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THE CHINESE ¢ 4 RESTAURANT
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=X & A (i FHik)
Prosperity Salmon Yu Sheng
E& TR (£ 2HET)

Double-boiled Shark’s Cartilage Soup
with Fish Maw and Chinese Cabbage

LA GBI (B KT )
Poached Tiger Prawn with Button Mushroom

S0 BA AT IR (0 2 )
Braised Sliced Abalone, Sea Cucumber,
Mushroom with Seasonal Vegetables

X R RAE RAR (4R % E)

Stir-fried Glutinous Rice with Preserved Meat

L EMEF R (BEAFAE)
Double-boiled Hasma
with Red Dates and Lotus Seed

% BB AR (o A £ F)

Petit Fours

2020 FFE2£

Chinese New Year Set Menu

=X adHE REFHR)
Prosperity Salmon Yu Sheng

UPRERIL BTN E BAFRR)
Braised Crab Meat and Stick
with Dried Fish Maw Soup

HR B TIFR BRI RF )
Stir-fried Scallop and Prawn with Walnuts

ZHERT &M (FFA /A
Steamed Cod Fish Fillet
with Ginger Paste and Supreme Soya Sauce

ZHREATHEREA CRM XIFF)
Braised Oyster and Dried Scallop
with Bai Ling Mushroom

B FUIE P B Bt It (& M0 T %)
Roasted Chicken Marinated
with Nam Yee Sauce served
with Prawn Crackers

A Rb oA RAR (B4R E)
Stir-fried Glutinous Rice with Preserved Meat

FABRHE (F 2K E H)
Ching Teng with Glutinous Rice Dumpling

% EBRIUE (e &£ F)

Petit Fours

%hHEREHEARE
=X & E (A FHAL)
Prosperity Salmon Yu Sheng

s = % (S0 E XE)
Braised Shredded Abalone, Dried Scallop
with Mushroom and Bamboo Pith

SR XOFRARF T (HRF LK)
Stir-fried Fresh Scallop and Chicken
with XO Sauce

ZERFAYE (FFEAR)

Steamed Sea Perch with Black Fungus
and Chye Po with Light Soya Sauce

FRRE (EREHT)
Braised Sliced Abalone and Mushroom served
with Seasonal Vegetables

B FURE P B Bt It (& M0 T %)
Roasted Chicken Marinated
with Nam Yee Sauce served
with Prawn Crackers

NEFSERFBFE BFRET)
Braised Ee Fu Noodle with Seafood and Chives

A BESTRERS (ERKAR)
Double-boiled Hasma with Almond

% BBIE (FF Hed )

Petit Fours

RAFFLES TOWN CLUB

SINGAPORE

1 Plymouth Avenue, Singapore 297753
Tel: (65) 6323 2323

DID: (65) 6357 3338 / 339

Email: chinese.rest@rtc.com.sg

=X & ¥A (i FHk)
Prosperity Salmon Yu Sheng

KK BRI (EEBWE)
Roasted Whole Suckling Pig with Condiments

LB E R IR 24 (P E KR )
Braised Superior Shark’s Fin with Crab Meat

ZRIT =& (F % %5 HIF)
Ak 3T K/ BRI 2 $EH AT K
Wok-fried Tiger Prawn Head
with Salt and Pepper
Stir-fried Tiger Prawn
with Custard and Lily Buds

HRERBEHRTHE (KM 0ITT)
Braised Abalone, Oyster, Conpoy and
Mushroom served with Seasonal Vegetables

BRAFRE 5 RAR)
Hong Kong Style Steamed Soon Hock Fish

BHRAEBFE BERELT)
Braised Ee Fu Noodle with Pork Tenderloin

EREATHRES (FRAAR)
Double-boiled Hasma with Almond

* ERIE (TP thd )

Petit Fours

$108 w/GST per person (Min. 2 persons)

$950 w/GS'T for 10 persons

$1,138 w/GST for 10 persons

$1,550 w/GST for 10 persons
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