
 

 

 
 

 

  Chinese Lunar New Year 2019 

   4-10 Feb All day 

 

Starters 

Spicy fish consommé, prawn dumpling 18 

Lo Hei salad, cured salmon, plum dressing 17 
 

Mains 
Whole roasted sole, black bean sauce, green beans 61 

Crispy fried seabass, Mama Wong’s home-style sweet sauce, kailan  58 

Whole roasted Dingley Dell pork rack, slow cooked pork belly on the bone, 
braised pork knuckle, spiced carrots, mashed potato, caramelized apple 
(good to share 2-3 pax)   128 
 

Desserts 

Mandarin Orange mousse cake, kumquat, raspberry streusel  17 

Nian Gao, desiccated coconut, gula melaka ice cream  17 
 

 

      Prices stated are subject to 10% service charge and prevailing GST. 
  If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal 

  



 

 

 
   

                                                                            2019 农历新年 

                            二月四日至十日 全天 
 

前菜 

辣鱼高汤配鲜虾馄钝 18 

鱼生，腌三文鱼，酸梅酱 17 
 

主餐 
焗烤扁鱼， 蒜蓉豆豉酱，炒菜豆 61 

油浸金目鲈，王妈妈自制甜辣酱，炒芥兰  58 

焗烤英式带骨猪排，慢烤五花肉，香料炖猪脚 

烤萝卜，薯泥，  焦糖苹果 

(供二至三人享用)   128 
 

 

甜点 
柑桔慕斯， 金桔与覆盆子脆饼  17 

自制年糕，椰丝与椰花糖冰淇淋  17 
 

 

 

 

 

 

 
 

Prices stated are subject to 10% service charge and prevailing GST. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal 

 
 

 


