
 

菜单 A 

Menu A 

$96++ 每位 (两位起) 

$96++ per person (Minimum 2 persons) 

蟹肉鱼鳔羹（位上）  

Braised Fish Maw Soup with Crabmeat  

(Individual serving)  

虾酱秋葵炒鲜鱿 

Wok-fried Fresh Squid with  

Chinchalok and Lady's Finger  

招牌铁板酸菜蒸鲈鱼片（位上） 

Steamed Kuhlbarra Barramundi Fish Fillet with 

Preserved Vegetables on Hotplate 

(Individual serving)  

上汤生虾焖米粉（位上） 

Braised Rice Vermicelli with 

Live Prawn in Superior Broth 

(Individual serving)  

香妃果冻（位上） 

Chilled Empress Cocktail Jelly 

(Individual serving)  

名宫特色拼盘  

Famous Palace Duo Combination Platter  



 

菜单 B 

Menu B 

$158++ 每位 (两位起) 

$158++ per person (Minimum 2 persons) 

 

红烧大鲍翅（位上）  

Braised Superior Shark's Fin in Superior Broth  

(Individual serving)  

黑蒜虫草花蒸鳕鱼（位上） 

Steamed Cod Fish with Cordycep Flowers 

and Fermented Garlic 

(Individual serving)  

虾酱秋葵炒虾球 

Wok-fried De-shelled Prawn 

with Chinchalok and Lady’s Finger  

鲍鱼捞饭（位上） 

Stewed Abalone Fried Rice 

(Individual serving)  

杏汁桃胶 

Hot Sweetened Peach Essence in Almond Cream  

烧味双拼盘  

Barbequed Duo Combination  



 

  

菜单 C 

Menu C 

$398++ 4 位用/ for 4 persons 

鲍参翅肚羹  

Braised Shark's Fin Soup with Dried Seafood  

渔夫蒸笋壳 

Steamed Marble Goby in Fisherman Style  

榄角蜜豆炒虾球 

Wok-fried De-shelled Prawn and 

Honey Bean with Preserved Olives  

蟹肉蛋白瑶柱炒饭 

Fried Rice with Crabmeat, Egg White and Dried Conpoy  

芝麻豆沙锅饼 

Red Bean Paste Sesame Pancake  

爱尔兰金牌烧肥鸭  

Roasted Irish Silver Hill Duck  



 

 

  

菜单 D 

Menu D 

$468++4 位用/ for 4 persons 

爱尔兰金牌烧肥鸭  

Roasted Irish Silver Hill Duck  

羊肚菌桃胶炖鸡汤 

Double-boiled Chicken Soup with Peach Essence 

& Morel Mushroom  

榄角蜜豆炒鳕鱼球 

Wok-fried Cod Fish Cubes and 

Honey Bean with Preserved Olives  

上汤蒜子本地龙虾焖米粉 

Braised Lobster Rice Vermicelli 

with Leek in Superior Broth  

潮式福果金瓜芋泥（位上） 

Teochew Yam Paste with 

Gingko Nut & Pumpkin 

(Individual serving)  

名宫特色拼盘  

Famous Palace Duo Combination 



 

 

  

菜单 E 

Menu E 

$588++6 位用/ for 6 persons 

红烧蟹肉鱼翅（位上）  

Braised Shark's Fin Soup with Crabmeat  

(Individual serving)  

蒜蓉蒸开边生虾 

Steamed Live Prawn with Minced Garlic  

真加露炸笋壳 

Deep-fried Marble Goby with Chinchalok Sauce  

特味海参扒西兰花 

Braised Sea Cucumber with Broccoli in Superior Broth  

吉隆坡福建面 

KL Style Hokkien Noodles  

红莲炖桃胶 

Chilled Peach Essence  

with Red Dates & Lotus Seeds  

烧味双拼盘（烧肉，叉烧）  

Barbequed Duo Combination  

(Roasted Pork / Char Siew)  



 

  

菜单 F 

Menu F 

$788++ 6 位用/ for 6 persons 

 

红烧大鲍翅（位上）  

Braised Superior Shark's Fin in Superior Broth  

(Individual serving)  
 

招牌铁板酸菜蒸笋壳 

Steamed Live Marble Goby with 

Preserved Vegetable on Hot Plate  

豉油皇焗生虾 

Wok-fried Live Prawn with Superior Soya Sauce  
 

黑蒜焖原粒鲍鱼伴爽菇 

Sautéed Whole Abalone and Mushroom 

with Fermented Garlic  
 

鲍汁鲜菌焖伊面 

Braised E-fu Noodles with 

Fresh Mushroom in Abalone Sauce  

芝麻豆沙锅饼 

Red Bean Paste Sesame Pancake  
 

爱尔兰金牌烧肥鸭  

Roasted Irish Silver Hill Duck  



 

菜单 G 

Menu G 

$1038++10 位用/ for 10 persons 

羊肚菌桃胶炖鸡汤  

Double-boiled Chicken Soup 

with Peach Essence & Morel Mushroom  

蒜子火腩焖红斑鱼 

Braised Red Grouper with Roasted Pork, 

Whole Garlic & Beancurd  

鸳鸯虾球 

Wok-fried De-shelled Prawn with Duo Style  

爱尔兰金牌烧肥鸭 

Roasted Irish Silver Hill Duck  

夏果坚豆四爽 

Stir-fried Crunchy Vegetables with Macadamia Nut  

上汤蒜子本地龙虾焖米粉 

Braised Lobster Rice Vermicelli 

with Leek in Superior Broth  

名宫特色五拼盘  

Famous Palace Five Combination Platter  

生磨杏仁茶 

Hot Sweetened Almond Cream  



 

菜单 H 

Menu H 

$1248++ 10 位用/ for 10 persons  

(预订 / Advance Order) 

蟹肉烩生翅（位上） 

Braised Shark's Fin Soup with Crabmeat 

(Individual serving)  

爱尔兰金牌烧肥鸭 

Roasted Irish Silver Hill Duck 

真加露炸笋壳 

Deep-fried Marble Goby with Chinchalok Sauce  

榄角蜜豆炒虾球 

Stir-fried De-shelled Prawn and Honey Bean 

with Preserved Olives 

椒盐乳猪件 

Wok-fried Piglet with Salt and Pepper 

黑松露脆米炒饭 

Crispy Fried Rice with Black Truffle Sauce 

金陵片皮乳猪全体 

Golden Suckling Pig 

潮式福果金瓜芋泥（位上） 

Teochew Yam Paste 

with Gingko Nut & Pumpkin 

(Individual serving) 



 

菜单 I 

Menu I 

$1688++ 10 位用/ for 10 persons 

(预订 / Advance Order) 

红烧大鲍翅（位上） 

Braised Superior Shark's Fin in Superior Broth 

(Individual serving)  

榄角蒸红斑鱼 

Steamed Red Grouper 

with Preserved Olives 

发财盆菜 

Prosperity Fortune Treasure Pot 

生炒荷叶糯米饭 

Glutinous Rice wrapped in Lotus Leaf 

香妃果冻 

Chilled Empress Cocktail Jelly 

芝麻豆沙锅饼 

Red Bean Paste Sesame Pancake 

爱尔兰金牌烧肥鸭 

Roasted Irish Silver Hill Duck 



 

 

菜素食菜单 

Vegetarian Set Menu 

$60++ 每位/ per person 

酸甜素鳕鱼 

Sweet and Sour Mock Fish 

金瓜烩豆腐 

Braised Beancurd with Pumpkin Sauce 

素烧鲜菌 

Braised Assorted Mushroom with Broccoli 

三丝焖伊面 

Braised E-Fu Noodle with  

Shredded Vegetable 

杏汁桃胶 

Hot Sweetened Peach Essence 

in Almond Cream 

白灵菇素粒羹 

Braised Bailing Mushroom Soup 


