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FE A5 17
FIRST CLASS CUISINE FEATURED SET

EEZ TIRELF
Baked Lobster with Salted Egg Yolk & Cheese

£ E BTN
Double-boiled Sharks Fin Soup with Wild Mushroom

IR BEr &
Crispy Sea Bass Fillet with Lychee Sweet & Sour Vinegar Sauce

(A==l AR N
Slow Cook Pork Belly with Beancurd Skin

IR NFRE A
Poached Oatmeal with Crab Meat Served with Claypot

SITSEFR & BHEK
Chilled Roselle Flower Jelly Aloe Vera with Lime Sorbet

$128
Min Order 2 Person
All Price Stated are Subject to 10% Service Charge And Prevailing G.S.T
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FIRST CLASS CUISINE TASTE SET

RIFBEERFAE

Seafood Paste in Morchella Mushroom with Onion Sauce

THEREHIELEETT
Sauteed Shark’s Fin with Crab Meat Combined with Superior Shark’s Cartilage Broth

HINERBRAZES
Steamed Cod Fish Fillet with Teochew Preserved Radish & Minced Pork

RS e
Sauteed Sliced Snow Beef with Green Pepper Chili

Mz EF B $E
Poached Lobster Noodles with Chef Recipe Superior Spicy Nuts Broth

EREEFS{TAR
Chilled Almond Jelly with Osmanthus Honey & Lotus Seed

$168
Min Order 2 Person
All Price Stated are Subject to 10% Service Charge And Prevailing G.S.T
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AT fES 42
FIRST CLASS CUISINE CLASSIC SET

XX Pk ] £
Diced Australian Abalone Prepared in Two Way

AR anS 75 iR
Braised Superior Shark’s Fin with Premium Chicken Broth Served with Hot Stone

EIRBEE AT

Pan-seared Lobster Steak with Orange Black Truffle Sauce

RIRERER 82
Braised Superior Fish Maw & Crispy Sea Cucumber in Onion Sauce

R B ARASH 4R EE
Slow Cook Diced Japan A5 Wagyu Beef Ribs Meat with Noodles

EBINES1CER
Double-boiled Hashima with Fresh Milk Almond Cream

$238
Min Order 2 Person
All Price Stated are Subject to 10% Service Charge And Prevailing G.S.T
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FIRST CLASS CUISINE LUXURY SET

T ARRZ B Bk
Sauteed Superior Bird’s Nest with Sliced Ham

BRER < 7 A BUM T AT
Poached Australian Lobster Meat in Superior Golden Spicy & Sour Broth

BIlmERES
Crispy Cod Fish Fillet with Italy Pomelo Vinegar Sauce

LBEERI B ARASH A
Pan-seared Japan A5 Wagyu Beef with Chef Recipe Red Wine Sauce

BUM7 B B ORI R TR
Braised Australian é Head Abalone with Slow Cook Pork Belly Japan Pearl Rice

BENESR{CER
Double-boiled Hashima with Fresh Milk Almond Cream in Fresh Coconut

$328
Min Order 2 Person
All Price Stated are Subject to 10% Service Charge And Prevailing G.S.T
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+65 8028 8011 | +65 6517 9119
[B) efirstclasscuisine_sg [ efirstclasscuisine

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



