j
443

g+~
23 At
FIRST CLASS
SEASONAL MENU

\

S T S 5

i AR T A
3 T AR
’%_‘wk




/K
M
FIRST CLASS

CUISINE

TN fEt A 1k
FIRST CLASS CUISINE FEATURED SET

HRE XU SR A T

Baked Lobster with Creamy Coconut Sauce

€8 37 TN Nje] 832 il 30
Double-boiled Shark’s Fin Soup with Shark’s Fin Melon & Sea Whelk

AW ;b5 T o0 o
Crispy Barramundi Fillet with Homemade Chili Oil Garlic Sauce

EREFEHG
Fragrant Ginger Chicken with Premium Spring Onion Sauce

B AN KRR

Poached Rice with Crab Meat in Premium Seafood Broth

EXEEMAERE
Chilled Honeydew Sago with Yam Ice Cream

$128 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE TASTE SET

EFER
Crispy Canadian Scallop with Prawn Paste

B ERKIG A&

Braised Shark'’s Fin with Organic Sweet Corn and Premium Chicken Broth

HFRIREE S
Poached Giant Garoupa Fillet with Luffa in Premium Shrimp Sauce

7 B AR R
Sauteed Diced Japanese Kurobuta Pork with Sliced Garlic

XO&E ZAMIE b~

Braised Lobster Noodles with Homemade Superior XO Conpoy Chili

SR ERMT
Chilled Red Dragon Fruit Pudding with Ice Cream

$168 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE CLASSIC SET

BEERLEIH

Pan-seared Lobster Steak with Duo Chef Recipe Sauce

1R 2 A

Braised Shark'’s Fin with Premium Crab Roe Broth

EETINERER
Steamed Cod Fish Fillet with Homemade Grilled Green Chili Sauce

BEARAEEESTEFA
Grilled Diced Snowflake Wagyu Beef with Italian Vinegar

— mABRARR

Braised Superior Dried Seafood Hot Stone Rice

KIEMBE M E LS
Double-boiled Hashima with Rose & Rock Sugar

$198 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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FIRST CLASS CUISINE LUXURY SET

ETERRIHTINE S 7=
Caviar Alaska King Crab Meat with Scrambled Egg White

Kig) 2% 2 82 P KR
Braised Superior Shark’s Fin with Seasonal Hairy Crab Meat & Crab Roe Broth

AR B ARASFI4
Pan-seared Japanese A5 Wagyu Beef with Black Pepper Sauce

LTIREIMN — St
Braised Australian 2-Head Abalone in Traditional Style

XOE e B iBIREE K
Crispy Purple Glutinous Rice with Premium Dried Seafood & Homemade XO Chili

IKIERBRE SEE

Double-boiled Premium Bird's Nest with Rose & Rock Sugar

$288 / Per Person
(Minimum Order of 2 Persons)

All Prices Stated are subjected to 10% Service Charge and Prevailing G.S.T
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65 8028 8011 | 65 6517 9119
Irstclasscuisine_sg f Irstclasscuisine
@firstel - @firstcl .

) 207 River Valley Rd, #01-51 River Wing, UE Square, Singapore 238275



