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ANGPOW SET!"

PLEASE NOTE THAT ALL DISHES WILL BE SERVED
IN TRADITIONAL CLAYPOT.

SEe b
o

= Sliced
N4 ¢ Beef in
Traditional . 4 Yak/n/lgtL,/7
& nourishin auce wi
Chicken Sgup N\ $23 Purple & Beijing
slow-cooked with 4 Cat;bal\%e, Clherry
Herbs and served omato, Mesclun
in claypot. Chinese & Salad and Green Coral
 Chicken cooked in claypot.
Sausage,
Mushroom,
Seasonal
Vegetables &
Salted Fish
with Rice served

in claypot.

Spaghetti S -5

paghetti N\, 2 Prawn
stir-fried with & g coated in
Beef Tenderioin, Cereal, with
~ Beansprout, Chili Padi,
Chinese Chives, Egg, Curry Leaves on
Dark and Light Soya Green Coral served
Sauce served in claypot.

Sliced Fish
stir-fried with
Ginger, N+
Spring Onion,
Homemade Sauce
and Green Coral
served in claypot.

Seasoned

Homemade Vegetable:
Char Siew Scallops, Broccoll,
Chicken Cauliflower, Shiitake
S sprinkled with Mushroom, Carrots, N\
Sesame Seed in Garlic, Onion, Wolfberries

on Green Coral
served in claypot.

Green Coral served
in claypot.



