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K 28 BRI B

blazing Ember of Supreme Fortune Set

Eight-course Menu

RM4,688 nett per table
Serves |0 persons

RO UK 1 & 497 2E
Yee Sang with Pan-fried Australian Scallop,
Ice Plant, and Fresh Lily Bulb

A5 ity s e st

Buddha Jumps Over the Wall

Double-Boiled Supreme Soup with Dried Scallop,
Abalone, Sea Cucumber, Fish Maw, Morel
Mushroom, and Cordyceps Flower

B E R ER R

Tao Signature Roasted Charcoal Goose

R B 7 B AR S e 5
Steamed Wild Marble Goby with Black Olive,
Black Bean, and Tangerine Peel

ARVASN IERDSIS (UL Sl o e
Braised Six-head Abalone with Premium Dried
Oyster and Bean Curd Skin Roll in Garden Greens

Ayl BV TR
Braised Australian Lobster with E-fu Noodles
and Superior Sauce

AR
Chilled Almond Ice with Bird's Nest

7t o1 R 22 SR
Steamed Koi Fish-shaped Ninko with
Shredded Coconut

RFTER TR B K

Free-flow Jasmine Tea

LR (R b AR AS R
Complimentary one bottle of House Red
or White Wine for every confirmed table.

A I E AR AR AR AL
Chinese New Year Pouch with
Tea Sachet Door Gift

BN IR U, BRI

RM220 nett.

Delight in our House Red or White Wine with an
exclusive Buy One, Get One offer at RM220 nett
per bottle.

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.
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Inferno of Abundance and Wealth Set

Eight-course Menu

RM3,388 nett per table
Serves |0 persons

S 2/ EE S s
Yee Sang with Soft-shell Crab, Ice Plant,
and Korean Crystal Pear

G TR 2
Braised Sea Treasure with Hasma and
Pumpkin Purée

BREH )\ EM

Braised Traditional Eight-treasure Duck with Red
Dates, Lotus Seeds, Chestnuts, Yam, Dried Shrimp,
Glutinous Rice, Salted Egg Yolk, and Dried Scallops

B 2R
Steamed Turbot with Sun-dried Scallop
Rice Essence

2L ettt i 2 N i
Braised Baby Abalone and Sea Cucumber with
Garden Greens

BRI 2 B2 BN R K 2
Japanese Rice Vermicelli Soup with White Sea
Prawns, Shredded Ginger, and Red Dates

TR 2 3
Chilled Almond Ice with Sea Bird's Nest

25 A1 R 22 AR
Steamed Koi Fish-shaped Ninko with
Shredded Coconut

KA AT IR IR
Free-flow Jasmine Tea

T =S UL b, BV R A S 1L R i
ARIEEIYSETR

Enhance your celebration with a complimentary
bottle of House Red or White Wine for every
confirmed table when reserving three tables

or more.

R E A, AU

RM220 nett.

Delight in our House Red or White Wine with an
exclusive Buy One, Get One offer at RM220 nett
per bottle.

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.




IR B

Verdant Flame Vegetarian Set

Eight-course Menu

RM2,188 nett per table
Serves |0 persons

AN HA 7 E
Yee Sang with Organic Mixed Salad,
Pomegranate, and Homemade Mint Dressing

=R ENT A H S
Double-boiled “Yunnan" Wild Bamboo Pith,
Matsutake Mushroom, and Baby Cabbage Soup

22 B it PR K 2
Butter Oat Eggplant with Lion's Mane
Mushroom

AbCE B 2 1
Peking-style Crispy Mock Goose

PREZHEE A L2 = B
Stir-fried Sliced Celtuce, Wild Yam, and
Wood Ear Mushroom with Candied Walnuts

PR B e — B A
Braised E-fu Noodles with Trio of
Mushrooms and Black Truffle Paste

URAT 5 i
Chilled Almond Ice with Sea Bird's Nest

25 M0 A1 R 22 AR
Steamed Koi Fish-shaped Ninko with
Shredded Coconut

KR TC IR K

Free-flow Jasmine Tea

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



I AT
Golden Spark Set

Eight-course Menu

RM1,888 nett per table
Serves 6 persons

VKR =t TR
Yee Sang with Salmon Fillet, Ice Plant,
and Shredded Korean Crystal Pear

TR PR A 32
Braised Crab Meat, Fish Lips, and
Dried Scallop Broth

Ly /N )
Roasted Chicken with Black Truffle Sauce

MEF WP NITRE B ]
Hong Kong-style Steamed Atlantic
Cod Fillet

B RN 1 E I B R
Stir-fried Australian Scallop with
Garden Greens, Macadamia Nuts,
and Morel Mushrooms

AR TR R
Wok-fried Wild Rice with Abalone, Chicken
Sausage, Mushrooms, and Fish Roe

RS 3
Chilled Almond Ice with Sea Bird's Nest

7R M 22 4> Th AR
Steamed Gold Coin Ninko with
Shredded Coconut

HHFAEAR TSR
Free-flow Jasmine Tea

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



P45
Ember Harmony Set

Seven-course Menu

RM1,288 nett per table
Serves 4 persons

UG el T AL

Yee Sang with Soft-shell Crab, Ice Plant,

and Korean Crystal Pear

SERE R
Double-boiled Supreme Soup with
Morel Mushroom and Sea Treasures

FELRR P B
Roasted Duck with Pineapple Slice

Mo i IR % =~ B 78 Kh VeSS £
Steamed Atlantic Cod Fillet with
Fresh Bean Curd and Pickled Olive

# X = B2 BN R RE K £
Japanese Rice Vermicelli Soup with

White Sea Prawns, Shredded Ginger and Red
Dates

HEAIT S
Chilled Almond Ice with Sea Bird’'s Nest

R 22 G ThAEKE
Steamed Gold Coin Ninko with
Shredded Coconut

HRAER TR IK
Free-flow Jasmine Tea

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Flare of Joy Set

Six-course Menu

RMé688 nett per table
Serves 2 persons

JBR 5 e A 25 UK SR M £ 7
Crispy Fish Skin with Sea Grape and Ice Plant with
Sesame Dressing

i LA AR HERRAE = A5 )
Double-boiled Homemade VWonton Soup with
Shangri-La Matsutake Mushroom and Baby Cabbage

JEI A BERUZAS T AP b
Pan-fried Australian Angus Beef Tenderloin with
Chef's Signature Sauce and Candied Walnuts

R SR P NUTPES S|
Claypot Atlantic Cod in Ginger Sauce

gL AS R S A]
Braised Hand-pulled Noodles with
Diced Prawn and Crab Roe Sauce

AT 3
Chilled Almond Ice with Sea Bird's Nest

AR TR X
Free-flow Jasmine Tea

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



