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STEAMED WILD WHITE SULTAN WITH CRUNCHY SCALE
H}%@ 7?? =) dv‘}': FF Seasonal Price Bt

The White Sultan Fish is a native freshwater species that’s typically found in Malaysia. This fish is believed to have been
served to imperials and sultans, hence its name.

It flaunts a long body that can reach up to 60cm, complete with delicate pearl white flesh, and embedded with big
and firm scales. Amongst freshwater fishes, its value is second only to Empurau - one of the most sought-after fish.
Its diet consists of fruit figs that drop from trees, contributing to the clean flavours it lends.

Steaming the White Sultan Fish causes its scales to stand, providing a spectacle to diners with its unique appearance.
Complementing its appearance, it boasts an exceptional sweetness with tender delicate flesh paired with firm
texture. We recommend that you dip it with the rich sauce that the chef has specially prepared, making certain
an unrivalled dining experience.

In addition, the White Sultan Fish is high in Omega-3 oil which is known to prevent and manage heart disease.
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Double-boiled Superior Fish Bone Soup with Fish Maw
BF R G IR
38

Braised King Prawn with Superior Soy Sauce
ik 2 MR KT

12 per pc / # R
(min. 2pcs / £ V% R)




Braised Crablwith\WhitePeppercorn]
L ik
Seasonallbrice]i iz

Roast Irish Duck
'J\ = ): Tf"%

88 (whole / 4)
50 (half / )




Sautéed Australian Diced Beef Tenderloin with Leek served in Hot Stone Pot
6 4R T R AT AP

60

Grilled Fish with ‘Mala’ Sauce
FRIKIE &

Seasonal Price Bf)




Char-grilled Kurobuta Pork Jowl
R 2 IRE A
22

Steamed Star Garoupa with Diced Chilli Pepper
R A 252

Seasonal Price BfH)
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TREASURES OF THE SEA

10-head Australian Dried Abalone
TN e S )

12-head Australian Dried Abalone
B =k T

Japanese Dried Abalone
AL T8

Seasonal Price B4



TREASURES OF THE SEA

Fresh Australian
Abalone (60 g)
WL B 48 (60 1)

/8

Australian
Greenlip Abalone
LN 8

Seasonal Price B

Cooking Methods # 4 %
a. Braised 40

b. Flambé Salt-baked X )% 218
(Advanced Order Required & 7 3T)






Live Alaskan King Crab
o] 27 e 2 R R

Live Sri Lankan Crab
e EFARE

Seasonal Price B
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Live Australian Lobster
R B S

(Advanced Order Required & 7 )

Live Boston Lobster

T AR A g I

Seasonal Price B

Cooking Methods % 4 %
a. Singapore-style Chilli 2 1
b. Braised with Black Peppercorn Z #H#it
c. Braised with White Peppercorn & #A#k
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SEAFOOD

Geoduck Clam
% W

Seasonal Price B

Cooking Methods % 4£ %
a. Sashimi #] &
b. Sautéed with X.O. Chilli Sauce #& % 3 b
c. Sautéed &
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LIVE FISH

Wild Empurau
Tk ERT

(Advanced Order Required & 7 )

Wild White Sultan
Rt W)

Seasonal Price B

Cooking Methods = 4%t
a. Steamed #F &
b. Steamed with Crunchy Scale A% %% 7%
c. Teochew-style Steamed #4 /1l 7
d. Steamed with Diced Chilli Pepper %] 7
e. Thai-style Steamed / Fried & X &/
f. Deep-fried i %

g. Braised with Diced Garlic and Roast Pork 3 ¥ K i 3=



Marble Goby

25

F5C
Star Garoupa

25

Seasonal Price B

Cooking Methods = 4 %
a. Steamed # &
b. Teochew-style Steamed #A 1 7
c. Steamed with Diced Chilli Pepper % #x 7
d. Thai-style Steamed / Fried & X &/ ¥
e. Deep-fried it 2
f. Braised £r %

LIVE FISH






MEAT
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APPETISER



APPETISER
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RICE & NOODLES
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DESSERT



