The Chinese Restaurant

Dinner Set Menu




Two More Persons
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Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Steamed Abalone with Chinese Chili Sauce
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Braised Shark’s Fin with Brown Sauce
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Wok-fried Prawn and Sea Cucumber, Beef Sirloin with Vegetables
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Wok-fried Prawns with Mayonnaise Sauce
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Black Peppered Beef Sirloin with Slice Onion
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Wok-fried Green Vegetables with Garlic Sauce
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Fried Rice with Beef, Eggs and Vegetables
or
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Ja Jang Noodles with Classic Condiments
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Chilled Musk Melon and Sago in Coconut Cream
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Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Braised Beef Shank with Soy Sauce and Chinese Five Spices
Steamed Abalone with Chinese Chili Sauce
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Braised Shark’s Fin and Crab Meat Sauce
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Wok-fried Abalone with Pine Mushrooms
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Wok-fried King Prawn with Chili Sauce
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Wok-fried Beef Sirloin with Sweet and Sour Sauce
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Wok-fried Green Beans with Dried Chili and Preserved Vegetables
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Fried Rice with Beef, Eggs and Vegetables

or
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Ja Jang Noodles with Classic Condiments
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Seasonal Fresh Fruit Pudding

80,000 per person

100,000 per person



Two More Persons

B A 120,000 per person
Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Steamed Prawn with Chinese Mustard Sauce

Steamed Abalone with Chinese Chili Sauce
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Braised Shark’s Fin and Pine Mushrooms with Brown Sauce
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Wok-fried Sea Cucumber Stuffed with Minced Prawn
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Steamed King Prawn with Garlic Sauce
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Wok-firied Beef Sirloin with Slice Onion and Ginger Sauce
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Wok-firied Pine Mushrooms and Green Vegetable with Oyster Sauce
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Fried Rice with Beef, Eggs and Vegetables

or
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Ja Jang Noodles with Classic Condiments
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Seasonal Fresh Fruit

BE A 150,000 per person
Appetizer Selection

Jellyfish Salad with Fragrant Garlic

Steamed Prawn with Chinese Mustard Sauce

Braised Beef Shank with Soy Sauce and Chinese Five Spices

Steamed Abalone with Chinese Chili Sauce”
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Braised Shark’s Fin and Dried Scallop with Brown Sauce
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Braised Abalone with Flower Mushroom
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Wok-firied Live Lobster with Garlic and Ginger Sauce
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Wok-firied Pine Mushrooms and Asparagus with Oyster Sauce
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Steamed Fish with Chinese Wine and Soy Sauce
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Fried Rice with Beef, Eggs and Vegetables
or
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Ja Jang Noodles with Classic Condiments
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Seasonal Fresh Fruit



Two More Persons
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Appetizer Selection
Jellyfish Salad with Sliced Fresh Abalone
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Braised Bird’s Nest and Shark’s Fin with Brown Sauce
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Steamed Abalone and Lettuce with Black Bean Sauce
sk 7bA) ohs s

Steamed Live Lobster with Garlic Sauce
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Buddha Jumps Over the Wall
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Fried Rice with Beef, Eggs and Vegetables

or
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Ja Jang Noodles with Classic Condiments
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Seasonal Fresh Fruit
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200,000 per person
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Origin of Products: Beef (Australia).

Origin of Products: Pork (Korea), Duck (Korea), Chicken (Korea), Rice (Korea) and Kimchi (Korea).

No tipping please. 10% service charge and 10% tax will be added.
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