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2026 NATIONAL DAY FIREWORKS SET DINNER

MENU A

Hi # STARTERS

NeRRF B AR

Tossed cuttlefish in Sichuan spicy flavor
T X
Honey glazed char siu

i soUp

¥t 3 16 BB J59R BR

Double-boiled chicken broth with fish maw

T % MAINS

WEREWBEMA

Braised whole abalone in oyster sauce

BF BRI E

Stir-fried king prawn with lemongrass
BITERGUR 2
Pan-fried giant scallop

KIEILR
Jasmine tea smoked pigeon
* # RICE

19855 0 & 12 1R

Crispy and steamed rice in lobster soup
# B DESSERT

EFE%HE

Guava and sago cream
$1 08 {1 PER PERSON
] i fLaE MIN 2 PERSONS
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A COMPLIMENTARY GLASS OF SELECTED WINE

MENU B

& 3 STARTERS

B =R

HEIGAE - KEHR - IKEHEAR

Guava in plum flavor,

Fresh chilled baby abalone with sour garlic sauce,
Tossed cuttlefish in Sichuan spicy flavor

B SOUP

3 340 2 1N 32 1% 8

Shark's fin with Alaska king crab meat

I & MAINS

SHEERERBR(CKES)

Lobster in bang sauce (half)

on & A0 4 RLED R A &6

Stir-fried wagyu cube with portobello

RIRILR
Jasmine tea smoked pigeon
EBFHEES

Morel and fish maw dumpling

# S DESSERT

HEEEREE

Guava and sago cream

RAF B

Nyonya mashed taro cake

&4 PER PERSON
$1}80 AL MIN 2 PERSONS

1) White : Chablis ler Cru "Cote De Lechet,” Les Hauts de Milly, Burgundy - 2023 (ORIGINAL PRICE $168/glass)

2) Red : Le Haut-Médoc de Lagrange, Haut-Médoc - 2018 (ORIGINAL PRICE $148/glass)
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All prices subject o 10% service charge - Plrase advise our associates if you have any dietary resmictions andfor food allergies - cannot be used in conjunction with other promotions
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{including member offers)  photos are for reference anly -all prices and items are subject to change without prioe notice. should any dispute arise, the decision of Efite Conaepts shall be final
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