thai Sweet Chili Sauce, Green Chili Sauce,
Tabasco & Lemon Wedges

CHINESE ROASTS
10 JAPANESE SUSHI &
Chicken SASHIMI

LIVE NOODLE STATION IFresh Norwegian Salmon Sashimi

Marinated Sliced Cuttlefish

Premium Seafood Broth Assorted Sushi & Maki
Fisth Noodle / t1on-Shimeji Mushroom / Sova Sauce, Japanese Pickled
Baby Bamboo Lobster / Ovster Meat / Baby Local Green Ginger, Wasabr
< ~ : : :—
Vegetarian Contains Pork 1
Menu is subjected to change without prior notification.
All prices stated are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.
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HEART-WARMING
SouUP

Double Boiled Peppery Soup with Fish Maw, Pork Treasure Bag & Fungi

SALAD CORNER @ WESTERN HOT DISHES

Imported Green Leaf Lettuce / Creamy Paprika Pasta with Prawn & Onion
Y oung Romaine Lettuce / Lollo Rosso Lettuce Potato Wedges with Sea Salt & Paprika @f)

Black Mussels with Garlic Cream Sauce -
Roasted Market Vegetable with Fresh Herbs ¢/

Cherry Tomalo / Olives / Parmesan Cheese / Sweelcorn /
Kidner Bean / Dried Frmts/ Sunflower Seed / Pumpkin Seed

Dressings
Extra Virgmm Oliwe Oil / Balsanue / Thousand Island /

Goma / Honepy Mustard I)I‘lL‘r IBI‘I(EI) l{(’LLS

Assorted Breads and L.oaves

CHEESE CORNER &/
A | NIV ) M
Parmigiana Reggiano, Cheddar Cheese & COLD APPETISER
Brie Cheese Spicy Marinated Jellyfish

Chilled Baby Octopus with Cucumber & Onion
Roisin SRR Sl S e e Marinated Prawn with Pineapple & Spicy Thai Sauce

Sunflower Seed / Pumpkin Seed / Walnnt / Almond Seasoned Edamame @p

willi Crackers

Q@ Vegetarian @ Contains Pork

Menu is subjected to change without prior notification.
All prices stated are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.



JEN TAU-HUAY
BOWL

il

Custard Beancurd

Grass Jelly / Taro Ball / Sweet Potalo Ball / Purple Polato Ball / Brown Sugar Ball
Sweel Corn / White Fungus / Longan/Sea Coconul / Rambutan / Peacli / Nata De Coco / Red Bean

SWEETS & DESSERTS
Mango Sago with Coconut Milk & Grapefruit in
Shooter Glass
Osmanthus Jelly with Goji Berry
Valrhona Manjari Orange Cake
Mini Orh Nee Tart
Lychee Rose Layer Cake
Honey Sweet Potato Latte Black Sesame Cake
Assorted Mochi
IFresh Fruits of The Day (3 Types)
Nyonya Kueh of the Day (3 Types)

@p Vegetarian

ICE CREAM -
5 FLAVOURS PER DAY

ThaiMilk Tea / Tutti Fruity / Mango /
Coconut / Durian / Chocolate /
Strawberry / Vanilla / Lemon Sherbet

BEVERAGES
Coftee, Tea
Cold drink (non-alcoholic) of the day

Contains Pork

Menu is subjected to change without prior notification.
All prices stated are in Singapore Dollars and subject to 10% service charge and prevailing government taxes.



