UMMER

D2l bbe e ke

Appetiser Trilogy Hi=k=28

Water bamboo in chicken broth with shrimp roe X3+#FF2& 5
Sliced Korean live abalone with Oscietra caviar .- fif:fif] 2
Poached mantis shrimp in chilli oil and pepper ZLil#F 4 5

Double-boiled seafood broth with luffa squash and Chinese violet in mini melon

B LR K 2R TR

Slow-cooked Prince Edward Island lobster with chanterelle mushroom
X B B OK TR R

Chaoshan-style braised bitter melon with Wagyu short rib
AR IS4

Supplementary course, 62 per person #i4MF L, FAL623% T

Black truffle and wild Yunnan mushroom pancake
FRAR B AP\ A BB F

Chaoshan-style chilled aged bergamot sorbet
HIlZE T

Enjoy our first anniversary special and receive a complimentary bottle of

Apanage Champagne when dining with four guests or more.*
B R ARG AL, ARV BB T R — R A 46 A A

Available from 25 June to 30 September 2026.

1XPR2026FE6825HFE9H30H o

*Limited to one complimentary bottle per table.

BRMNBE—H o

Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.

MAIGLITINR TR H R M0 1 0% FIARSS B2 5 IMATIH B o
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AMBOO

Dim Sum Trilogy si/l2252E

Shrimp dumpling % iR % 2

Vegetable dumpling with black truffle ki vt
Siew mai with baby abalone 55 # fifi ff1 % 5

Double-boiled fish maw with scallop, matsutake mushroom and Chinese cabbage
FAE T DU AR A 7

Sautéed diced Wagyu beef with Sichuan peppercorn

Yang Chun noodle with shrimp roe in chicken broth
SR

Sweet Harmony XU 2 1%
Steamed egg white with almond cream 74 jfi & (4 #1= %%
Salted egg puff LMk

Available for lunch only.
XBRFE -

Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MR LTI TTIRN F R HIAN 1 0% AIARSS B2 5 IATIHERRL o




ASMINE

D2 e e ke

Appetiser Trilogy Hi==28

Chaoshan-style smoked and chilled threadfin fish ] = 5 4 45 f61
Wok-fried crispy cuttlefish with caviar - & Bk if

Marinated fennel bulb and Japanese cucumber salad 15 # & i/ & Kb Hir

Basil broth with dried scallop and abalone
B AN T DUl fif fif £

Seared Xisha Island lobster with creamy garlic sauce
R E b /N

Steamed marble goby with turnip, fermented soybean and orange peel
Wi B BOmroR il 6 25 7b B e

Seafood fried rice with sakura shrimp and spring onion
HER AR M A 0 1D DR

Sweet Harmony XU 2 1%
Mango sago with pomelo # 1 &
Steamed Shanxi red jujube cake il 74 4 5 k%

Available for lunch only.
INPRFE -

Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MAZH LT INR TTIRN F R HIIN10% MRS B 5IMITHER -
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OTUS

R

Appetiser Trilogy Hi3 2%

Crispy cuttlefish with Sichuan pepper sauce ¥ i 5L6f
Marinated celtuce with pickled chilli 7k 3%l Ui & %

Crispy pork with sweet and sour sauce # Ef ¥ 4

Double-boiled geoduck soup with seaweed
SR E IR R

Sautéed diced Wagyu beef with Sichuan peppercorn

Chaoshan-style poached threadfin fish with plum sauce
N R N R ]

Seafood fried rice with black truffle and foie gras
FRAN Fa JO AT H B D TR

Sweet Harmony XU 2%

Lemongrass jelly with peach gum and aloe vera 7 kK& £ &5 %
Salted egg puff J#.Lfik

Available for dinner only.
{XPRIRE o

Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MR LTI TTIRN F R HIAN 1 0% AIARSS B2 5 IATIHERRL o
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Appetiser Platter #ij3¢2 #t

Poached squid with chilli oil and pepper 4. i fif fif; £

Marinated jellyfish head with caviar 7 # 3 #4c
Cantonese-style barbecued pork with honey B}/ £ 8 8 X &%
Marinated celtuce with pickled chilli 7k 3 @l #Uiie & 5
Marinated radish with vinegar and soy sauce ML |

Double-boiled sea whelk soup with conpoy and basil
e RS

Seared Xisha Island lobster with creamy garlic sauce
RGP /N E T

Chaoshan-style poached threadfin fish with plum sauce
i Eaw SRR e SR i

Sautéed diced Wagyu beef with Sichuan peppercorn

Poached baby spinach with garlic

Boneless crucian carp congee
B ) AR R e ) 6 585

Sweet Harmony XU 2 %
Tremella soup with water chestnut and lime #7 & vk 1 1 i 43 H- 32
Black truffle and cucumber puff ¥ & & JIKE&

Available for dinner only.
{XPRIRE o

Price is in Singapore dollars and subject to 10% service charge and prevailing government taxes.

MG LEET IR TR M H TR M0 1 0% HIAR S5 B S IATIH 2875 o
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