




深井挂炉烧鹅

荔枝木炭烧鸭皇

炭烧西班牙排骨





油浸野生笋壳鱼
Deep-fried Marble Goby 
‘ Soon Hock’ Fish









*图片仅供参考，如有更改，恕不另行通知。*价格须另外征收10%服务费及6%销售与服务税。
*All photos above are for reference only. No further notice will be given if there are any changes. *Prices quoted are subject to 10% Service Charge & 6% SST.

烹饪方法
Cooking Methods : 

RM32

RM38

RM48

RM48

M1        乾煸四季豆
           Stir-fried French Bean 
           w. Minced Meat

M2      竹笙鼎湖上素 
            

M5       新鲜百合彩耳浓汤浸时蔬
             Assorted Vegetables w. Fresh Lily 
             in Superior Broth

M6        海鲜菠菜豆腐煲
            Braised Seafood w. Spinach 
             Beancurd in Claypot

 

M5     新鲜百合彩耳浓汤时蔬
         Assorted Vegetables w. Fresh Lily 
           in Superior Broth

小 / Small

小 / Small

小 / Small

小 / Small

小 / Small

 

M3      鱼香茄子煲
            

RM32

小 / SmallRM48

小 / Small

M7       田园时蔬
             Seasonal Vegetable

RM28

清炒，蒜蓉炒，蚝油炒

Sautéed , Sautéed with Garlic, 
Sautéed w. Oyster Sauce, 
 

M2    竹笙鼎湖上素 

        Braised Assorted Mushroom &
          Black Fungus w. Bamboo Pith

M6        海鲜菠菜豆腐煲
Braised Seafood w. Spinach 
Beancurd in Claypot

M4         夏果彩蝶飘香
            

Braised Assorted Mushroom &
Black Fungus w. Bamboo Pith

Stir-fried French Bean 
w. Minced Meat

Stir-fried Assorted Vegetables w.
Macadamia Nuts

M1       乾煸四季豆
          Stir-fried French Bean w. Minced Meat








