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DIM SUM MENU

AVAILABLE FOR LUNCH AND
HIGH TEA SESSIONS ONLY.




x’x Prices are subjected to Service Charge and prevailing Government Tax




=1
DIM SUM

10.

1.

12.

13.

ERZ#ERQL=/)@ P
BLOSSOM Signature Dim Sum Trio
ISRTRISER. MELHEE. HRIK

Per Serving/&fn

$28.80
—AiL per pax

Swan Pastry, Steamed Mushroom Bun, Prawn & Chicken Lychee Ball

ZEEZR® $16.80
BLOSSOM Signature Dumpling Soup — & per bowl
FREFIMRE $13.80
BLOSSOM Signature Steamed Prawn Dumpling =M 3 pcs
B FEIES $9.80
Steamed Pork & Prawn Dumpling with Caviar (Siew Mai) PRI 4 pcs
IKERAREE TR $8.80
Steamed Vegetarian Dumpling with Truffle =M 3 pes
WRH TR $9.80
Baby Spinach Dumpling with Scallop =HI 3 pcs
BEN/NER $9.80
Steamed Minced Pork Soup Dumpling =HI 3 pcs
#EE2ZRT $7.80
Steamed Chicken Claw in Special Sauce —1HR per plate
R $9.80
Steamed Pork Ribs with Black Bean and Garlic —1HR per plate
LHF $8.80
Sichuan Dumpling with Pork and Chives AR5 pcs
=&t $11.80
Steamed Rice Rolls —H& per plate
Re ALK EF 4T F $12.80
Steamed Red Rice Roll with —1HR per plate
Crispy Rice, Scallops & Shrimps

XOFERIZ ME $11.80
Pan-fried Turnip Cake in XO Sauce —1HR per plate

}( Spicy

Prices are subjected to Service Charge and prevailing Government Tax

v Chef Recommendations




=1
DIM SUM

4. fFRELE ME (EBER)

Stir-fried Turnip Cake in Dried Shrimp Sauce

15. YD1ZARLFR
Deep-fried Shrimp Dumpling with Mayonnaise

16. ftEBEE

Crispy Beancurd Roll

17. 2&%

Deep-fried Vegetarian Spring Roll

18. EZEXGHIER
Diced Chicken and Mushroom Pastry

19. REX KRB

Classic Roast Pork Bun

20. F144RiIE

Wagyu Pan Fried Buns

21. RIS

Chicken and Glutinous Rice Steamed in Lotus Leaf

22. % MERIKE

Carrot Shaped Deep-fried Meat Dumplings

23. R EEAW

Century Egg and Lean Pork Porridge

24. R A
Sliced Fish Porridge

25. £ R BEEI

Seafood Porridge

26. 458 E
Steamed Lava Salted Egg Yolk Bun

27. ERRZ & Hik
Crispy Egg Tart

28. 187 [E

Glutinous Rice Balls coated in Crushed Peanuts

? Chef Recommendations

}( Spicy

Per Serving/&

$12.80
—H& per plate

$8.80
=3 pcs

$8.80
=%3 pcs

$7.80
=%3 pcs

$8.80
=3 pcs

$7.80
=3 pcs

$13.80
=3 pcs

$12.80
—1h per serving

$8.80
=3 pcs

$8.80
—H58 per bowl

$10.80
—H58 per bowl

$13.80
—WE per bowl

$8.80
=% 3 pcs

$7.80
=% 3 pcs

$6.80
=% 3 pcs

Prices are subjected to Service Charge and prevailing Government Tax



Prices are subjected to Service Charge and prevailing Government Tax

©

ALA CARTE MENU
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CIR=g =P
APPETISERS &
COLD DISHES

10.

Per Serving/&{n

EHiciteie
Crispy-fried Squid

IRHTEER

Chilled Sea Whelk

BomsEEk
Chilled Jellyfish Head in Shallot Oil

MENHEE

Crispy-fried Pork Ribs with Special Sauce

RARIRFFIE

Chilled Mala Mountain Jelly Vegetables with Black Fungus

BEBR

Crispy Fish Skin with Salted Egg Yolk

R ARE

“Thai” Style Crispy Silver Bait

JUIR 7K

Poached Chicken with Spicy Sauce

2751

Deep-fried Chicken Wings with Shrimp Paste

ti=bod= RNy

Marinated Chilled Cucumber with Garlic

‘O
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

$48

$38

$22

$18

$15

$18

$16

$18

$18

$12




-,
[ €2
()

EIRGFERY B
Braised Supreme Bird’s Nest
with Fresh Crab Meat

-
(&)
ARG 7 IR T
Double-boiled Superior Fish Maw
in Supreme Chicken Stock



10.

1.

12.

13.

14.

7 & 77 an
Bl

RD’S NEST & SOUP

Per Person/{iz

LTHE R
Double-boiled Cordyceps with Fish Maw

ERZ N ®
BLOSSOM'’s Buddha Jumps Over the Wall

ARG IETEE T

Double-boiled Superior Fish Maw in Supreme Chicken Stock

L SN

Stewed Conch Broth with Superior Fish Maw

EIREFERY\ B

Braised Supreme Bird’s Nest with Fresh Crab Meat

IRE R

Braised Bird’s Nest with Brown Sauce

B DIEE

Double-boiled Supreme Bird’s Nest in Superior Stock

RIGZIEIER ®

Double-boiled Fish Maw in Supreme Chicken Stock

WL IER7

Stewed Conch Broth with Fish Maw

BEEREHE (ZOMA)
Golden Dumpling with Seafood and
Fish Maw in Chicken Broth (min. 2 pax)

BEENBETRE
Braised Fresh Crab Meat and Shredded Fish Maw Broth

3= Al
Nourishing Double-boiled Soup of The Day

FIREATRE

Braised Fresh Crab Meat and Sweet Corn Broth

m)iseEameE 4

Sichuan Hot and Sour Soup with Seafood

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax

$388

$188

$188

$188

$148

$138

$138

$108

$78

$48

$28

$20

$20

$20







22 MR 12
BBQ SELECTIONS

1. ik I (Fi) $268/F R
BLOSSOM Signature Roasted Suckling Pig $438/BR

(Advance Order Required)

2. IBHEIERRAREES ® $72/# R
BLOSSOM Peking Duck $138/8R

&’& Choice of Cooking Method

o BBPYtS{RE Duck Meat Braised Ee-Mian +$25

o HIEEHBMA Stir-fried Duck Meat with Salt & Pepper +$30

o ERIRIVHEMA Stir-fried Duck Meat with Spring Onion & Ginger +$30

3. SEWHIESRE ® $58/+ R
Royal Secret Recipe Smoked Duck $108/8R
4. EERIG $42/+ R
Fortune Chicken $78/8R
5. Her MRS $36/+ R
Roasted Crispy Chicken $68/8 R

Regular/fl

6. KR=FEA $32
Crispy Pork Belly
K =$# $38

(BE. EE. Xip)
Braised Delights Trio Combination Platter
(Tofu, Duck Tongue, Pig’s Intestine)

7. EithaX $42
BBQ Pork Char Siew
8. RIR=%f (Fix=) $62

(BHEX. KE=EA. K5, F5=8)
BBQ Meat Trio Combination Platter (Choice of 3)
(BBQ Pork Char Siew, Crispy Pork Belly, Roast Duck, Fortune Chicken)

‘O
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax







i & 3 1K
TREASURES OF THE SEA
AND STEWED DELICACIES

1. s E TN 23L 7R\ $2,988/per piece
Braised Superior 2 Head Fish Maw “Steak”
(Whole) in Chef Special Sauce

2. VEERIIEILEFA TR $988/ R

Braised 3 Head African Wild Whole Dried Abalone

3. BEEHDREIL6AEE T $688/ R

Braised 6 Head Tasmanian Wild Whole Dried Abalone

4. EErIECLEFE T $688/ 3

Braised 6 Head African Wild Whole Dried Abalone

5. EErRIE12kTFmt $398/11
Braised 12 Head African Wild Whole Abalone

6. #EGTMERFSH ® $188/1iI

Braised Superior Fish Maw in Abalone Sauce

7. RSNk E¥inE @ $108/ 3
Braised 3 Head Australian Wild Whole Abalone

8. T AAIEERZ $88/1i

Braised Hokkaido Sea Cucumber

9. RIERZ $88/11L
Hokkaido Sea Cucumber Stewed with Chives

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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BN Az 4T

Australian Lobster



£ (5, wIF)
LIVE SEAFOOD
(PRAWNS AND LOBSTERS)

4L ZEL (EDVRR) $36/—R

King Tiger Prawns (Min. Order of 2 Pieces)

&% Choice of Cooking Method
o BHMENR Stir-fried with Soy Sauce
o BX 78T Cantonese Sweet & Sour Sauce

* %5148 Baked in Chef’s Speciality Sauce

BN iR $52/100g

Australian Lobster

&% Choice of Cooking Method

o & Sashimi

o %R Baked with Superior Stock

o EETEMEE Steamed with Egg White and Chinese Wine
o BIRFRMLLZX Steamed with Garlic and Vermicelli

o 3@%R3% Poached Rice +$10/—1iL

o ZX¥ Sautéed Spring Onion and Ginger

o BEHEIR Stir-fried with Salted Egg Yolk

FitpEA N Seasonal Price/B
West Australian Lobster

#JE Choice of Cooking Method

o Ei%¥RE Baked with Superior Stock

o ERTEMEZE Steamed with Egg White and Chinese Wine
o BIRFRANLLZE Steamed with Garlic and Vermicelli

o J4R3% Poached Rice +$10/—1iI

o 2R Sautéed Spring Onion and Ginger

o FAEHER Stir-fried with Salted Egg Yolk

‘O
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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HE=FARNE
Sri Lankan Crab in Singapore Chilli Sauce



FiEBE (8)
LIVE SEAFOOD
(CRABS)

EFE (FBTT) Seasonal Price/B3
Australian King Crab (Advance Order Required)

&% Choice of Cooking Method

o —+FIERMENGIHZE Steamed with 20-year “Hua Tiao” Wine
o %R Baked with Superior Stock

o EMERR Singapore Style Chilli Sauce

o BB Sautéed in Black Kampot Pepper Sauce

o BA#Y Sautéed in White Pepper Sauce

. PaRIERANEE Seasonal Price/BJ{/}
Alaskan King Crab

&% Choice of Cooking Method

o ZHETEMEISHZE Steamed with 20-year “Hua Tiao” Wine
o Fi%¥RE Baked with Superior Stock

o M Singapore Style Chilli Sauce

o A Sautéed in Black Kampot Pepper Sauce

 E#A#I Sautéed in White Pepper Sauce

BB =R KRE $22/100g
Sri Lankan Crab

&% Choice of Cooking Method

o EJH#RM Singapore Style Chilli Sauce

o BHAMI Sautéed in Black Kampot Pepper Sauce

o ZXYP Sautéed Spring Onion and Ginger

o =HX Sautéed Peppercorn, Black and White Pepper
o MLLEDEREE Claypot Vermicelli

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




Fihees (NXR)
LIVE SEAFOOD
(CLAMS)

1. FEXREE (EOWMR, ST $48/ R
French Baked Stuffed Crab Shell
(Min. Order of 2 Pieces, Advance Order Required)

2. MEARIRE $40/100g

Canadian Geoduck Clam

& Choice of Cooking Method

o FI& Sashimi

o X.O#! Sautéed in X.O Sauce

* ;#3 Splash-fried

o 2373347 Blanched in Lobster Stock +$30

3. BRE=1TE (FX) $25/3

Scotland Bamboo Clam (Extra-Large)

&% Choice of Cooking Method
o DIRFRIN 2435 Steamed with Garlic and Vermicelli

o B%312% Steamed with Black Bean Sauce

.
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax



FITFKE
LIVE FISH

ERT Seasonal Price/BJ 1Y
Empurau
ZRM (FBfiT) Seasonal Price/BJ 1Y

Humpback Grouper (Advance Order Required)

BEERERK $48/100g
Wild-caught Brown Marbled Grouper

AMF3E (F|FRIT) $45/100g
Red Coral Grouper (Advance Order Required)

REN $35/100g
Coral Trout

ZEE $22/100g
Turbot

FRE $20/100g
Marble Goby

& Choice of Cooking Method

* BB Steamed with Supreme Soya Sauce

* SHiZ Deep-fried with Supreme Soya Sauce

o FnE XEEE N Stewed with Pork Belly and Minced Garlic in Casserole

o MMET 4R Stewed with Bean Sauce in Casserole +$30

¢ JIIX7K#& Sichuan Style with Chopped Red Chilli and Minced Garlic +$30
o JHiT 2% Teochew Style Steam with Tofu, Tomato, Plum and Mustard Greens

+$30

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




cS)

R EFEEALFK
Stir-fried Prawns in Salted Egg Yolk



9 6
SEAFOOD

»ERELF $42/42

Fried Fantail Prawns Wrapped in Taro

E =] $32/1i
Chilean Cod

&% Choice of Cooking Method
o jB3(iEZ Steamed with Supreme Soya Sauce

o #&IT&RI Pan-fried with Superior Sauce

AREFEK $42/6 R

Prawns 6 pieces

&% Choice of Cooking Method

o FEHEE Stir-fried with Salted Egg Yolk

e 3¥K Stir-fried with Wasabi Mayonnaise

o HTEWPE Stir-fried with Mango Sauce

o 352 Stir-fried with Vegetables

o ERIER Sautéed with Dried Chilli and Cashew Nuts in Sichuan Style

. XOBBEHENFF $48/151

Sautéed Scallops and Asparagus in X.O Sauce

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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RTIEBT (FH)
“Chong Qing” Diced Chicken with
Dried Chilli and Peppercorn



. RFIBIET (H8)S $32

X, IR 1)\ 32
CLASSIC SPECIALITIES

Regular/fl
MESIA 4 $68

Roasted Beef Ribs in Dry-rubbed Pepper

. KREESFA S $56
Poached US Sliced Beef in Sichuan Pepper Sauce

- JINRREE BRIk 4 $88

Sichuan Mapo Tofu with Prawn Paste

. BXa& (BB 4 $78
Slow-cooked Fish Slices (Trout Flllet) with
Salted Vegetables in Sichuan Pepper Sauce

. IKE&(ENIK) 4 $78
Poached Fish Slices (Trout Flllet) in Sichuan Pepper Sauce

. Rt EL S $38
Stir-fried Shredded Potato with Fish Maw in Sichuan Style

“Chong Qing” Diced Chicken with Dried Chilli
and Peppercorn (contains bones)

. MERRE $38
Salt and Pepper Soft Shell Crab

NV $30
Stir-fried Spicy Pork in Sichuan Style

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




cS:

TR kA& R H ASASHISF
Pan-fried Japanese A5 Wagyu Steak with
Premium Soya Sauce

cS:

FRIBFER
Baked Lamb Chop in Cumin Sauce



R, FHR
BEEF, LAMB

. Ik ERIH AASTIG

Pan-fried Japanese A5 Wagyu Steak
with Premium Soya Sauce

. MEBEHERIHAASTS ®

Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

. BRUSET (ZDWM)

Pan-fried Foie Gras (Min. Order of 2 Pieces)

. BABFER (DAL

Baked Lamb Chop in Cumin Sauce (Min. Order of 2 Pieces)

. BRRRARIA @

Crispy Roasted Beef Ribs

N Y A 1

Sautéed Beef Cubes with Crispy-fried Garlic Slices

. ZHRAAIRL

Sautéed Beef Cubes in Peppercorn Sauce

- HIREESFE

Braised US Beef Oxtail in Brown Sauce

. DEEREIEFE

Satay Beef with Mushrooms Stew

‘O
v Chef Recommendations P Spicy

$138/15l

120gm

$98/11L

80gm

$32/11

$32/11

$68/8 5

8 pieces

$58/15

$58/15

$46/15l

$42/51

Prices are subjected to Service Charge and prevailing Government Tax




()
*
(.)

AN
Braised Pork Belly

()
*
‘0’

A A DAL
Sautéed Beef Cubes with Crispy-fried Garlic Slices



10.

1.

12.

BAR, BH
PORK, CHICKEN

=B EHIGHITERR
Stewed Free-range Chicken with Fish Maw
and Black Fungus in Yellow Wine

Pan-fried Kurobuta Pork with Wild Fungus
in Mushroom Sauce (Min. Order of 2 Pieces)

AN
Braised Pork Belly

KT IREIA

Stir-fried Pork Jow| with BBQ Sauce

BEDREBEZEA

Steamed Minced Pork with Salted Fish

X.OBBHEIA
Stir-fried Pork Collar with X.O Sauce

I ERIEIER

Sweet and Sour Pork with Lychee

KigE

Baked Pork Ribs in Sour Plum Sauce

RICERBIK

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

IR NS ARNING 7
Stewed Chicken with Bitter Gourd
and Beancurd Stick served in Claypot

R E I IEIGTK

Sweet and Sour Chicken

X

Frogs

&j% Choice of Cooking Method

* EfR Sautéed with Dried Chilli

o ZEW Sautéed Spring Onion and Ginger

* BELIE Deep-fried in Fermented Beancurd Sauce

o WA Steamed with Black Fungus and Cordyceps

<
v Chef Recommendations P Spicy

Regular/fl

$128/F R

$26/11

$38/15

$38/15

$36/15

$32/15

$32/15

$32/15

$32/15

$32/15

$32/15

$48/3R

Prices are subjected to Service Charge and prevailing Government Tax




cS)

B EMEFE SRR
Poached Seasonal Vegetables with Organic Tomatoes
and Fresh Lily Bulb



10.

1.

12.

5m”' Eg
VEGETABLES
& BEANCURD

Regular/fl

FTEMNT FEREE

Steamed Beancurd topped with Scallop in Black Bean Sauce

T ESTEE
Stewed Beancurd in Shrimp Roe Sauce
with Sea Cucumber served in Claypot

IS B BE

Stewed Beancurd with Seafood and Black Truffle served in Claypot

FESHERE

Stewed Beancurd with Diced Chicken and Salted Fish served in Claypot

MHEBER

Beancurd in Spicy Minced Meat Sauce

= S )
EER, WE, BXRE, FERL, HET=, SR
Arrowhead Spinach, Baby Spinach, Young Cabbage,

Hong Kong Cai Xin, Hong Kong Kai Lan, Royale Chives
&j% Choice of Cooking Method

o Fi%i& Poached

o JFX Stir-fried

o FREK Stir-fried with Garlic
o BREIR Salted Egg and Preserved Egg in Superior Stock

TRt RARMZE

Stir-fried Spicy French Bean W|th Minced Pork and Salted Olives

aEMFE

Stewed Eggplant with Salted Fish served in Claypot

B ENSBESRNR

Poached Seasonal Vegetables with
Organic Tomatoes and Fresh Lily Bulb

BIRRE

Assorted Sea Delicacies & Vegetables Stew

EIREGFERI\ =1

Braised Broccoli with Fresh Crab Meat

I\ FE

Stir-fried Vegetables in Dried Shrimp X.O Sauce

$38

$68

$46

$36

$30

$30

$30

$30

$32

$36

$38

$40
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Lo HEMEIG
Stewed Vegetarian Chicken with
Chestnut and Mushrooms



10.

1.

12.

B2
VEGETARIAN

WMETTEERAE $20/1u
Double-boiled Matsutake Fungus and
Bamboo Pith Soup with Cabbage

P01 BR#R2R37 $18/1U

Vegetarian Hot and Sour Soup

MMEZNFER $36/11
1%, %%, #E, EEH, ©H, 58, HiR

Braised Vegetables with Bamboo Pith and Beancurd

Bamboo Pith, Mushroom, Assorted Fungus,

Beancurd and Vegetables

MILRFR $32/151

SR, &%, F, WL, KE, B, WK

Braised Vegetables with Red Beancurd served in Claypot
Beancurd Stick, Mushroom, Eggplant, Vermicelli, Fungus,
Straw Mushroom and Vegetables

BEEASWERE $32/15l

Sautéed “Yang Du”Fungus with Lily Bulbs and Vegetables

5 & XS RS $30/151

Sautéed Mushroom with Sweet and Sour Sauce

LHEHRIERIS $30/151

Stewed Vegetarian Chicken with Chestnut and Mushrooms

EIAMRES IR $30/15l

Stir-fry Chestnut and Beancurd Stick in Black Pepper Sauce

HATEEE &% $32/1l

Braised Japanese Mushroom with Arrowhead Spinach

HEXBRRELX $32/15l
Poached Baby Spinach with Cordycep Flower and Lily Bulb

R E =T E M H A $32/17

Stewed Japanese “La Mian” with Special Sauce

ZRIIR $28/1%

Fried Rice with Diced Assorted Vegetables and Mushroom

<
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax
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Nz B a8 ER
Poached Fish Noodles with Seafood in Lobster Stock



=
NOODLES

Per Person/fi

1. RiF7BEaER $23

Poached Fish Noodles with Seafood in Lobster Stock

Sharing Portion/fjl

2. BEHFE $40

Braised 'Ee Fu' Noodles with Seafood

3. BEBEEN $40
Stir-fried Rice Noodles with Seafood in Egg Gravy

4, FTRRAKDIE $36

Stir-fried Rice Noodles with Beef Slices in Black Bean Sauce

5. ATk $36

Stir-fried Rice Noodles with Sliced Beef and Bean Sprout

6. RoWEE ® $32

Traditional Stir-fried Wheat Vermicelli

7. BRTIEAENER 22 $30

Braised 'Silver' Noodles with Conpoy in Abalone Sauce

8. T LhXKn $30

Braised Rice Vermicelli

‘O
v Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




(3)
J522AF K WD

Fried Rice in Asparagus Extract with
Diced Scallops



@ Tl A 515

RICE & PORRIDGE

) €8 X5 545

Abalone and Chicken Porridge

RERERH

Century Egg Porridge

BEAE NG
Frog and Conpoy Porridge

ERTFW
Sliced Fish Porridge

EIRBEEU

Seafood Porridge

4N 7888 IR

Poached Rice with Seafood in Lobster Stock

Per Person/{i

$18/H58

$10/15

$14/%5

$12/%58

$14/%5

$22

10.

1.

12.

13.

Sharing Portion/fl

EHRPENR @

Fried Rice in Asparagus Extract with Diced Scallops

RIS ID IR

Fried Rice with Wagyu Beef

iR RtRE IR

Hokkien Fried Rice with Diced Abalone

SIRERELSANR ®

Fried Rice with Fresh Crab Meat, Conpoy and Egg White

BHIEEIR

Fried Rice with Diced Seafood and Topped with Mentaiko

WFSKOHINEFAD T

Fried Rice with Shrimp in Shrimp Head Oil

B MR

“Yang Zhou” Fried Rice

*Porridge is only available during lunch service.

WamPR T FER RN,

$42

$42

$42

$40

$38

$42

$36

<
? Chef Recommendations P Spicy

Prices are subjected to Service Charge and prevailing Government Tax




10.

1.

&H n
DESSERT

Per Person/{i

PKIEHEE Fk
Double-boiled Swiftlet Nest with Rock Sugar

B2 Th
Baked Cheese Tart with Bird’s Nest

== - — == Z =
ERSI_ELICHE
Almond Cream with Glutinous Rice Balls

IS e e £ 321

Chilled Glutinous Rice with Ice-Cream served in Coconut

—“— =
A=
BEE

Chilled Herbal Jelly

wivHEE

Chilled Cream Mango Sago and Pomelo

B1CFKEPREL

Double-boiled Peach Resin with Black Wolfberries

e
Steamed Lava Salted Egg Yolk Bun

FHE (ZD75H)

Peach Birthday Buns (Min. Order of 6 Pieces)

W EEFREIK

Double-Scoop Ice-Cream

ERNER
Chilled Mango Milk Rabbit

<
? Chef Recommendations P Spicy

$78

$78/=Hi

3 pieces

$16

$16

$12

$13

$10

$8.80/ =Hi

3 pieces

$3/ ML

$15

$12/ =4I
3 pieces

Prices are subjected to Service Charge and prevailing Government Tax



©

SET MENUS

MINIMUM OF 2 PERSONS TO ORDER
ZOMARE

Prices are subjected to Service Charge and prevailing Government Tax







ERHER —
BLOSSOM SET MENU 1

) . L)
(O (;) [ O

ER=/1\m
BLOSSOM Trio Platter
BEISE ., REMRRE. RIS
Fragrant Cod Fish, Chilled Mala Black Fungus, Roast Duck

TTEFHERED
Bamboo Pith and Morel Soup with Cabbage

FadE6 k& (e

Braised 6 Head African Abalone with Japanese Mushroom

ERIREA

Pan-fried Kurobuta Pork

T AF PR A E

Poached Japanese Ramen with Prawn in Lobster Stock

B

Almond Cream

$198+ (Per Person/&1iL)
*minimum of 2 persons to order

EZOMARE

Prices are subjected to Service Charge and prevailing Government Tax







EMEE_
BLOSSOM SET MENU 2

) . L)
(O (;) [ O

ER=]va
BLOSSOM Trio Platter
HIRIK, BEL. EHEG
Prawn & Chicken Lychee Ball, Chilled Jelly Fish Head, Fortune Chicken

WEEIELT

Stewed Conch Broth with Matsutake

P2 BN EF iR (S

Braised 3 Head Australian Wild Whole Abalone with Sea Cucumber

WMBRRE

Salt and Pepper Soft Shell Crab

4T SLHIREF D TR
Fried Rice with Shrimp in Shrimp Head Oil

BIHEE

Chilled Cream Mango Sago and Pomelo

$268++ (Per Person/&1iL)
*minimum of 2 persons to order

EZOMARE

Prices are subjected to Service Charge and prevailing Government Tax







EMEE=
BLOSSOM SET MENU 3

) . L)
(O (;) [ O

ER=/]dm
BLOSSOM Trio Platter

mERELF. FHEE, EiTiHX
Fried Fantail Prawns Wrapped in Taro, Chilled Sea Whelk, Pork Char Siew

BAIEE

Double-boiled Supreme Bird’s Nest in Superior Stock

U 2 BN K ¥ iR & (12 AR

Braised 3 Head Australian Wild Whole Abalone with Fish Maw

BRi7IEE

Chilean Cod Slices in Savoury Sauce

XOE TRz iFHamE b

Braised Noodles with West Australian Lobster in XO Sauce

M2RFRERE

Chilled Glutinous Rice with Ice-Cream served in Coconut

$318+ (Per Person/&1iL)
*minimum of 2 persons to order

EZOMARE

Prices are subjected to Service Charge and prevailing Government Tax




