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TAKEAWAY MENU

N ASE: 11.30am to 7.30pm
Daily from 11.30am to 7.30pm

Marina Bay Sands, Hotel Tower 2
Tel: 6688 7799
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1. EE2ZEMNM $5.80/—Hx
Steamed Chicken Claw with Special Sauce 1 Plate
2. BuT=EHAE $5.80/—Bk
Steamed Pork Ribs with Black Bean Sauce 1 Plate
3. lFERLE $5.80/=41
Steamed Lava Salted Egg Yolk Bun 3 Pieces
4. YDEBREFA $6.80/=4iI
Deep Fried Shrimp Dumpling with Mayonnaise Sauce 3 Pieces
5. IBERF $6.80/FFiI
Sichuan Style Steamed Pork Dumplings 5 Pieces
6. BREEER $6.80/=41
Healthy Purple Sweet Potato Bun 3 Pieces
7. BITRE $7.80/P9 %
Steamed ‘Siew Mai” with Crab Roe 4 Pieces
8. BMFFE $8.80/—%
Black Pepper Beef Rib 1 Basket
9. REERM $7.80/—H
Century Egg Porridge 1 Bowl
10. £R& R $8.80/—Ht
Fish Porridge 1 Bowl
(S $3/%
Deep-Fried Dough Sticks Per Piece
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ROAST & GRILL
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BRI R A B AETS
BLOSSOM Peking Duck

. BRIR I

FLEATREERE, KE=FEA
BBQ Meat Duo Combination Platter
(BBQ Iberico Pork Char Siew, Crispy Pork Belly)

2 o

SOUPS

$45 F R/Half
$88 & R/Whole

$32 4l
Regular

& (3) 3

RIS EIE R
Double-boiled Fish Maw in Thick Chicken Stock

. BETERRERLZ

Stewed Conch Broth with Conpoy

. = BEETREIE 7

Nourishing Double-boiled Soup of The Day

. Rk

NRh, TERR, 5%, RERS, WA, ®E, SRR, HENS
Buddha Jumps Over the Wall

$68/{iL
Per Person

$45/{\1
Per Person

$15/4i1
Per Person

$68/{iL
Per Person

with 6 Head Abalone, Fish Maw, Sea Cucumber, Deer’s Tendon, Conpoy, Mushroom,

Chinese Ham & Kampung Chicken

. FEREAC A EREAE ((H2 - 3uA)

Double-boiled Watercress Soup with Almond and Pork

$98/I0

Serves 2 to 3 Persons

N e N R N V= W 2= g = g e gy =

P P P P P P P P P P P e

)

I

Y Yy Y (Y Yy (Y ()



(N () l‘.hd.k‘ (N (N () l‘.hd.h‘ (N () .‘.hd.hd.h‘ (0

)
)
)
)
)
)
)

TR
MAINS

& (3) 3

1. BEEFIERDEN
Stir-fried Rice Noodles with Scallops and Prawns in Egg Gravy

2. WTIEALNERZZME

Braised ‘Silver’ Noodles with Conpoy in Abalone Sauce

3. EREAETERANIR
Fried Rice with Fresh Crab Meat, Conpoy and Egg White

4. MR
“Yang Zhou” Fried Rice

5. IR FHERER
Stir-fried Rice Noodles with Sliced Beef

6. THRFRE

Braised Ee-Fu Noodles
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1. FF7KELF $30/300g
Prawns

2. TREMLLEITH $16/3%2
Bamboo Clam Steamed with Garlic and Vermicelli Per Piece

3. REHR $132/600g
Coral Trout

4. BERF=E $48/%%
Steamed Marble Goby with Supreme Soya Sauce Per Fish

5. RIMHMA BRI E $48/1i
Pan-fried A4 Japanese Waﬁyu Steak with Per Person
Vegetables and Wild Mushroom

6. ZIMRIEKHR $68/43
Stewed Grouper Head and Belly Regular

7. EMBMETE=RE (1.2kg) o $138/R
Singapore Style Sri Lankan Crab with Chilli Sauce Per Crab

8. BIAMHE=FE (1 .ZkBg) $138/R
Sauteed Sri Lankan Crab in Black Pepper Sauce Per Crab

9. ZRIBHE=FE (1.2kp $138/R
Stewed Sri Lanka Crab with Spring Onion and Ginger Per Crab

10. FREMD L2250 LA AT $58/R
Boston Lobster Steamed with Garlic and Vermicelli Per Piece

1. SRR R $58/4%
Poached Rice with Boston Lobster Meat Per Portion
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CHEF RECOMMENDATIONS
‘8"3,‘3’
1. ZETHWR=

Stir-fried Hong Kong Kai Lan with Ginger Sauce

BREZIR
Poached SEinach with Salted Egg and
Preserved Egg in Superior Stock

FIRIURAKRNEE
Stir-fried Spicy French Bean with
Minced Pork and Salted Olives

JEBERIH
Stewed Cabbage with Fungus and Fish Puff in Broth

BEMF
Stewed Eggplant with Salted Fish

RFIBET
“Chong Qing” Diced Chicken with Dried Chilli

L LLIRMG
Deep-fried Frog with Shredded Ginger

I ERIGIEAN

Sweet and Sour Pork with Lychee

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

BEBN =PRI RESE

Sautéed Sliced Iberico Pork with Hong Kong “Kai Lan”

$20/1H

Per Portion

$23/1%

Per Portion

$22/f3l
Regular

$26/f3l
Regular

$22/4

Per Portion

$25/%

Per Portion

$24/63l
Regular

$26/{H

Per Portion

$26/1%

Per Portion

$26/f3l
Regular
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1. BESREEZEAH $32/f1
Steamed Minced Pork with Salted Fish Regular
12. BB TR $28/
Stewed Beancurd with Seafood and Black Truffle Per Portion
13. B EEEAIRK $32/1p
Stir-fried Prawns with Salted Egg Yolk Per Portion
14. 2 b F-Ehlle $32/5)
Braised Beef Brisket with Radish Per Portion
15. KEEESFH $38/15
Boiled US Sliced Beef in Sichuan Pepper Sauce Per Portion
16. 3F & B AR $38/1%
Sautéed Beef Cubes with Wild Mushroom Per Portion
in Black Pepper Sauce
17. BRFLNA $38/f%)
Braised Taro and Pork with Preserved Vegetable Per Portion
18. X.OBEFFRENEF $42/f51
Sautéed Scallops with Lily Bulbs and Asparagus in X.O Sauce Regular
(R AMES ] $98/1n
Lamb Stew with Beancurd Sheet Per Portion
20. XO&E T HFHFK $42/45)
Sauteed Prawn and Scallops with Celery in X.O Sauce Per Portion
21. XO&E 1 = e AP BRI $58/%
Sauteed Coral Clams and Prawn with Broccoli in X.O Sauce Per Portion
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DESSERTS
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1. BBIKEEELE R
Double-boiled Imperial Golden Bird’s Nest
with Rock Sugar and Ginseng

2. KIEHEE R
Double-boiled Swiftlet Nest with Rock Sugar

3. ARMIREHEHER

Double-boiled Peach Resin with Papaya and Snow Fungus

4. EFRmMT
Chilled Mango Pudding
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“AEEBA (2 1)
BLOSSOM SET A (SERVES 2)

& (?) 3

()

IR IR XN 13
BBQ Combination Platter
(BBQ Iberico Pork Char Siew and Crispy Pork Belly)

RREKZ (211)
Daily Supreme Double-boiled Soup (Serves 2)

AL 2

Stir-fried Prawn with Salted Egg Yolk

YN
Stir-fried Vegetables

BN TR
“Yang Zhou” Fried Rice

$78*/ for 2
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_ANEEB (2 fu)
BLOSSOM SET B (SERVES 2)

& (?) 3

()

IV RBREM R ET kRS
Dim Sum Combination Platter
(Deep-fried Shrimp Dumpling with Mayonnaise Sauce

Combined with Steamed “Siew Mai” with Crab Roe)

TINEIR
Braised Sliced Fish

BT =L REA

Sauteed Sliced Iberico Pork with Hong Kong “Kai Lan”

TIRFE

Braised “Ee-Fu” Noodles

=RMT (2 D)
Chilled Mango Pudding (Serves 2)

$78*/ for 2
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