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5B — HEERZ
Chinese New Year Set Menu 1 Chinese New Year Set Menu 2
A RIFAL WA KA
Prosperity Lobster Treasure Platter ‘Yu Sheng’ Prosperity Smoked Norwegian Salmon
‘Yu Sheng’
BN R E ]
Double-boiled Superior Shark’s Fin =Y
in Pumpkin Stock Beijing-style Braised Shark’s Fin,
Shredded Sea Cucumber,
A8, i FE R K S B A Mini Pearl Abalone and Fish Maw
Steamed Yellow Croaker Fillet in Brown Sauce

with Chinese Wine and Chicken Oil
ol NHAY &R

AWM=k & % Steamed Jade Perch Fillet
Braised 3-head Abalone with Black Moss with Minced Pork, Pickled Vegetables,
and Vegetables Dried Chilli and Conpoy Sauce
RS FRAK 50 % K W AF T
Poached ‘Mee Sua’ Braised Abalone with Dried Oyster,
with Crab Meat and Fish Puff Black Moss and Vegetables
nATEr XK BRIk E R T (F)
Chilled Lemongrass Jelly with Aloe Vera Roast Irish Duck (half)

topped with Grape Sorbet
T N B AE R IR
Fried ‘Yuan Yang’ Glutinous Rice
with Conpoy and Preserved Waxed Meat

HHERE XK
Chilled Lemongrass Jelly with Aloe Vera
topped with Lychee Sorbet

ik Bl R ALow
Complimentary TunglLok Prosperity Gift

$138++ %1% / per person $438++ W4 F] / 4 persons
(& ¥ 1% / minimum 2 persons) $657++ 551 Al / 6 persons

o K09 B A (1 Q3T 42) 3 5w 10% IR 5 9% B BUF K 4o
Gross bills will be subjected to 10% service charge and prevailing government tax.
o AT R0 AAR4E, I de, 45 2L E T AR E M 4. Notvalid in conjunction with other promotional programmes, offers,
e-vouchers, discount cards and privilege cards, unless otherwise stated.

o E¥ R MAERHA K. Menus and prices are subject to change without prior notice.
20241121
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Chinese New Year Set Menu 3

WA KA
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

TR S o 5 AF 5 R K
Deep-fried Lobster Ball
with Wasabi-mayo Sauce
served with Fresh Fruit

ot RN A E]
Double-boiled Superior Shark’s Fin
in Pumpkin Stock

X i 76 R 2K A B AR
Steamed Garoupa Fillet
with Chinese Wine and Chicken Oil

9,  K T
Braised Abalone with Dried Oyster,
Black Moss and Vegetables

BRI & R 2T
Roast Irish Duck

T Nk B A% K IR
Fried ‘Yuan Yang’ Glutinous Rice
with Conpoy and Preserved Waxed Meat

BT P X%
Chilled Lemongrass Jelly with Aloe Vera
topped with Lychee Sorbet

Bk B RALS
Complimentary TunglLok Prosperity Gift

$950++ \{% | / 8 persons
$1188++ -+ 4z F / 10 persons
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Chinese New Year Set Menu 4

WA K AL
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

B IR B RS R A
Deep-fried Lobster Ball
with Honey Mustard Wasabi-mayo Sauce
served with Fresh Fruit

WhIn AR se
‘Tanjia’-style Double-boiled
Superior Shark’s Fin with Millet

A8 FERE AR S
Steamed Yellow Croaker Fillet
with Chinese Wine and Chicken Oil

BRI E R 2T
Roast Irish Duck

IR F R
Braised Sliced Abalone with Fish Maw
and Vegetables

FirE/Fesm
Poached Umami Sweet Potato Vermicelli
with Homemade Fish Puff

nHTEr 2%
Chilled Lemongrass Jelly with Aloe Vera
topped with Grape Sorbet

B B RALS
Complimentary TunglLok Prosperity Gift

$1188++ /\4{% f] / 8 persons
$1488++ T4z F] / 10 persons

o K09 E A H (N LAEEAT AT 4e) F 55 Ao 10%R 5 T R B AL
Gross bills will be subjected to 10% service charge and prevailing government tax.

o AT R0 AAR4E, I de, 45 2L E T AR E M 4. Notvalid in conjunction with other promotional programmes, offers,

e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E¥ R MAERHA K. Menus and prices are subject to change without prior notice.

20241121
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Chinese New Year Set Menu 5

WA KA
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

B ALEASE TR B F

Pan-fried Butterflied Prawn with Asparagus

A PNEN B RIES]
Double-boiled Superior Shark’s Fin
with Gorgon Seeds in Pumpkin Cream

A8 i FERE K B
Steamed Yellow Croaker Fillet
with Chinese Wine and Chicken Oil

W2 = KM EFF IR
Braised 3-head Abalone
with Vegetables in Oyster Sauce

R Y s )
Sliced Crispy Sakura Chicken
served with French Foie Gras

BRA TS
Braised Scallion Oil Noodles
with Crispy Duck

LE 2%
Chilled Mango Cream, Pomelo and Sago
topped with Sorbet

iz Bl R AL
Complimentary TungLok Prosperity Gift

$1510++ A\ A / 8 persons
$1888++ 14 A / 10 persons

#F B 5S

Chinese New Year Set Menu 6

BB AT F R REA
Prosperity Lobster
and Smoked Norwegian Salmon ‘Yu Sheng’

& B AT BT B 75 F 85 R &
Pan-fried French Foie Gras
and Roast Duck Skin
served with Shortbread and Fresh Fruit

EV A
Beijing-style Braised Shark’s Fin,
Shredded Sea Cucumber,
Mini Pearl Abalone and Fish Maw
in Brown Sauce

R R A A L S K
Braised Whole Greenlip Abalone
with Black Moss and Vegetables

A8 i O RfE AR &
Steamed Yellow Croaker Fillet
with Chinese Wine and Chicken Oil

R SR DN AG JE Fy
Butterflied Prawn Steak
served with Inaniwa Noodles

M 2 LT
Chilled Mango Cream, Pomelo and Sago
topped with Sorbet served in Mini Coconut

Bx: Bl R AL s
Complimentary TungLok Prosperity Gift

$2150++ A\ 1% ff] / 8 persons
$2688++ 4z Fl / 10 persons

o TKF 69 B A (R LIEEAFTITI=) 3 5 42 10%IR 5 5% A BT 3 Flo
Gross bills will be subjected to 10% service charge and prevailing government tax.
o AT R0 AAR4E, I de, 45 2L E T AR E M 4. Notvalid in conjunction with other promotional programmes, offers,
e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E¥ R MAERHA K. Menus and prices are subject to change without prior notice.

20241121
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Vegetarian Set Menu

AP AL
Prosperity Vegetarian ‘Yu Sheng’

&3t % 7 E ket &
Crispy Enoki Mushroom
served on Pancake with Pickled Tomato

LYNEN RN ]
Double-boiled Pearl Fungus
in Pumpkin Soup

LRED T L F
Sautéed Morel Mushroom with Lily Bulb
and Asparagus

P B 25 B A LK
Deep-fried Wild Fungus
with Organic Vegetables

B WE Ha T A AT 10T IR
Poached Crispy Rice with Diced Fungus
in Organic Tomato Broth served in Bamboo Cup

2T P AR
Chilled Lemongrass Jelly and Aloe Vera
topped with Lychee Sorbet
served in Mini Coconut

$88++ &4% / per person

o K09 B A (1 Q3T 42) 3 5w 10% IR 5 9% B BUF K 4o
Gross bills will be subjected to 10% service charge and prevailing government tax.
o AT R0 AAR4E, I de, 45 2L E T AR E M 4. Notvalid in conjunction with other promotional programmes, offers,
e-vouchers, discount cards and privilege cards, unless otherwise stated.

o E¥ R MAERHA K. Menus and prices are subject to change without prior notice.
20241121



	鸡油花雕蒸黄鱼件
	Steamed Yellow Croaker Fillet
	with Chinese Wine and Chicken Oil
	坛少爷
	Beijing-style Braised Shark’s Fin,
	Shredded Sea Cucumber,
	Mini Pearl Abalone and Fish Maw
	in Brown Sauce
	红油干贝酱蒸鲈鱼球
	Steamed Jade Perch Fillet
	with Minced Pork, Pickled Vegetables,
	Dried Chilli and Conpoy Sauce
	鸡油花雕蒸海斑球
	Steamed Garoupa Fillet
	with Chinese Wine and Chicken Oil
	鸡油花雕蒸黄鱼件
	Steamed Yellow Croaker Fillet
	with Chinese Wine and Chicken Oil
	葡萄雪葩芦荟冻
	Chilled Lemongrass Jelly with Aloe Vera
	topped with Grape Sorbet
	南天玉液炖勾翅
	Double-boiled Superior Shark’s Fin
	with Gorgon Seeds in Pumpkin Cream
	鸡油花雕蒸黄鱼件
	Steamed Yellow Croaker Fillet
	with Chinese Wine and Chicken Oil
	甘露花开
	Chilled Mango Cream, Pomelo and Sago
	topped with Sorbet
	坛少爷
	Beijing-style Braised Shark’s Fin,
	Shredded Sea Cucumber,
	Mini Pearl Abalone and Fish Maw
	in Brown Sauce
	鸡油花雕蒸黄鱼件
	Steamed Yellow Croaker Fillet
	with Chinese Wine and Chicken Oil

	椰皇甘露花开
	Chilled Mango Cream, Pomelo and Sago
	topped with Sorbet served in Mini Coconut
	羊肚菌炒百合芦笋
	Sautéed Morel Mushroom with Lily Bulb
	and Asparagus


