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IR ES 6-Course Special Set Menu
FF3I Per Pax $138 (min. 2 pax Z/)21i1)

VST EIKKBER DR 6 Head Abalone, Foie Gras,

NLE B, KESAT Crystalline Ice Plant Salad, Yuzu Dressing
OV EBSWESLTF A Mugwort Soup, Sea Cucumber, Sea Whelk, Conpoy
B EEE Baked Atlantic Cod with Teriyaki Sauce
BATITHE S MIEEEXE Crispy Sakura Chicken, Sesame, Lemon Citrus Sauce

J W XO SEBIE ORI IR XO Sauce Fried Rice with Shrimp and Dried Scallop,

BEEFE Hong Kong Choy Sum
RRESITSREF R Chilled Lemon Grass Jelly, Lime Sorbet, Popping Candy
@ Chef's Recommendations
EHIfEE
% Pork m Shellfish @ Dairy ﬁ Alcohol j Spicy :) Sustainably Sourced Produce
SEER aRR% LI BHEE kU AR MR
MBENUARB R BT EERS. Prices are subject to 10% service charge and prevailing Goods and Services Tax.
WREFEOEFRNNEEREYITH, Please notify our service associates if you have any special dietary requirements

EBAEAINRIZI AR or food allergies.
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8-Course Premium Set Menu

117 Per Pax $178 (min. 2 pax Z241)

Pan-seared Foie Gras, Sea Cucumber stuffed
Minced Prawn, Crystalline Ice Plant Salad, Yuzu Dressing

Double-boiled Fish Maw Soup with Bamboo Fungus
and Tianjin Snow Pear

Braised South Africa 6-Head Abalone, Shiitake Mushroom

Steamed Boston Lobster with Minced Garlic and Vermicelli

Sakura Chicken Fillet, Teriyaki Sauce

Asparagus, Premium Huizhou Preserved Mustard Green

Home-made XO Sauce Fried Rice with Shrimp

Avocado Sago Cream, Sea Bird’s Nest

@ Chef’s Recommendations

EimiEE

@ Pork @ Shellfish @ Dairy ﬁ Alcohol ) Spicy ‘j Sustainably Sourced Produce

SHERR SERE mHE  AEE SERM | ERERMNRES

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements
or food allergies.
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Feng Shui Inn Classic Set Menu

£F{3I Per Pax $188 (min. 2 pax =A24i)

Crispy Lobster Roll Stuffed with Whole Abalone
in Lime Dressing
Accompanied with Kampung Chicken Skewer

Double-boiled Cordyceps and Fish Maw in Snow Pear Soup

Stir-fried Grouper fillet with Egg White
Pan-fried Kurobuta Pork with Balsamic

Steamed Rice with Diced Chicken and Preserved Vegetable

Chilled Bird’s Nest on Red Bean Cream and Ice Cream

@ Chef’s Recommendations

EimiEE

i )
% Pork m Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce

SHEEA EIGEES Wile SRR Bkl AFRERMNR &

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements
or food allergies.



: o -
S fE BT 2 Chef Li's Recommendations

O SR EDEEX Stir-fried Sliced Grouper with $52 portion
Fresh “Huai Shan” S

RABSNIBINEE G R Braised Cod Fillet with Sea Cucumber, $58 portion
Barbecued Roast Pork and Leek &

o iE S WKL Stir-fried Beef Tenderloin with $48 portion
Black Pepper Sauce =t

m:EXAMXS Steamed Beancurd with Minced Pork $28 portion
and Dried Preserved Vegetable Lt

FREFZLSEE Claypot Chicken with Shallots and $28 portion
Black Beans L

® FENW EFIK Stir-fried Prawn with Salted Egg Yolk $38 portion
(=10)

W 2 KW A 4R Fried Fresh Prawn in First Grade $32 portion
Soy Sauce S

™ — T RIKA Braised Pork with Chef’s Special Sauce ~ $32 portion
st

©» BF2 NEWIR “Kampung Uncle” Fried Rice $28 portion
i=30)

= ]

N TR BRI BUT 2R -

WRIEBETRARNRE R R EVIIH,

BBAENBRSAR.

@ Chef’s Recommendations
EImiEE

% Pork

SRER EIGEES ikl SRR ECES

Prices are subject to 10% service charge and prevailing Goods and Services Tax.

Please notify our service associates if you have any special dietary requirements

or food allergies.

i )
@ Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce
AR R &
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Cold and Hot Appetizers

6 Head Abalone, Mixed Fruit,
Ice Plant Crystalline Salad,
Yuzu Dressing

Chilled Jellyfish, Okinawa Sea Grape,
Celtuce Stem, Balsamic

Chilled Japanese Cucumber,
Minced Garlic

Crispy White Bait, Pepper and Salt

Crispy Dace Fish Skin, Egg Yolk

@ Chef’s Recommendations
EImiEE

$68

$15

$12

$18

$18

per person

=3V

portion
10

portion
510

portion
=10

portion
510

i )
% Pork m Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce

SRER EIGEES Wi SRR ECE

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements

or food allergies.

AFRERMNR &
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Soup

Braised Imperial Bird's Nest with
Fresh Crab Meat, served with
Superior Stock

Double-boiled Fish Maw,
Japanese Black Garlic,
Cordycep’s Flower

Cordycep, Fresh Chinese Yam,
Dangshen, Fresh Abalone,
Farm Chicken in Whole Coconut

(Pre-order 1 day in advance)

Mugwort Soup, Dang Ginseng,
Sea Whelk, Conpoy

Double-boiled Crocodile Spare Rib
Soup with Chef Li's Chinese Herb Recipe

Nourishing Soup of the Day

Chef’s Recommendations
EImiEE

@ Pork

SRER EIGEES ikl SRR ECES

$138

$62

$48

$42

$38

$16

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements

or food allergies.

per person

=3V

per person

S

per person

S

per person

=3V

per person
sV

per person

S

W shelifish (1) Dairy ﬁ Alcohol ) Spicy &} Sustainably Sourced Produce
AFHERMR R
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Dried Seafood

Braised Australian 10-Head $498 per person
Dried Abalone Sz

Braised South Africa 6-Head Abalone, $108 per person

Superior Fish Maw S
Braised Hungarian Goose Web, $98  per person
Kanto Sea Cucumber i
6 Head Abalone, Ice Plant Crystalline S$98  per person
Salad, Yuzu Dressing, Pan-seared Foie Gras S

Hong Kong Style Roasts

Cantonese Roast Baby Suckling Pig $398 whole
(Pre-order 3 day in advance) £R
Grilled MB2 Angus Beef Short Rib $78  portion
with Chef Li Special Sauce EE
Crispy Roast Pork Belly Rolled with $52  portion
Glutinous Rice w3
Signature Roast Peking Duck $48 half R

$88 whole 2R

Barbecued Honey Glazed Roast Pork $28  per portion
5%

Crackling Roasted Pork Belly $18 %er portion
7

@ Chef’s Recommendations
EImiEE

i )
% Pork m Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce
SEER BERE IBEIGR BHEE kU AR R &

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements
or food allergies.
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Seafood

Crispy Atlantic Cod Fillet, Fried Scallion
and Garlic Crisp

Baked Atlantic Cod Fillet in Teriyaki Sauce

Sautéed Hokkaido Scallop,
Kailan Sweet Preserved Mustard Green

Deep-fried Tiger Prawn, Shredded Egg,
Butter Sauce

Homemade XO sauce, Hokkaido Scallop,

Australia Asparagus

Grilled Fresh Abalone, Chef’s Recipe
Octopus Sauce

Sichuan Boiled East Star Grouper Fillet,
Peppercorn, Hot Chili Oil

Boston Lobster, Shao Xing Yellow
Rice Wine

@ Chef’s Recommendations
EImiEE

$36

$36

$38

$38

$38

$32

$68

$78

per person

=3V

per person

S

portion

510

portion

510

portion

510

per person

S

portion

510

half
R

i )
% Pork m Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce

SRER EIGEES ikl SRR ECES

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements

or food allergies.

AFRERMN R &



Chef’s Recommendations
EImiEE

@ Pork

SRER EIGEES Wi SRR ECE

RS Meat
R EER TR Smoke Marinated Sakura Chicken $28 E‘E'Eﬁ
SIPHMRTS Herbal Roast Duck $48 half
E 28
©JEWBBERTIG “Rong Cheng” Wok-fried Abalone, $38 portion
Crispy Chicken, Dried Chilies =
o) DIRBEIMRESE Sichuan Signature Mapo Tofu, $28 portion
Braised Pork Tendon S
mBEERERBEBRAN Crispy Kurobuta Pork, Pineapple, $28 portion
Strawberry, Hawthorn Sauce &0
™ REBEN TR “Chengdu” Braised Eggplant, $26 portion
Minced Pork, Spicy Bean Paste Sauce e
R YiB Seasonal Greens
HFRO=TE Sautéed Broccoli, Wild Mushroom $18 %‘};‘\b”
ENER=ERAM Poached Local Indoor Farm Chinese $18  portion
K0 3K Spinach, Fungus in Organic Soy Milk S
SSHBHEX Romaine Lettuce, Preserved Dace, $18  portion
Black Bean =20
JBRITTY Hot and Sour Potato Shreds $18  portion
sh
BMNMEBEWOZES French bean, Premium Huizhou $18  portion
Preserved Mustard Green =20
O HAINETEFS Hong Kong Kailan with Abalone Sauce $18  portion
(=10
MEEBFEN Stir-fried Hong Kong Choy Sum with $18  portion
Minced Garlic S

i )
@ Shellfish @ Dairy ﬁ Alcohol ) Spicy C) Sustainably Sourced Produce
AR R

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements
or food allergies.

N NUBRSS BRI BUTHEE L -
WRIEBETRARNVRE R R EYIIH,
BERENPMRSAR.



B8 Rice and Noodles

OO © BESEERNZTEWIR Signature Wok-fried Rice, $30 portion
Fresh Crab Meat, Egg White s
SER W) BRI IR Wok-fried Rice, Chicken and Onion $24 g}gion
©IIEFEEGIR Stewed Rice with Conpoy, $28 portion
Diced Roast Duck, Prawn =)

G W GRBRUN FT 7T K ¥ Braised Xinzhu Vermicelli, Fresh Prawn $30 portion

sH
2 HBIR T ¥ Handmade Noodle, Kurobuta Pork $30 portion
Oom® THFINE Dumpling =
EMEBEBESFRTH Hor Fun, Australia Beef Sliced, $32 portion
Black Truffle Egg White Sauce D2

Om® KRB KRBER Slow Baked Claypot Thai Jasmine Rice, $128 g’g%
Sun Dried Chinese Sausage, Abalone

@ Chef’s Recommendations
EImiEE

i )
% Pork m Shellfish @ Dairy ﬁ Alcohol ) Spicy :) Sustainably Sourced Produce

SEEA aRR% LI SRR ECES AR MR
MBENUARB R BT EERS. Prices are subject to 10% service charge and prevailing Goods and Services Tax.
WREFEOEFRNNEEREYITH, Please notify our service associates if you have any special dietary requirements

EBAEAINRIZI AR or food allergies.



per person

tH G2 Desserts
0 EEMTELRE Mango Sago Pomelo Cream, $9 ash
Coconut Ice Cream
ANyl Red Bean Paste Cream, Tangerine Peel, $9 per person
Tang Yuan B
NNNBEE Chuan Bei Herbal Jelly, Manuka Honey $9  per person
S2iva
ey B W% Crispy Waterchest Nut Roll $9  3pc
RAEBSITEESTF R Chilled Lemon Grass Jelly, Lime Sorbet, $9  perperson
Popping Candy S
MK B 31 = B B2 W 55 3 10 Years Tangerine Peel, Peach Gum, $9  per person
Singo Snow Pear s
MBREF HRIGKE Avocado Sago Cream, Sea Bird's Nest $9  per person
g
Double-boiled Imperial Bird’s Nest $108 per person
E=Aa

5t
with Rock Sugar

ANYY

KIS 22

AFRERMN R &

i )
@ Shellfish @ Dairy ﬁ Alcohol ) Spicy C) Sustainably Sourced Produce
SERR

Chef’s Recommendations
EImiEE
LI BHEE

EIGEES

% Pork
SHEA
Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements

BTN RS ERFIBUTEZET .
WREBEORHRNREE RS EMILE,
EBARINNBEAR. or food allergies.



Resorts World at Sentosa Pte. Ltd.
8 Sentosa Gateway, Equarius Hotel Hotel Lobby,
#01-521 & 522 Resorts World Sentosa,
Singapore 098269

www.rwsentosa.com/fengshuiinn




