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Upper Palace Teochew Cuisine uses high-quality ingredients to create
Teochew and Cantonese dishes. The restaurant's fish maw dishes are a high-
light. Led by an Executive Chef from Hong Kong, the team creates a unique
culinary experience with dishes like Braised Fish Maw with Abalone Sauce
and Teochew-style Deep-fried Rice Cake with Meat Filling. The private
rooms are named after "Teochew," reflecting the restaurant's heritage.
Every detail, from food to ambiance, embodies Teochew culture.
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Upper Palace Dining Group



by

Teochew ’
Cold Dish

1% Teochew”Da Lang”

T471 W0 > [#4] WP KHERS R %
P o FTENEFRAEE > REBAST
WA - AIRGFEEERGR - TR
e R HERY o

"Da Lang" means visiting Teochew
street food stalls that serve cold
dishes. The term comes from
Hong Kong.

A1 TN KL AL S ©
Teochew Style
Chilled Flower Crab
Iy Market Price

A2 FTERMIERS @
Chilled Australia Lobster
b Market Price

A3 NI A fA R
Teochew Style Chilled
Steamed Threadfin

RM88 /p/Small 4 /4pcs

U EFAERABTHERRME - *M1ESBIMEN10%MES 75 R6%HESRSH -

Al

P VR AT
Teochew Style Chilled Flower Crab

*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

Appetizer

A
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A6

A7

H:JfiE  Teochew Sheng Yan
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Teochew Marination: Seafood in Shaoxing wine,
spices, and herbs, frozen 24 hrs. Known as
“Teochew poison” forits bold taste.

A8

A9

A10

Teochew \ A3
w

FRXEER K L~
Deep-fried Beancurd w. Chives Sauce
RM18 /b /small

O FPEAEIE T
Chilled Fish Maw w. Shredded Goose
RM38 /v /Small

WERILINE
Deep-fried Bombay Duck Fish
RM38 /b /Small

HFLENEA
Deep-fried Pork Belly
w. Fermented Red Beancurd

RM68 /B / Small

TEHgg s @
Soy Sauce Marinated
Fresh Tiger Prawn

RM88 7v/Small

ﬂzﬂﬁ;‘i}?‘ﬁ W 15117 Advance Order Required
Soy Sauce Marinated
Roe Crab

I Market Price

ﬂiﬂ@‘iﬁ?ﬂ(?ﬁﬁﬁﬁ’cﬂﬂ: @  Z=PRE/ Seasonal
Signature Soy Sauce

Marinated Raw Mantis

Shrimp

BHir Market Price

FPH PR S K £ TR
Teochew Style Chilled
Steamed Threadfin
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We use Shitou Goose from Chaoshan, a large goose breed known for its rich, firm meat. It’s a popular dish

during celebrations and banquets.Our Teochew master stock is slow-cooked with spices like peppercorn,
star anise, and cardamom for a deep, fragrant flavor with a hint of sweetness.
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Teochew
Braised
Specialty

E3p € E B2 xi/K#EAT B3 i KM 18 3 (i e )
Braised Sliced Goose Braised Goose Meat Braised Boneless Goose Web
RM98  /p/small RM168 /h/Small (Min order 2 pcs)

RM338 I:}/Half RM68 - -/PerPc

RM598  #H/Whole

xi kKl B5 /K 1Akl xi K FE s 25
Braised Pig’s Intestine Braised Pork Belly Braised Goose

Head & Neck
7Iv/Small RM48 7Iv/Small
i S RM238 #5/Whole

EIP ) B8 XiZK=E1h o
Braised Pork Knuckle Braised Cuttlefish
RM48  7v/Small RM58 7Iv/Small E B2 kbR
[ Choice Of Combinations

lglAZkﬁFﬂ: B1 O gmﬁgﬁf‘ﬂ Braised&ilili;’}s(:]zjtestine
Braised Combinations Braised Goose Combinations ‘
RM98 RM168

AHE/Two Combinations WE/Two Combinations ik 3%
Braised Pig’s Ear

RM128 RM198 1 K il

—4jf/Three Combinations —}f/Three Combinations Braised Pork Knuckle

i K fiAE N
Braised Pork Belly

1xi ki
Braised Sliced Cuttlefish

B1 ik o

Braised Sliced Goose

B0

"#._~Braised Goose Combinations
Ve

TS
7% M ’
//"/,,'7 2],
" ST = &y /
A b A SV
*BLEFRBRRMESE - *1E B IMER10%ARS 25 R 6%HE SRS B - piA ) et L s
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST. i /,/ A AL 7 /?f ¥
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Barbecue
Selections

C1  JextsEms (R/RZHRIN)
P ICLE LRt
Peking Roast Duck
(Irish Silver Hill Duck)
w. Classic Condiments
Whole Duck RM280  #3/Whole

RESIL NN ¢
Additional Charge for Second Course

fEk—J5i Choose 1 Item i
R s MW V52 Ay LS
a) HRERIS 2 Crispy Pigeon
Deep-fried Duck’s Bone
w. Pepper & Salt

RM28  /h/small

b) {4 v 5 i 10
Braised Duck Bone w. Puning
Fermented Bean Sauce &

Eggplant
RM28  /h/small

Hfé“ &ﬁljl‘ﬁ% ?L ﬁg i&T1T Advance Order Required
Crispy Pigeon
RM68 7hv/Small

PUEFRARR RS E - *MEABIMEWL0% RS T2 R 6% HESRSH -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

C1  JbsiEm (RRZHIIT)
HrACZR L gt
Peking Duck
(Irish Silver Hill Duck)
w. Classic Condiments

OIS 44 PTEE, EATRI R0 AL 5O 1S i #4
o AL IR ZRFED G, 5 29529755 B
s A BB U RO . KBTS ARG, A
W, RERCECULUEL, MEDE. B, 2z, SR
M, NEEER,

Chef Yip is a renowned master chef famous for his Peking
roast duck. Cooked in an old-fashioned hanging oven |
with lychee charcoal wood for about 75 minutes, the duck:
features crispy skin and tender, flavorful meat. Served
with classic condiments, thin pancakes, sugar,
shredded scallions, cucumber, and garlic, it offers a

rich and satisfying taste experience.
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Soup
D1 [i45 GHEmmiRein iy @ RM68
Double-Boiled Chicken Soup #§f3i/Per Person

w. Hispid Fig Root & Conch

D2 BRI KR ol RM68
Double-boiled Pig’s Stomach Soup #§{ii/Per Person
w. Salted vegetables & Peppercorn

D3 RN © B
Double-boiled Sea Whelk Soup w. Fish Maw i {it/Per Person

D4 JUAS S frmdghling i @ o RM138
Double-boiled Chicken Soup ffit/Per Person

w. 5 Head Whole Abalone & Sea Whelk

D5 %mﬁﬁmgxﬁj (Wi{i@) Q 1& 1T Advance Order Required RM588
Double-boiled Black Chicken & Cordyceps Soup #g431/Per Person

TLARCHEMRERAEAS
Double-Boiled Chicken Soup
w. Hispid Fig Root & Conch

¥

SRR L7

1 AR, FEBCRCES SR, kAR
YR, = BT H, R i il xUkitiz.

Salted Vegetable & Pepper Pork Stomach Soup

A hearty Teochew soup made with tender pork
tripe, salted mustard greens, and white

D3 {fihl e RisR i
Double-boiled Sea Whelk.Soup
w. Fish Maw _ .

il

led | ymach Soup
w. Salted 'vegeta [ eppercorn pepper—rich, mildly 7spicy, and warming.

-

*PAEFRAR R UHRSE - *M1E RSB IMEUL0%ARSS 22 R6% HE SRS B -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




BT HEAE WL AR AR
(/%)

Stir-fried Sliced Fish Maw w.

Crab Meat & Scrambled Egg '
Sea : ' SR RIFEAEIRI, RS 35 PR AE R
Cucumber ) . T 1 , TR LTI NI, IR, 7 s
T w FALLN L ' B3, R UAMES
Fish Maw ; ; ) \ : L. Braised South American Fish Maw

Premium South American fish maw
braised slowly in rich sauce, tender
& gelatinous, delivering a flavorful
and nourishing delicacy.

HEAE IR IR A, (A5
Stir-fried Sliced Fish Maw w.

Crab Meat & Scrambled Egg

(Serve w. Lettuce)

RM128 / Small

AR E SRR
Braised South America Yellow Fish Maw
RM388 71/ small

o e
?I‘}-J_"E HES E(il 1{3’]56_*1\ : ST RS 2 e 4L B
Braised South America Yellow Fish Maw Brasadt s heloliioklGido
in Oyster Sauce Sea Cucumber Stuffed
(3-4fSL A For 3-4 Persons) w. Shrimp Paste &
RMO988 kis/Each Minced Pork

e kL S

Braised Crispy Whole Hokkaido
Sea Cucumber in Abalone Sauce
RM188 #i%/Each

LLRSRE R AL S @
Braised Whole Hokkaido

Sea Cucumber Stuffed

w. Shrimp Paste & Minced Pork

RM268 %% /Each

B2 MR AR
- Braised South America °
i Yellow Fish Maw '

PULEFRARBR RS ZE - *NIE B IMEWL10%IRSS 75 R 6% HESRSH -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.



F1 F1E20 8.0 T8l 5 0%
Braised Whole South Africa
Dried Abalone in Superior Sauce

(20 Head)

Bird’s Nest
Abalone
e

F1 FEAE203 350k i @
Braised Whole South Africa
Dried Abalone in
Superior Sauce (20 Head)
RM228  fgki/Per Pc

s
N

F2 3522k 6 0 @
Braised Australian Whole Abalone

in Superior Oyster Sauce (2 Head)
RM245  fki/Per Pe

F3  sepdMEpysE b @
Braised Bird’s Nest w. Crab Meat
in Supreme Broth

RM238 & 1%/Per30g

F4  2IBePOmiBER Gme)

_~ Premium Braised Items (Choose)

5 i I - fify REULS {2

5 Head South Africa Whole Hokkaido Sea Cucumber |
Fresh Abalone Sea Cucumber RM58 fgfl/Each |
RM120 #ki/Per Pc RM188 Jki%/ Each \‘
bl Wil 38 3% 2 ik

Superior Fish Maw Goose Head Web Mushroom |
RM388 it/ Each RM88 #g/Each RM20 #gki/Each |

e R, F4 2] Joe e ik

Premium Braised Items

P EFRBRANESE - 1B RSB IMEWN10%IRSS T2 R6%HE SRS -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




W 2% 5 R BE
_ Steamed Coral Throut
Live w. Teochew Style

|45%

G 1 }L"::;Z_\A j’ & 1T Advance Order Required Hij‘m
Market Price

Empurau

G2 Jejest I

Dragon Grouper Market Price

G3 Hogfh I
Marble Goby ‘ Soon Hock'’ Fish Market Price

G4 ZHZ Iy

Coral Trout Market Price

GS % Eﬁ{ﬁf i&T1T Advance Order Required Hij‘m
Barramundi Cod Market Price

e 4 - ST RN | \
e
. Cooking Methods :
L AEMRA N Cooked w. Chinese Wine & Chicken Essence G5 i 7% & B BE

i Deep-fried Steamed Barramundi Cod
| Ak Deep-fried w. Sesame Oil, Shallot & Ginger W.Superior SOY Sauce
N Steamed w. Teochew Style
| Steamed w. Superior Soy Sauce
| sl Steamed w. Black Bean Sauce

P o esa s e A 1' -
1 t'!f'

*PUAEFRBRANEESE - 1B RS IMENL0%IRS T R6%HE SRS -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




Live
Seafood

G6  JHMERR

Australian Lobster

) : s I o e i 47'_--‘-»-*:",‘;-‘@ - _,:_,__-’ _‘.E____;; _l, _;f.;; = ?‘I - :~ > ; = V - e\ 1

LN @ I T AR .

plistilgRRabster = BRI ROEIR, 113 Wl () 0
KRS P I E A ‘,,_f‘;/ T8

Australian lobster features tender, o o ¥ =
i# AQIT‘EE {p &R/ Exclusively in Malaysia Hij-{/i, sweet meat with a smooth texture, ,1 : ‘5 : i
3& Gz J o . ] i | E
making it a prized delicacy in [ Wy
3 A

Philippine Red Flower Crab Market Price

premium seafood dishes.

Indonesia Roe Crab Market Price

AT i1 Cooking Methods :

EDLIE Fried w. Minced Garlic, Scallion & Chilli Pepper
LR Baked w. Ginger & Shallot

Sautéed w. Salt & Pepper

Grilled w. Garlic

Poached

Pan-fried

Superior Broth

B s

Indonesia Roe Crab

LU EFRARBR RS E - *NE B IMEWR10%IRSS B2 R 6% HESRSH -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




Seafood : : N\l OIS iy
‘ - N\ Sautéed Conch Slices
w. Crushed Ginger & Garlic

H1  BHIE TR Y
Teochew Handmade
Crispy Meat Roll w. Foie Gras

H2 N AL A R
. Santéed SWrushed Ginger & Garlic

H1 NI YERRIAL (6 pes) o RM68

Teochew Handmade Crispy Meat Roll w. Foie Gras /Iy / Small

H2 W1 i 2 Rl RM98

Sautéed Squid w. Crushed Ginger & Garlic I/ Small
H3 TR, @ RM98
Deep-fried Handmade Crab Roll v/ Small
H4 I IRER @ o RM108
Sautéed Prawn w. Szechuan Peppercorn A/ Small
H5  Jhizmisk ) @ RM168
Sautéed Conch Sliced w. Crushed Ginger & Garlic g

H6 i) i 1 B S5t £ RM180

Shantou Nan Ao Poached Teochew Whole Squid R

il = vH 4 »
H6 Tk Fa TR 5 AR il fn
: 7 Shantou Nan Ao
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST. . 3 Poached Teochew Whole Sqlﬂd

*LLEFRBR R (RS E - *i1E8 515 IMEU10%RRSS 22 R 6 % tH E S AR ST -



Pork

)5 104 M & P bF
Steamed Pork Patty
w. 10-Year Preserved Radish

TImn AR A
Stir-fried Smoke Bacon w. Leek

*LLEFRBR R U2 E - *i 8B IMEW10% RS 22 R 6% tH E S AR ST -

J1

J2

J3

J4

J5

J6

Stir-fried Intestines w.
Bean Sprouts & Pickled Vege
RM58 b/ small

PR G  oy
Stir-fried Smoke Bacon
w. Leek

RM68 /b /small

W T AN ol
Wok-fried

Sweet & Sour Pork

RM68  /1h/Small

OONRIEA
Braised Pork Belly
w. Bitter Gourd

RM68 71/ small

LOAFEE R Ml A UE ofe 0
Steamed Pork Patty
w. 10-Year Preserved Radish

RM68  /ir/small

i v TR N 2R 1= Bk
Stir-fried Diced Australian
Premium Angus Beef w. Garlic Chips

RM168 //small

*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

ORI A
Braised Pork Belly
w. Bitter Gourd

TR 2% 1071 Bk
fried Diced Australian.
) gus Beef
lic Chips :

N




W1 SR L DB T 5 4
Crispy Seaweed Kampung
Chicken w. Puning Bean Sauce

Chicken

glg\
Seaweed
Kampung

K1 2% GUiEsEms % o

Roasted Seaweed Kampung Chicken K6\ A BILGL L T
w. Fermented Black Beans \\l\3ra|se Seaweed Chicken

RM88 }:11/ Half wi:Rose Wine & Soy Sauce
RM168 3 / Whole

K4  BRIRID 2RI IE
Pan-fried Chicken w. Sand Ginger
in Iron Plate

K2 DU Bl e g ge o
Hot & Spicy Seaweed
Kampung Chicken in Claypot
RM88 5/ Half
RM168 411/ Whole

K3 %5~ gL ey o
Pan-fried Seaweed Kampung
Chicken w. Puning Bean Sauce
RM88 11/ Half
RM168 3 H / Whole

K4 BRBED LRI
Pan-fried Seaweed Kampung Chicken w.
Sand Ginger in Iron Plate
RM88 31/ Half
RM168 451/ Whole

K5 M TG e 2 BRSNS o
Crispy Seaweed Kampung
Chicken w. Puning Bean Sauce
RM98 31/ Half
RM188 31 / Whole

K6 k% &%Eﬁ i[h %iﬁﬁx@ J&ETIT Advance Order Required f"‘,)j 7
Braised Seaweed Chicken

w. Rose Wine & Soy Sauce
RM268 5t/ Whole

APUEPRBR A RIS E - SE S IMEWL0%RS 25 R 6% HES RS -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.




Vegetables

L1 W ruE RN v e RM38
Sauteed Baby Chinese Cabbage w. Puning Bean Sauce v/ Small
L2 Jifakbir RM48
Sauteed Kailan w. Dried Halibut Fish 7 / Small
L3 wnth / UGNt ol RM48
Stir-fried w. Garlic / Poached Seasonal Vegetables w. Chicken Broth b/ Small e, o
, RN
L4 BERAREMNZEG RM48 - Braised Assorted Mushroom
Sauteed String Bean w. Minced Pork & Preserved Black Olives b/ Small : & Black Fungus w. Bamboo Pith
L5 PIasmin L & ~ RM58
Braised Assorted Mushroom & Black Fungus w. Bamboo Pith I/ Small
L6 KIr RS oy RM88
Braised Fish Maw w. Mustard Green & Minced Pork /I / Small

WA HiR I i L4 BERPIREEEIU A b
Poached Seasonal Vegetables w. Chicken Broth Sauteed String Bean w. Minced Pork &
Preserved Black Olives

K IR VR ) £ fi
Braised Fish Maw
w. Mustard Green & Minced Pork

U EFRABRRMNESE - *M1EABIMENL10%MRS T R6%HESRSH
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.
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M1

M2

M3

M4

Beancurd

Egg

CAEI\ G RO LR G
Braised Beancurd w. Braised Beancurd w.
Assorted Mushroom Seafood in Claypot

CEP\HE

Braised Beancurd w. Assorted Mushroom

I R S8 e o

Teochew-style Braised Beancurd w. Minced Pork in Fermented Bean Sauce

I EDE o @

Pan-Fried Baby Oyster Omelette in Iron Plate

LI @
Braised Beancurd w. Seafood in Claypot

*UEFRBRANESE - 18 ASBIMEUN10% RS T5 6% HE SRS -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

RM48

7]y / Small

RM58

/Iy / Small

RM638

/Iy / Small

RM3838

/Iy / Small

il BT O
Pan-Fried Baby Oyster
Omelette in Iron Plate




Porridge

WESF & @ =
Congee w. Minced Pork & Baby Oyster i fir / Per Pax

i DA ER L RM48

Congee w. Sliced Pomfret Fish #§{it / Per Pax

AL 5k
Congee w. Minced Pork
& Baby Oyster

okt o RM48

Wok-fried ‘Hor Fun’ w. Prawn & Diced Kailan /b / Small

v DR AR R e T T A RM48

Braised ‘Mee Pok” w. Pork Liver & Minced Meat /v / Small

K W0 LKA 2 o > @ e
Wok-fried ‘Mee Sua’ w. Shredded Abalone & Salted Pork 7 / Small

TP M bR o @ RM48

Fried Rice w. Diced Taro, Prawn & Salted Pork 7 / Small

BNV S I RAR o RM68

Wok-fried Teochew Beef Hor Fun /) / Small

NS X S fh 228 P R0 R 26 TP UM R

Wok-fried ‘Mee Sua’ w. Fried Rlce w. Dice

Shredded Abalone & Salted Pork

U EFRARBR{UESE - *N1E B IMEWL10%IRSS 75 R 6% HE SIRSH -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.
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P1

P2

P3

P4

P5

P6

P7

P8

Dessert

RSN i 0
Fresh Grind Almond w. Egg White Milk Dessert

ek AR (IEhER) e o v
‘Lek Tau Suan’ Soup Green Bean & Water Chestnut

LHEe G (ALahsR) v o

‘Lek Tau Suan’ Soup Green Bean w. ‘Jiang Shu’

R ¥4
Deep-fried Taro w. Sugar

HRAL T8 e
Mashed Taro w. Gingko

HesT e o
Mashed Taro w. Bird’s Nest

SRR

Crispy Sweet Potato Glutinous w. Taro Paste

KAEAE B bl e 53 (Hot /Cold)

Double-boiled Sabah Bird Nest w. Premium Red Dates & Rock Sugar

P4 b5

Deep-fried Taro w. Sugar

*PULEFBRBA LS E - "N BIMEWL0%IRSS T R 6% HESRSH -
*All visuals above are for presentation purposes only. *Prices quoted are subject to 10% Service Charge & 6% SST.

RM28

43{ii/Per Person

RM28

#4{vi/Per Person

RM338

#j:{i/Per Person

RM338

/Iy / Small

RM238

7]y / Small

RM638

7]y / Small

RM38
Wiki/2 pes

RM138

#3304 / Per 30g

sk o3& (ALahs)
‘Lek Tau Suan’ Soup Green Bean
& Water Chestnut

ik 17
Mashed Taro w. Gingko

DRAE AL L0l e 3
Double-boiled Sabah Bird Nest
w. Premium Red Dates &

Rock Sugar




W Be b
Fee Standards
1. 3% EIH RS T 53 Ah6% 1B B 10% 01K 55 3¢ -

The prices on the menu are subject to an additional 6% SST and 10% service charge.

2. R LR bR UER S > D ARSNGBl 150 (-6 A B

Menu prices are based on small portion at 1X (1-3 pax) and large portion at 1.5X (4-6 pax).

3. VIPALJRiN 55 i ik 3 5 31 Do i

The VIP rooms service requires a minimum spending amount.

4. WORGESRBGHFVIIRAE I > A% SWARRAEYER TP/ P 38 H (RM80)— 3¢ -
For Bring-Your-Own-Wine, corkage policy is applicable. Nominal fee (RM80) per bottle will be charged.

5. ATEATRESRSEAT SR > Wi GBI BR R > BRI i e B oK -
For any special requirements on the dishes, please inform the service manager on duty and we will try our
best to meet your needs.

6. FALTLHU LD - WD bt ff e o
If customer do not require the above snacks, please indicate when the snacks are served.
4L Wet Wipes RM2 (5 A per pax) , /X Snacks RM5 (46 per plate) XO%% XO Sauce RM15 (f6§ per plate),
F122 Nuts RM15 (fg5l per plate)

L X/

Friendly Reminder

- AEAOE I ZPOR AR o B AR o AR AP £ i i 8T 5 1R
S RAGETHE -
No outside food & drinks are allowed in the restaurant. Upper Palace holds no responsibility for any
food quality and health issues for any outside food and drink.

- WSR-S b BB P E SR FUEAE WS ER R N P A PELR B 1R -
As indicated in the menu, some dishes may require a longer time to prepare. Kindly check with the
service manager on duty on the required waiting time prior to ordering.

- b VBRI Ar o R R T i vl e 2 A Bhis in T o AAERTR D o RER R -

There may be spills on the floor during restaurant operations. Please walk carefully to avoid slipping.

- R R P ORI ER - 0T RIS R T PELE P

if you have any concerns regarding food allergies, please inform our manager before ordering
o &M Pork S F3E Vegetarian % B Spicy o P-4k o Sustainable

O A Nuts oy FARSE Signature @ IR Shellfish

EREST
Chinese Restaurant & Ballroom

West Malaysia
FARRR P
Upper Palace Teochew
Tun Razak Exchange (TRX) Shopping Mall
017-815 0138

a2y

Upper Palace Restaurant & Ballroom
(Next to Pavilion Bukit Jalil, KL)

018-370 9988

2P (GS Club)

Golden Sun Restaurant & Ballroom
(Kuchai Lama, KL)

03-7982 3701

1% (Gold Hill Club)
Goldhill Restaurant & Ballroom
(Manijalara,KL)

03-6277 3355

East Malaysia
E West Restaurant (Tmn Foo Loong, KK, Sabah)
016-695 9963

PP R

Cherry Restaurant & Ballroom (JIn Tuaran, KK, Sabah)
010-960 0370

WL
Super 7 Restaurant (JIn Bundusan, KK, Sabah)
011-6938 7188

FER T
Tasty Wok (JIn Lintas, KK, Sabah)
011-1783 6842

DUz
Four Seasons Restaurant (JIn Budi, Tawau, Sabah)
016 -984 2268

Scan us for more info

B BOEIACR | A )i lsdt i - 5§ WhatsApp 012-28879981% Z K& AT1 -

Thank you for visiting our restaurant. If you have any questions or feedback,
please WhatsApp us at 012-2887998.



