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TN fEt A 1k
FIRST CLASS CUISINE FEATURED SET

"EUDIRAER
Crisp-fried Lobster with Creamy Pumpkin & Salted Egg Yolk Sauce

KIGRINBE %A
Braised Sharks’ Fin Soup with Truffle & Mixed Mushroom

MEBEEMELE
Steamed Giant Garoupa Fillet with Pickles and Green Chili Broth

YT RN EF
Sauteed Iberico Pork with Asparagus

BNEGRRREER
Pan-seared Australian Scallop with Fish Paste Noodles in Spring Onion Sauce

FIrEEZXNRF
Chilled Golden “Luo Han Guo” Jelly with Lime Sorbet

$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

EEBHEES

Pan-seared French Foie Gras Golden Bun

HECHLLiA &R
Braised Superior Sharks’ Fin with Organic Tomato Broth

T =R R B S &
Crispy Norway Cod Fish Fillet with Secret Recipe Sauce

RERARS
Grilled Pork Ribs with Chef Recipe Sauce

XA\ EE R E R EE
Angel Hair Pasta with Cheese-Baked Lobster and Garlic

BILEZR

Chilled Purple Sweet Potato 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

BFERIER
Caviar Lobster with Scrambled Egg White

EREZRATERA
Braised Premium Sharks’ Fin with Crab Meat in Green Spinach Chicken Broth

Rl PR A
Grilled Norwegian Cod Fish Fillet with Chef’'s Recipe Sauce

1 f% P 3F P Sk B £ FE BE BT
Braised South African 4-Headed Abalone with Mushrooms & Vegetables

B ARASHI4 R A $RIR
Diced Japanese A5 Wagyu Beef Hot Stone Rice

AR R enEe
Double-Boiled Hashima with Red Dates & Longan

$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

BRI L H7 1022 AN &
Alaska King Crab Served in Two Cooking Styles
- &8 FE P h 1t F Caviar Salad Toast
- #;7R 5 7% Steamed Egg White in Premium Seafood Broth

5T RIKEA
Pan-seared Premium Sharks’ Fin with Organic Pumpkin Broth

WTEERIAARASHS
Pan-seared Japanese A5 Wagyu Beef with Truffle Sauce

2T I3 B 1D R R B RIS
Braised Sliced Australian Green Lip Abalone Combined with Wild Sea Cucumber

ERTEAAEEGIRR
Braised Lobster Meat with Crab Roe Hot Stone Rice

BEREER
Chilled Premium Bird's Nest with Creamy Purple Sweet Potato

$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



