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) WGS Celebratory Menu 2009

“Fragrance of Qi Men”
27 April to 3 May 2009 (Lunch & Dinner)

GREAT WINES UNIQUE DINING

FINE CUISINE

FRBEZRY
REWRIEDE , D=KET , thkig

Three Deluxe Appetiser Delights
Boston lobster salad, layered suckling pig & foie gras, deep-fried golden prawn

EHMELIMNT

Double-boiled wintermelon soup, yellow fungus, crab claw

Bk iREfEB P =
Baked sliced abalone, assorted seafood, pastry puff

Wi RE
Crisp fried yellow croaker, salt & pepper

R RIR R
Fragrant rice, diced chicken gravy “Hokkien” style

MESERHT /M

Chilled coconut pudding served in whole coconut

*Signature Dish

S$88
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“Heavenly Red Robe”
1 April to 30 May 2009 (Lunch & Dinner)

GREAT WINES UNIQUE DINING

FINE CUISINE

pabetia= by

BEWMEAFDE , HEIFR , S XK
Three Deluxe Appetiser Delights
Boston lobster salad, layered suckling pig &
foie gras, deep-fried golden prawn

TERY B R
Double-boiled shark’s fin, baby abalone, fish maw

BEWT
(HER, BTR)

Fresh scallop prepared two ways
pan-fried with garlic & steamed with black bean

HB T ERFFIR

Steamed soon hock fillet, chilli & bean sauce

TREAZTAYIR

Fried rice, crab meat, conpoy & egg white

ZR=FHG
RELRE  ERERE  BEIEHH

Three Treasure Treats
Chilled bird’s nest with bean curd noodle
Pineapple pastry in gold ingot shape
Glutinous strawberry, mango & cream dumpling

S$138
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