floor

CHINESE NEW YEAR MENU 2019

January 22 — February 19, 2019

Consuming raw or undercooked meat, fish, shellfish, or fresh eggs
may increase your risk of food borne illness especially if you have certain medical conditions.
If you have food allergies, please advise your server and our chefs will be happy to prepare a dish for you that meets your needs.




SetA % ¥ & I &

BEBEREMELE (ZLE, & L)
“Happiness & Prosperity” Yu Sheng with Salmon Sashimi

HRAF R (BEfa T3 X Ak
Braised Abalone (Whole, Fresh 6 Heads)
served with seasonal vegetables, truffle abalone sauce & black moss

FEAHH (FAEHR)

Steamed Soon Hock in Superior Soya Sauce

18 g 38 (8 X8t e Th)
Hong Kong Style Roast Duck

BB AAY (LHEMIER)
Rice in broth with Half Maine Lobster
dried Japanese scallops, crab meat, mushrooms & vegetables

WMAREMA (EFaziig|)
Red Bean Soup with Sesame Rice Balls & Lotus Seeds

$99 per person
(minimum 4 persons)
Add Whole Roasted Suckling Pig (4 to 5kg) $200 per serving



Set B Xg K3t %&

weBEFREFMELE (T8, 84)
24K Gold “Happiness & Prosperity” Yu Sheng with Salmon Sashimi

HTAETR (WhE&HT SASBIEFEER)
Braised Abalone (Whole, Fresh 6 Heads) & Sea Cucumber
served with truffle abalone sauce & black moss

SR (BRFAEL)
Steamed Cod Fillet & Enoki Mushrooms
with garlic & premium soya sauce

2 hE (HRETRIEA)
Dong Po Style Braised Iberico Pork Belly with Lotus Seeds

FEH A (LG REHAAR)
Rice in broth with Half Maine Lobster
dried Japanese scallops, crab meat, mushrooms & vegetables

Yy &It GRE SRR, $AE I FHFE T A RA)
Cranberry, Chilled Red Dates & Osmanthus Nian Gao with Sauterne Champagne Jelly
served with passion fruit ice cream

$128 per person

(minimum 2 persons)
Add Whole Roasted Suckling Pig (4 to 5kg) $200 per serving



SetC g & 4w &

7N

REBZFREFM L (FEZLE, 24 6,84)
24K Gold “Happiness & Prosperity” Yu Sheng with Salmon & Tuna Sashimi

AT (FIAE R )

Roast Suckling Pig

HBATR (BELTNASFOERESR)
Braised Abalone (Whole, Fresh 6 Heads) & Sea Cucumber
served with truffle abalone sauce & black moss

FEAH (REEER)
Steamed Cod Fillet & Enoki Mushrooms
with garlic & premium soya sauce

1&g A (B X 2HRs)
Hong Kong Style Roast Duck

P (BERMREET)
Fried Pork with Salt & Pepper
served with seasonal vegetables

A B AEAY  (d 28 L5 RBUAR)
Half Maine Lobster Soaked Rice with Alaskan King Crab
dried Japanese scallop, mushrooms, & vegetables

FHPRE (FRFEFER EAFLRBLFA 4T 5 RKLH)
Premium Bird’s Nest, Cranberry, Chilled Red Dates & Osmanthus Nian Gao
with Sauterne Champagne Jelly

served with passion fruit ice cream

$148 per person
(minimum 8 persons)



SetD g Z %
Vegetarian Set % ’?—?

BHEF (FeBXMNELEREEM LB EEREL)
24K Gold Vegetarian “Happiness & Prosperity” Truffle & Fresh Fruit Yu Sheng

REME (BEFUATEBRRT)
Hot & Sour Soup with Spinach, Vegetarian Shark’s Fin & Bamboo Piths

Xy A& (FRBEFATA)
Charcoal Tempura Porcini Mushrooms
broccoli & hon shimeji with Szechuan pepper sauce

e OGLiERAwEEF)
Vegetarian Quinoa Steak with Haw Flakes Sauce
asparagus, pumpkin, pineapple, capsicum & zucchini

@A GEE AR, TAE I AR, T Rk
Cranberry, Chilled Red Dates & Osmanthus Nian Gao with Sauterne Champagne Jelly
served with passion fruit ice cream

$88 per person



Yu Sheng & %

REBATAY  (FEBHF L)

“Happiness & Prosperity” Yu Sheng with Lobster

BERBRERMELE (ZLE, 8 4)
“Happiness & Prosperity” Yu Sheng with Salmon

&R ER R A (2R, L)

“Happiness & Prosperity” Yu Sheng with Tuna

T HBEETELE (FRE, B L)
“Happiness & Prosperity” Yu Sheng with Hamachi (Yellowtail)

wHeE (fgdr)
“Happiness & Prosperity” Yu Sheng with Abalone

THEFSF (LM LEEFEE)
“Happiness & Prosperity” Vegetarian Yu Sheng

small
Market Price

$43.80

$46.80

$53.80

$53.80

$36.80

large

$87.60

$93.60

$107.60

$107.60

$73.60



ta8 (&)
Sliced Abalone
=X & (HFW)
Salmon

2488 (Hh)

Tuna

% R& (F0)
Hamachi (Yellowtail)

Tk (F0)
Crispy Soft Shell Crab

A 38 % F

Hokkaido Scallops

P EIEE N -
Shaved Italian Black Winter Truffle

Y
Jellyfish

=& T

Salmon Roe (50 grams)

Add-On

N A
/,}j‘&jr\

per serving

$29.80

$12.80

$13.80

$19.80

$14.80

$16.80

$8.80

(per gram

$12.80

$12.80

- min. 2 grams)



Oriental B.B.Q.

REAM (HBIEILH)

Roast Suckling Pig (order at least 1 day in advance)

G A (B XHRT)

Hong Kong Style Roast Duck

2RE A (AERS)

Roast Chicken with Chinese Five Spice

Soups & Abalone %

K& RE (RIREZHTE)

Double Boiled Soup with Abalone, Sea Cucumber, Fish Maw,
Dried Scallops, Black Mushrooms & Chinese Herbs

(order at least 1 day in advance)

RRF% (BEBIRBRESDT) New)
Hot & Sour Seafood Soup with Spinach, Fish Maw & Shrimp Wonton

SRF A (FIEL RN B E)
Braised Shredded Abalone, Sea Cucumber, Crab Meat & Fish Maw Soup

AR (et wsASEINMHT)
Braised Abalone (Whole, Fresh 4 Heads) with Goose Feet
green vegetables in abalone sauce

JRREE  ORRESZIRE)  (New)
Szechuan Style Braised Sea Cucumber with Bean Curd in Claypot

K&K (WBH7)
Double Boiled Soup of the Day

K T

per order
$248

whole 60, half 38

whole 40, half 25

per person

$59.80

$17.80

$20.80

$43.80

$49.80

$10.50



Fresh from the Tank 7 /K& &

ﬁg EJ 7]%‘1‘;{7 ( ijﬁ 9‘:’{ ]‘9"‘] %ggﬁé 5 ) Market Price
Maine Lobster

%98 7 i% | Choice of Preparation:

. 37 ﬁ 71*2 Steamed; with Minced Garlic in Superior Soya Sauce

. E f% YB Braised; with Superior Broth

. —ﬁ— . ¥B Braised; with Ginger & Spring Onions

"5 %%"ﬁu %’r; ( iﬁ%”é)ﬂ% p7ia ) Market Price

Dragon Grouper

%. 398 7 i% | Choice of Preparation:
« 7 7% Steamed; with Superior Soya Sauce
« 7l /% Deep Fried; with Superior Soya Sauce

%#ﬁé{% ( iﬁ gﬁ 1%1;) Market Price

Marble Goby “Soon Hock”

% %8 7 % | Choice of Preparation:
. ‘;% 7 Steamed; with Superior Soya Sauce
« 7l iZ Deep Fried; with Superior Soya Sauce

S 5o (X ER)

Poached Live Tiger Prawns served with Superior Soya Sauce Market Price

From the Ocean &#

per order
small regular  large
R EE (WEGAWILEEETF) New 39.8, 59.7, 79.6

Wok Fried Hokkaido Scallops with Lily Bulb Seasonal Vegetables, Mushrooms & Pumpkin



Seafood & Meat

MR EE (AEE A LEERT) New
Stir Fried Hokkaido Scallops with Lily Bulbs,
Seasonal Vegetables, Mushrooms & Pumpkin

S E T (ORR& THIR)

Deep Fried Prawns coated with Wasabi Mayonnaise

Boh K% (BEFESLIEMEL)  (New)

Sautéed Tiger Prawns with Szechuan Hot Bean Chili Sauce

Fab R (4B ZAEAHATFAAL)  (New)
Stir Fried Angus Tenderloin Beef Cubes
with red wine infused black pepper sauce

—AEH (FHRETFRILA) New)

Dong Po Style Braised Iberico Pork Belly with Lotus Seeds

a2 (R A LE) New)
Cod Fish Fillet & Tempura Tiger Prawns
with honey pineapple in haw flakes sauce

Y29 32 2 = A
BE, HRRE G

small
$39.80

$29.80

$29.80

$34.80

$27.80

regular
$59.70

$44.70

$44.70

$52.20

$41.70

large
$79.60

$59.60

$59.60

$69.60

$55.60

per order
$49.80



From The Land B XX &

b R (ALK E AL M)
Stir Fried Angus Tenderloin Beef Cubes
with red wine infused black pepper sauce

FERF GERsd ZHAR)

Sweet & Sour Kurobuta Pork

HHEF (FHRET)
Gong Bao Chicken with Cashew Nuts

small
$33.80

$21.80

$21.80

regular
$50.70

$32.70

$32.70

large
$67.60

$43.60

$43.60



Vegetables & Bean Curd # ¥, &

small regular  large
& HFF (WEAFYFF) $20 $30 $40
Sautéed Asparagus, Pumpkin, Bell Peppers & Assorted Fresh Mushrooms
JEuR g B (kL ZHE) (New) $49.80  $7470  $99.60

Szechuan Style Braised Sea Cucumber
with bean curd in claypot

Noodles & Rice 4f, %R

small regular  large
ihakih (R ER) $36.80  $5520  $73.60
Steam Rice with Preserved Wax Meat in Claypot
Vo du A (FEAE IS RAR KAR) $28.80  $4320  $57.60
Glutinous Rice with Chinese Sausage, Dried Scallops,
Mushrooms & Dried Shrimps
2Rk (B ETIR) $26.80  $4020  $53.60
X.O. Sauce Fried Rice with Crab Meat & Tobiko
femAaAr (LglmieRAEd) per order
Crispy Hong Kong Noodles with Braised Maine Lobster & Superior Broth $38.80
AAaERPT (4 28 L5 miem) per order

Rice in broth with Half Maine Lobster & Alaskan King Crab $49.80



Desserts # on

TH et GEE AR, T Z R, 8 A Rk )
Cranberry, Chilled Red Dates & Osmanthus Nian Gao with Sauterne Champagne Jelly
& Passion Fruit Ice Cream

Ty et (B FR)

Nian Gao

BFEwE (ZZRBERSCEMTETE) New

Black Sesame Cream with Coconut Ice Cream, Pistachios & Biscotti

AERE (E&E5R)
Lemongrass Crystal Jelly with Chilled Aloe Vera & Lime Sorbet

WAEH (EFaaiyigm)
Red Bean Soup with Sesame Rice Balls & Lotus Seeds

SR ErT (REE T ST F)
Double Boiled Hasma with Red Dates, Snow Lotus Seed & White Fungus

BEHPE (KB RBE ) New)
Double Boiled Bird’s Nest with Red Dates & Rock Sugar

per person

$12.80

$9.80

$8.80

$8.80

$7.80

$19.80

$58.80



floor

LIMITED WESTERN MENU 2019

January 22 — February 19, 2019

Consuming raw or undercooked meat, fish, shellfish, or fresh eggs
may increase your risk of food borne illness especially if you have certain medical conditions.
If you have food allergies, please advise your server and our chefs will be happy to prepare a dish for you that meets your needs.




Starters

Pan Seared Foie Gras $28
rosella flower compote, cocoa crumbs & mini blinis

Grilled King Prawn & Baby Octopus $25
tomato concasse, haricot fine beans & charred lemon mayonnaise

Jumbo Lump Crab Cake $22
flaky crab with our special seasoning, served with Belgian endives, frisée salad & lemon aioli

Semi-Classic Caesar Salad $12
baby romaine, poached organic egg, crisp pork belly, croutons & aged parmesan tuile

Arugula Salad $15
sliced Nashi pear & roasted pine nuts with balsamic dressing

Soups

Soup of the Day $10

Mushroom Bisque $10
mushrooms & sun-dried tomato compote



Pasta

Creamy Barley Risotto
vegetable medley & parmigiano-reggiano shavings

Entrees

Duck Confit
fregola ragout, beetroot purée, chicken liver parfait, baby carrot & balsamic sauce

Grilled Yellow Fin Tuna
roasted potato baton, orange segments, apple purée, fennel, frisée, citrus soy & black dressing

Twice Cooked Wagyu Beef Cheek
whipped potatoes, wilted black kale & au jus

Roasted Scottish Salmon
pumpkin purée, potatoes ¢ escabeche sauce

$28

$35

$46

$46

$48



Steaks

Herb Marinated Hanger Steak $45
truffle fries, grilled asparagus, & cherry tomatoes

Chargrilled U.S.D.A Prime Angus Ribeye Steak 300GM $63
whipped potato, asparagus, heirloom carrots, & peas with Sarawak peppercorn sauce

Grilled U.S.D.A Prime Angus Tenderloin 227GM $63
lyonnaise potatoes timbale & ratatouille with port wine sauce

Choose one

Sauce: $5 per serving
« Port Wine Sauce

« Tarragon Béarnaise

« Sarawak Peppercorn Sauce

Side Dish $10 per serving
o Creamed Spinach

o Sautéed Mushrooms with Cured Lardon*

o Truffle Fries with Parmesan

o Grilled Asparagus with Garlic Crumbs

» Whipped Potatoes



Dessert

The 2P Floor Signature Liquid Center Chocolate Molleaux
warm rich chocolate cake, served with Club-made vanilla ice cream
& strawberry compote

The 2"P Floor Cheese Platter
a selection of assorted cheese, served with quince paste, dried fruits, & walnut cracker

Rich & Velvety Smooth New York Cheese Cake
served with fresh berries, butterscotch
& chewy caramel macaroon

Citrus Pound Cake
lemon & orange flavoured pound cake topped with vanilla ice cream, grand marnier orange gelée
& ginger infused citrus zest served with a touch of sicily mandarin espuma foam

Zuppa Del Duca
traditional italian tiramisu with coffee flavoured custard, layered with espresso soaked sponge fingers,
a touch of dark rum & kahlua, luscious mascarpone cheese & raspberry jelly

Seasonal Fruits Platter

$15

$18

$12

$12

$12

$12



