KEREIRIZ

Autumn Feast Eat all U can
(Weekday All Day buy 3 free 1)
(Minimum 2person)

COMPLIMENTARY WITH RM88 per guest
(Limited 1 portion each table)

18R TERZEBREFEER
48 Hours Air Dry Roasted Irish Duck
(4-5person Half Bird & 6 person and above Whole Bird)
served with egg crepe, onion, cucumber and homemade sauce

RM88 main dish selection (Eat all U can)

BEMITES
Braised Boneless Chicken, Cordyceps and Goji Berry
it BB AEE
Sweet and Sour Chicken, Fresh Fruits and Tomato Cherry
HREHIRE R4
Stir Fried Shredded Irish Duck Meat, Fungi and Bell Pepper
BRERFATE XD M 4
Australian Beef Striploin, Shimeiji in ‘Ma La’ Paste
S L1 R R RN A
Australian Beef Striploin, Chinese Yam with Ginger Scallion
E3-F 3=k )]
Barramundi Fillet, Steamed with Ginger Sauce and Coriander
LaakesEna
White Clam, Superior Stock and Glass Noodle
M\ =L
Broccoli with Fresh Crabmeat Gravy
REFOBET=
Stir Fried Hong Kong Hailan, Silver Anchovy and Garlic
L ESUAE L k]
Stir Fried French Bean, Olive Vegetable and Chicken Minced
BRAESELEE
Crabmeat Osmanthus Egg with Dried Scallop
TNEYZEE

Steamed Egg in Bowl, Crabstick and Pumpkin

o FXERRICE & NOODLES e
RINEETH TR

Black Truffle Fried Rice, Fresh Scallop and Edamame
X B M ELD R
Yong Chow Fried Rice with BBQ Chicken
HARGABR _EiEE
Shanghai Noodle Soup, Duck Meat and White Pepper
FRREAHEE LEH
Shanghai Noodle Soup, ‘Ma La’' Chicken Minced and Fish Puff
IR ER

Cantonese Bamboo Egg Noodle, Fresh Water Prawn Gravy



o JFFB/NEEAPPETIZER o

R ERARE/\&
Baby Octopus, Marinated Coriander Spicy Lime
XELBXM
Chicken Vegetable Shanghai Gyoza
k& FFEERVDEAF
Prawn Cocktail, Tobiko Mayo and Mix Fruits
WU B FEAATE
Eggplant with Shimeiji, Salt and Pepper
BEyt g%
Potato Shredded, Spicy Sour and Chili Oil
RHEBNT=F&K
Beancurd Skin, Tossed with Fungi and Glass Noodle
ER=EEMSE
Spicy Marinated Okra with Cloud Fungus
£ 50 IHARERER A 7K 3

Steamed Chicken, Scallion and Szechuan Vinegar Soy

BIHF %A1 CHEF HANDMADE DIM SUM e
48 B A 4

‘Har Gao’ Prawn Dumpling
T AR SE
Crabstick Seafood Dumpling

WTFEXES
Scallop Seaweed Egg Roll
XOXES
Tradition BBQ Chicken Bun
SEANLE
Lava Salted Egg Bun
BERAKE
Chicken Glutinous Rice
LIS i
Chicken Siew Mai with Ebiko
¥ Bk RsE
Otak Otak Chicken Siew Mai
FRXEBS
Jade Mushroom Chicken Roll
B tEE A
Garlic and Coriander Fish Ball
TEER IS
Mozzarella Prawn Beancurd Roll
TR A
Honey Chicken Yam Dumpling
REIEBES
Deep Fried Beancurd Roll with Thai Sauce
B EHEES
BBQ Chicken Crispy Spring Roll
P ERYELR
Deep Fried Salad Prawn Dumpling
TERBZHE
Peanut Glutinous Sesame Ball
EBERIETS
Deep Fried Breaded Shrimp Roll
RETFE
Pan Seared Shanghai Taro Bun



MEREZERIZ
Autumn Feast Eat all U can

(Weekday All Day buy 3 free 1)
(Minimum 2person)

COMPLIMENTARY WITH RM128 per guest
(Limited Both Dishes 1 portion each table)

4BRTEREZEBEFEER
48 Hours Air Dry Roasted Irish Duck
(4-5person Half Bird & 6 person and above Whole Bird)
served with egg crepe, onion, cucumber and homemade sauce

BRI EIRR &
Marble Goby Simmered in Claypot with Pickled Mustard and Chili

RM128 main dish selection (Eat all U can)

BARTHEAE
Live Mud Crab, Wok Fried with Tomato Chili Sauce
H R Bk Ig 1Y B SR
Sea Ming Prawn, Boiled with Japanese Miso
SR BRERILRIF
Baby Cuttlefish, Stir Fried with Thai Basil and Garlic
& 2R B
Fresh Abalone, Steamed with Coriander Master Sauce
TIHERBENR
Half Shell Scallop, Garlic Cheese Baked with Parsley
EaatpeiEina
White Clam, Superior Stock and Glass Noodle
EF-F 3=k ]
Barramundi Fillet, Steamed with Ginger Sauce and Coriander
i R AR AE XS
Sweet and Sour Chicken, Fresh Fruits and Tomato Cherry
& BT &G
Braised Boneless Chicken, Cordyceps and Goji Berry
RRERFAZE KD M 4 A
Australian Beef Striploin, Shimeiji in ‘Ma La’ Paste
S5 11 R RN 4 B
Australian Beef Striploin, Chinese Yam with Ginger Scallion
HRENEZEXMR
Braised Lamb Brisket, Fu Chok Stick and Chinese Herbs
M\ =TE
Broccoli with Fresh Crabmeat Gravy
& FEEDI A
Stir Fried Celtuce with Lotus Root and Shrimp
LESTE E Rl RIS S
Milk Cabbage, Simmered with Fish Puff and Goji Berry
REFHBEF=
Stir Fried Hong Kong Hailan, Silver Anchovy and Garlic
BRAESERE
Crabmeat Osmanthus Egg with Dried Scallop
TRENZE

Steamed Egg in Bowl, Crabstick and Pumpkin

e FXERRICE & NOODLES e
BB TR

Black Truffle Fried Rice, Fresh Scallop and Edamame

X B ED IR
Yong Chow Fried Rice with BBQ Chicken

ARG R _EiEE

Shanghai Noodle Soup, Duck Meat and White Pepper

2o BLIAL Sy i)
Shanghai Noodle Soup, ‘Ma La’ Chicken Minced and Fish Puff
A8 RS ER

Cantonese Bamboo Egg Noodle, Fresh Water Prawn Gravy



o JFFB/NEEAPPETIZER o

R ERARE/\&
Baby Octopus, Marinated Coriander Spicy Lime
XELBXM
Chicken Vegetable Shanghai Gyoza
k& FFEERIDEAF
Prawn Cocktail, Tobiko Mayo and Mix Fruits
WU B FEAATE
Eggplant with Shimeiji, Salt and Pepper
B te#
Potato Shredded, Spicy Sour and Chili Oil
RHEBT=F&K
Beancurd Skin, Tossed with Fungi and Glass Noodle
ER=EENE
Spicy Marinated Okra with Cloud Fungus
£ 50 IHRERER A 7K 3

Steamed Chicken, Scallion and Szechuan Vinegar Soy

BHIHF %S0 CHEF HANDMADE DIM SUM e
8 B A 4

‘Har Gao’ Prawn Dumpling
T AR SE
Crabstick Seafood Dumpling

S TEEES
Scallop Seaweed Egg Roll
XOXES
Tradition BBQ Chicken Bun
SEANLE
Lava Salted Egg Bun
e n t P ST
Chicken Glutinous Rice
LIS i
Chicken Siew Mai with Ebiko
pEAEP o
Otak Otak Chicken Siew Mai
FERXEES
Jade Mushroom Chicken Roll
mEsatEE A
Garlic and Coriander Fish Ball
TERERIEES
Mozzarella Prawn Beancurd Roll
IR A
Honey Chicken Yam Dumpling
REIEBES
Deep Fried Beancurd Roll with Thai Sauce
B GEEES
BBQ Chicken Crispy Spring Roll
PUZEY NN
Deep Fried Salad Prawn Dumpling
TERBZHE
Peanut Glutinous Sesame Ball
EBERIETS
Deep Fried Breaded Shrimp Roll
RETFE

Pan Seared Shanghai Taro Bun



