CHINESE NEW YEAR
SET MENU 2026

February 10 — March 3, 2026

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.



PROSPERITY 2% 43 % Pq &

EiEIIXMet (ME=X4é4)
Prosperity Smoked Salmon Yu Sheng @®®

— (—

Wh5L2 L (REHAFSHHELR)
Double Boiled Kampong Chicken Soup with Cordyceps Flower,
Sea Whelk, Dried Scallops & Fish Maw &C

FFor R (Hd K ZRRZAEE4 A 4)
Vietnamese Style Wok-fried Angus Tenderloin Beef Cubes ®()
SHEBE (NLthd L MmHE L)
Braised Six-head Abalone, Dried Scallops, Mushroom,
Dried Oyster, Black Moss & Inari Bag &

Wi F e (BIAITH R L L 15 AER)
Fried Glutinous Rice with Preserved Meat, Dried Mushrooms,
Dried Scallops & Sakura Shrimps @&

EoRHE (REZHRTARANEH)
Prosperous Black Sesame Chocolate Cake 1 ©@®
¥ et (FAFH)
Pan-fried Chinese Nian Gao

$138 per person (Min. 4 pax)




GOOD FORTUNE 7 # g ® %

EREREAMEE (bME=X b b4)
Prosperity Abalone & Smoked Salmon Yu Sheng ®®©

—%eE (RMGKaRE)
Braised Dried Fish Maw Seafood Soup @
ATENR MEXOEZELFF)
Sautéed Asparagus & Scallops in X.O. Sauce &

FRARE (LB LML)
Braised Sea Cucumber with Duck & Black Moss
WHLR A (BT R A L5 £1R)

Fried Glutinous Rice with Preserved Meat, Dried Mushrooms,
Dried Scallops & Sakura Shrimps @&

E2%FH (RXZRI AN EH)
Prosperous Black Sesame Chocolate Cake 1 ©@®
¥ ¥ &t (FAFH)
Pan-fried Chinese Nian Gao

$148 per person (Min. 6 pax)



O LONGEVITY £ 4% 2 &

BAGEL et (AABRFE=XS44)
Prosperity Hokkaido Scallops & Smoked Salmon Yu Sheng @&®®
WG AR (2 Fi AL gL IEAK)

Double Boiled Kampong Chicken Soup with Cordyceps Flower,
Sea Whelk, Dried Scallops & Fish Maw &
nA24A (45046 ELFHRYITK)

Sautéed Fresh Lily Bulbs with Asparagus, Macadamia Nuts & Prawns ®&®
2B Me (2RFELR)

Steamed Cod Fish Fillet with Garlic & Soya Sauce
iR Y2 ()2 )

Roasted Herbal Duck ®

*

AN M (8L 44 & I\ 7E)
Braised Eight-head Abalone with Golden Egg Tofu & Seasonal Greens &©

kA (LB AL D)
Braised Boston Lobster with Egg Noodles in Ginger Onion Sauce &O

g% e (L4 4E)
“Fire Cracker” Peanut Praline Crunch 0 ©@®
¥ a4 (FAFA4)
Pan-fried Chinese Nian Gao

$168 per person (Min. 8 pax)




ABUNDANCE £ % % & %

HAEABRBE MG+ (RITME=X 6 4)
Prosperity Lobster & Smoked Salmon Yu Sheng &&®
=@Vt (RG22 - 5T N RLEK)
Double Boiled Thick Chicken Soup with Three Treasures
(Sea Cucumber, Dried Scallops & Fish Maw) @
g &k (& R K ILHE)
Sliced Roasted Suckling Pig Co®

*

FEAL (BRXEFE RS
Hong Kong Style Steamed Soon Hock Fish

SHEBE (NhE Lt 4
Braised Australian Six-head Abalone with Inari Oyster Bag @

*

2Rk AM (£ F KBS HA)
Sautéed Suckling Pig served with Lettuce | &I

MAEe 4L (MFE2LiEEBR)
Baked Lotus Leaf Seafood Rice with Cheese h)e
AEF4AS (AAETFLRSFR)
Red Bean Soup with Lotus Seeds, Lily Bulbs & Glutinous Rice Balls 2®
54 54 (EBEEERAY
“The Nian Gao” Salted Caramel Mousse (J©@®

$208 per person (Min. 8 pax)



O WELLNESS @ % F 4 2

VEGETARIANSET 2 L £ %

BRI Mest (ERESOETEFTLL)
Black Truffle, Oyster Mushroom & Snow Pear Yu Sheng 2®

S P—

2wk fl (K2 INig)
Mini Yellow Pumpkin Soup 2
LH4RE MEFZFLTFHHELL)
Sautéed Olive Vegetables, Black Fungus, Dried Tofu & Honey Peas &
RRF 2 (N2BE)
Braised Vegetarian Inari Bag &

*

2454 (RTFHED)
Sichuan Eggplant Zha Jiang Mian 2

RapyEd (% F 5L MHBE) (4)
Chilled Sweetened Peach Gum, Snow Lotus Seeds,
White Fungus & Ginkgo Nuts 2®

2EHT AR F F4)
Crispy Fried Nian Gao with Yam

$88 per person



