Set Dinner Menus

majestic degustation menu
$68 per person (minimum 2 persons)

£
crispy prawns prepared in two ways
wasabi dressing | salted egg yolk

A9F R
lobster broth with scallops and crab roe
OR
o TR Ak - 3 4
double-boiled supreme soup with american ginseng and black bone chicken served in whole coconut

B AR
steamed giant grouper fillet with fragrant garlic oil and crystal vermicelli in light soya sauce

FHREREEE
crispy beancurd parcel filled with mixed diced mushrooms garnished with barleys

ol be d Rem B
stewed mee sua with baby abalone and crab roe

choice of dessert

maijestic degustation menu
$88 per person (minimum 2 persons)

T ELTIRP AR LG
a combination of crispy prawn with salted egg yolk,
sliced peking duck and pan seared foie gras

ERBARPEF & A EFre
double-boiled sea treasures soup with black truffle
OR
majestic claypot shark’s fin soup with crabmeat

RERBE R & HO L
stewed pork belly rib with green tea essence
OR

pan seared fillet of ribeye in homemade sesame dressing and korean "kimchi”

Byosigd B
braised south african whole abalone
with homemade beancurd and garden greens

BL 13 g A
stewed mee sua with oyster and crab roe

s

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic degustation menu
$128 per person (minimum 2 persons)

L3 ¥ ERAT
pan seared foie gras and banana topped with black caviar
Pk B 3 e
spinach and luffa melon puree with fresh scallops, diced vegetables and mushrooms
I CERO P
poached sliced of kagoshima wagyu with eggplant in soya dressing

T L d 2 (35 5)
whole abalone with beancurd and garden greens (35 g)
LA AT g
stewed boston lobster noodles with ginger and spring onion

xR &

choice of dessert

chef yong’s signature
$188 per person

FinEr =
chilled sake infused crabmeat salad
& JErE R AT
poached lobster meat in chicken and yunnan ham consommeé,
conpoy and shitake mushroom

pod skt PR AR o2
seared kagoshima wagyu ribeye lightly marinated in soy with yuzu spicy sauce and truffle salt
iRk gt g
majestic mini deluxe treasures claypot

superior shark'’s fin, whole abalone, lobster, fish fillet,
beancurd roll with minced pork, flower mushroom, sea cucumber, conpoy

AT
double-boiled imperial bird’s nest with rock sugar

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



citibank gourmet pleasures 2015
exclusive dinner menu

AHAETFR AT A SRR
pan seared foie gras and sliced peking duck served with passion fruits salad

L A B 4
double-boiled sea treasures soup with black truffle
OR

i e
braised majestic claypot shark’s fin soup with crabmeat

Ry s B
braised whole abalone with homemade beancurd and garden greens
4 H 2P
pan seared ribeye in homemade sesame dressing
OR
R LR
steamed fish fillet with fragrant minced garlic oil and
crystal vermicelli in light soya sauce

£ LA KT R
stewed boston lobster noodles with ginger and spring onions

kR &

choice of dessert

L)) Cl’ﬁ b an k

EXCLUSIVELY FOR CITIBANK CARDMEMBERS
$98 per person (minimum 2 persons)

(usual $128 per person)

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



vegetarian menu
$60 per person

BHIZFAEE
rice paper vegetarian roll with violet cauliflower dressing

SRS = )

spinach and luffa melon puree with diced vegetables and mushrooms

freREEE
crispy beancurd parcel filled with mixed diced mushrooms garnished with barley

40y kirge
poached choy-sum with shredded ginger in salt water

RN ]
cold noodles with seaweed and black truffle oil

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic set menu a

$688 per table of 10 persons
(minimum per table of 10 persons)

=

A A A
sliced peking duck served with crepes

FRGR LRI & BRBAY R
braised shark’s fin soup with crabmeat and fish maw
OR

double-boiled sea treasures soup with black truffle

BiEEIE LIS & nFERRA
sautéed fillet of grouper with broccoli
OR
stewed fish with eggplant and homemade beancurd

S hE
crispy prawns prepared in two ways
wasabi dressing | salted egg yolk

Bkt Ceh & gurdppe
roasted crispy chicken with crispy shallots in special sauce
OR
fried spare ribs with chef’s secret dressing "zhengjiang" style

PRGN EREY
braised sliced abalone with homemade beancurd, flower mushrooms
and tender vegetables

ARAEEE & RERES
home-style sliced flour cake with seafood, spring onions and eggs in anchovies broth
OR

stewed mee sua with oyster and crab roe

BDLHZ LS F
refreshing homemade sorbet with seasonal fresh fruits platter served on ice

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



majestic set menu b

$888 per table of 10 persons
(minimum per table of 10 persons)

< EFw g
BRITIR, AR e AV, AR A HE R
majestic appetizer platter
wasabi prawn, sliced of pumpkin with pork floss and salted egg yolk,
sauteéd omelette with shark’s fin served with lettuce, roasted pork

BgAaedn & A EFTEpe
double-boiled sea treasures soup with black truffle
OR
maijestic claypot shark’s fin soup with crabmeat

sauteéd scallops with asparagus in x.o chilli sauce

= sk

Fhet 8 FEY A
steamed live soon hock with superior light soya sauce wrapped on lotus leaf

REsztped 2K
braised south african whole abalone with homemade beancurd and garden greens

AEENGEALT & AR LFpLE
steamed sea prawns with minced garlic served in a bamboo basket
OR

claypot farm chicken with glutinous rice wine, ginger and black fungus

b7y B & s 3FigeRE) AR
signature claypot rice with kampong chicken
OR

claypot rice with foie gras, preserved meat and chinese sausage

D FHDLKE A
refreshing homemade sorbet with seasonal fresh fruits platter served on ice

e s

choice of dessert

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



choice of dessert

I EE %D,

refreshing homemade sorbet with aloe vera and grass jelly
4B AT R
chilled mango puree with sago, pomelo and vanilla ice-cream
=%
chilled mango pudding with black glutinous rice

A
seasonal fruits served on ice

%P REH
summer ice-cream

SRR S Wi €6
chilled avocado puree with vanilla ice-cream and gula Malacca

kot
crispy durian ice-cream with maple syrup
Jo ol 3 5 R
chilled "mao shan wang" durian with gula Malacca
BELA
bubur chacha

A

X LR
double-boiled tianshan snow lotus fruits with dried longan ( hot )

9 L EF
sweetened almond puree with egg white ( hot )

not applicable with other promotions, discounts, offers or vouchers.
all prices are subject to 10% service charge and prevailing government taxes.



