%

i H iR e
GOuQl NEW YEAR’S EVE MENU
WITH A GLASS OF SPARKLING WINE

(Minimum 2 people to share)
138 per person

R 0 DY S
Supreme Royal Dim Sum Platter
SRt ibuERES
Tuna Tartare
A 2L A KRR
Deep-Fried Pandan Prawn with Oat Flake

RA AT B
Legendary Peking Duck

£ B il a7
With Home-Made Pancake

FEAE LA i A= D i 1
Stir-Fried Osmanthus Angus Tenderloin Beef with Aubergine
TR 106 R R oy A PRI
Chargrilled Chilean Sea Bass with Chef’s Special Sauce
I B
Seasonal Vegetable

T R

Golden Egg Fried Rice

B ). RS T
Dark Chocolate, Matcha and Goji Berry
KA S

Apple, Cinnamon and Lemon Cream

BE
Goual



i F

GOuUQl NEW YEAR'S EVE MENU
WITH A GLASS OF CHAMPAGNE

(Minimum 2 people to share)
188 per person

205 O DY S
Supreme Royal Dim Sum Platter
CrtibuERES
Tuna Tartare
A 2L A MR
Deep-Fried Pandan Prawn with Oat Flake

- b Y
Legendary Peking Duck with Oscietra Caviar
P B PR R T
Course 1. With Oscietra Caviar
PEEFIHF (B )
Course 2. With Home-Made Pancake

FEAE 2 A% A= Mk
Stir-Fried Osmanthus Angus Tenderloin Beef with Aubergine
TR A Aty PR 5 T
Chargrilled Chilean Sea Bass with Chef’s Special Sauce
i L Bk
Seasonal Vegetable
B E IR
Golden Egg Fried Rice

RIG . R ST
Dark Chocolate, Matcha and Goji Berry
BHH 2 1

Apple, Cinnamon and Lemon Cream

BEE
Goual



