ORIENTAL

GROUP

o Vi V8 7

THE HAN ROOM

The Oriental Group of Restaurants was born at the
dawn of the millennium, in year 2000, from a vision of
bringing fine cuisine to bustling city life. Since the
beginning, the Group's operations have revolved around
excellent food and the value of companionship.

The Han Room is a prominent outlet for Malaysians and
tourists to enjoy a fascinating wide selection of dim
sum and classic Cantonese dishes.
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APPETIZER

* Chef Specialty ¢Vegetarian ” Beef

RERGEH S
‘Paku’ Vegetable with Spicy Sauce
RM12 &) / per portion

BINNGE @
Golden Shimeji Mushroom
RM14 & / per portion

HLTELNF@
Golden Pumpkin

RM14 &) / per portion

ZEHPELEX @7
Chinese Lettuce
with Minced Ginger

RM14 &4 / per portion

EIRRAESE ®

Smoked Potato Roll with Bacon
RM16 &3 / per portion

\ Spicy

BWEHAERNF @
Kyuri topped with Black Truffle
RM18 &) / per portion

8 EH D Iw
Jelly Fish & Pork Trotter
RM18 &4 / per portion

BRREE e

Golden Sand Beancurd
RM18 &4 / per portion

BREAERRK *
Fish Dumpling in Lime Sauce
RM24 &) / per portion

5 ¥5% OHI O o

Salt Grilled Clams
RM28 &4 / per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






FFIV R 2K

APPETIZER

@ WMEERE
Salt & Pepper White Bait Fish
RM18 &) / per portion

@ fie 2 e BRI N o

Roast Pork
RM20 & / per portion

@ TR &
BBQ ‘Char Siew’
RM20 &) / per portion

@ BETEBR
Salted Egg Yolk Fish Skin
RM28 &3 / per portion

@ RIVEE G @
Cuttle Fish Thai Style
RM28 &3 / per portion

* Chef Specialty ¢Vegetarian ” Beef

2 7D 2B AR
Prawn Salad with Nutmeg
RM28 &) / per portion

NIKEA KX @ @

Icy Japanese Vegetable
RM28 &1 / per portion

BN
Prawn & Foie Gras Toast
RM28 &4 / per portion

EABHR=E18N

Smoked Duck Breast Meat
topped with Foie Gras in Filo Pastry

RM30 &4 / per portion

R RESERA &

Crispy Pork Belly with Garlic
RM38 &9 / per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






KREFIER
HORS-D’OEUVRE

el

BAENRETET &
Baked Scallop with Salad
RM16 &I/ per pax

BRALRHAERTE @
Soft Shell Crab in Charcoal Money Bag
RM16 H1{ii/ per pax

ZtTBadREN
Baked Fresh Scallop
with Cheese & Special Sauce

RM16 #&1{iL/ per pax

HRBEEEE

Crispy White Tuna with Pomelo Sauce
RM18 81/ per pax

F2LEIR
Salted Egg Yolk Deep-Sea Garoupa
RM18 &1L/ per pax

* Chef Specialty ¢Vegetarian ” Beef \ Spicy

R as &
Crispy Cod Fish with Chicken Floss
RM20 &I/ per pax

LU RIRES

Baked Seafood in Crabshell
with Cheese

RM22 81/ per pax

2% 3L 0T e EF 2K

R A0 RUER o7 1L D1 &
Wasabi Cream Prawn

& Teriyaki Sauce Seafood Cake

RM24 #{iI/ per pax

WMEWM=FH®
The Han Room'’s Three Treasures
RM26 H1{iI/ per pax

IBHEBE ®
Foie Gras with Winter Melon
RM28 &I/ per pax

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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KRERFIER
HORS-D’OEUVRE

* Chef Specialty ¢Vegetarian ” Beef

b & 5 Hi # i X4

Baked Abalone with Miso in Tomato
RM30 &I/ per pax

#5 B Afe B2 1
Foie Gras with Teriyaki Sauce
& Stuffed Scallop

RM32 8L/ per pax

BHEILLSE
HERANZE

Crispy Hokkaido Scallop
with Foie Gras Sauce
& Prawn Dumpling in Spicy Sauce

RM36 &1L/ per pax

T‘ﬁ'_?J‘E

YW ANSAN

Lobster Steak with Mushroom
& Chardonnay Cream Sauce

RM36 #&1fiI/ per pax

Gt E R EHMIEEEN
Deep-Fried Crab Claw with Red Vinegar
RM36 #&1{iI/ per pax

\ Spicy

@

@

RMBILBEFTFTE

Pan-Fried Hokkaido Scallop
with Black Truffle

RM38 &I/ per pax

A TVRLHS AT

Pan-Fried Foie Gras
RM45 8L/ per pax

ORI R
Han Room'’s Salad
Rl ol == (W17

Crispy Fish with Sesame Sauce

REBETEDAMNIKR
Charcoal Grilled Iberico Pork Neck

—-NEpELEREE ®
Soft Shell Crab with Chef’s Special Coktail

RM45 81 / per portion

RIRHE &
BBQ Platter

RM45 X #f/ 2 Combinations
RM55 =13}/ 3 Combinations
&1/ per portion

JEETRIAS AT @
Pan-Fried Foie Gras
with Portobello Mushroom

RM50 #&1{iI/ per pax

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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SHARK'S FIN

* Chef Specialty gVegetarian H Beef

R 2 538

Stir-Fried Shark'’s Fin
with Egg in Lettuce Wrap

RM38 &I/ per pax
ARALE min 2 pax

DREEEN
Braised Shark’s Fin
with Crab Meat & Crab Roe

RM38 &1L/ per pax

RIS @
Clay Pot Coral Shark’s Fin
RM73 &1/ per pax

AESMY
House Special Braised Shark’s Fin
with Crab Roe

RM78 #&1{iI/ per pax

A RS NE P e

Double-Boiled Superior Shark’s Fin
with Japanese Scallop
& Black Chicken

RM108 #&fi/ per pax

\ Spicy

& i) — oo P 633

Braised Superior Shark’s Fin
in Imperial Sauce

RM108 #&fiI/ per pax

B BREIE &
Monk Jump Over The Wall
RM148 £/ per pax

AR N 2

Braised Supreme Shark'’s Fin
RM168 #&{iI/ per pax

KE2 KA
Double-Boiled Supreme Shark’s Fin
served in Paper Wok

RM168 %/ per pax

EETHRHEY &

Braised Supreme Shark’s Fin
with Crab Meat & Crab Roe

RM188 %I/ per pax

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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SOUP

* Chef Specialty ¢Vegetarian H Beef

WERTIH®
Double-Boiled Imperial Teapot Soup
RM20 &I/ per pax

EaeEHTRMED &
Double-Boiled Fresh Fish Maw
in Shark’s Bone Soup

RM33 #&fiI/ per pax

KEELTHE D ™

Beef & Enoki Mushroom
with Double-Boiled Superior Soup
in Japanese Paper Wok

RM33 #&{ii/ per pax

BRELITE &
Lobster Bisque in Pumpkin
RM33 &1L/ per pax

b & 7 &MNE A
Double-Boiled Abalone Health Soup
RM33 &1L/ per pax

\ Spicy

RINBE—@E
Double-Boiled Dried Seafood Soup
with Bitter Gourd

RM33 #&fi/ per pax

BEEIFEFTITE S
Scallop & Crab Meat Bisque
RM36 #&1fiI/ per pax

i BZ X HI%
Soup of the Day
RM48 &4/ per portion

ENEIRA

Double-Boiled Dried Seafood Soup
in Pumpkin

RM65 &I/ per pax

AT 3857 1T T 8 12 R o
Fresh Fish Maw with Yunnan Ham
served in Superior Stock

RM168 &3P A#3/
per portion of 4 pax

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






¥ 8 Ik
ABALONE & DRIED SEAFOOD

@ TEHES FN&E MR

Braised Abalone Roll Braised Fish Maw with ‘Seng Kwa’
with Prawn Paste & Asparagus & Dried Scallop
RM36 &I/ per pax RM50 &3/ per portion

@ Birla R e @ RININEBER
Braised Sliced Abalone Braised Goose Web
with Goose Web in Foil with Bitter Gourd in Clay Pot

RM36 &1/ per pax RM60 &3/ per portion

@ IR & @ 51 REMH TR
Braised Japanese Scallop Braised Superior Fish Maw
in Melon Ring with Crispy Cod Fish & Vegetable in Abalone Sauce

RM38 &I/ per pax RM85 &I/ per pax

@ HAHNBERE @ OAEERNHEE &
Braised Whole Abalone Traditional Style

(23k) RM158 % #i/ each

RM38 &1/ per portion (35\]{) RM138 &%/ each

(43k) RM98 B/ each

Braised Lingzhi Mushroom
with Abalone Sauce

* Chef Specialty 7Vegetarian HBeef \ Spicy

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






¥ 8 Ik
ABALONE & DRIED SEAFOOD

&

HNHERET®

Stuffed Crab Claw
with Prawn Paste & Sliced Abalone
in Imperial Sauce

RM48 8L/ per pax

18 & W 55 5 A Bl

Braised Dried Scallop
with ‘Fatt Choy’ & Garlic

RM68 &)/ per portion

TERESSER®
Braised Shank’s Tendon
& Sea Cucumber in Clay Pot

RM85 &3/ per portion

IR 48 R 51 40
RRRFERINZ

Braised Whole Superior Fish Maw
Shunde Style

RM88 &M/ per tael

KRBZEBERE
Clay Pot Treasures of Pork Trotter
& Sea Cucumber

RM88 #&3/ per portion

* Chef Specialty 7Vegetarian HBeef \ Spicy

@ BIK—m®

Braised Dried Seafood Combination
in Clay Pot

RM118 &3/ per portion

@ HEHARYMER
Fish Maw & White Truffle QOil
with Scrambled Egg in Lettuce Wraps

RM118 &)/ per portion

@ RN
Braised Whole Stuffed Sea Cucumber
RM488 # %%/ each

@ BASnHE %

Braised Whole Japanese
Dried Abalone with Oyster Sauce

(203L) RM988 #F%i/ each
(253L) RM658 #%i/ each

@ HEERNSmBEMMBBE (12)
Braised Whole Large Australian Dried Abalone

with Oyster Sauce
RM698 #Z#i/ each

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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g B

SEAFOOD

b &
@ Cod Fish @

TEELLTESL / Methods of Preparation:

*XEXR e
Salt Baked with Preserved Vegetable

BT EE

Steamed with Fresh Beancurd Skin & Black Fungus

BEE®

Pomelo Sauce in Whole Orange

RM26 &1L/ per pax

@ XK RBZBABEBEES @
Baked White Tuna in Dragon Fruit Boat
RM22 81/ per pax

@ MEMALRETE @

Steamed Razorback Clam
with Glass Noodle & Garlic

RM33 #&{ii/ per pax

@ ZRKRBREH® @
Steamed Crab Claw
on Egg White with Chinese Wine

RM36 #&{ii/ per pax

@ mEMAZERBEN @

Steamed Scallop
with Glass Noodle & Garlic

RM36 &/ per pax

* Chef Specialty 7Vegetarian HBeef \ Spicy

IV R

Fresh Water Prawn
TIEELLTESL / Methods of Preparation:

EFro&EBEB
Aberdeen Sizzling with Soy Bean

EDEMIEMHT S ®N\

Indonesian Style served with Fried Buns

BBELOR

Steamed with ‘Shao Hsing’ Wine & Wolfberry
M 2 /M

Pan-Fried with Chef's Special Sauce

RM38 *¥ R/ half
AL min 2 pax

ETTEENENRAER @

Steamed East Star Garoupa
with Soy Bean & Organic Tomato

RM43 #&10053/ per 100gm

N GCROY AT
Lobster Meat with Scrambled Egg
in Lettuce Wraps

RM58 &4/ per portion

328 25 TN P B 2 P AT

Prawns with Cucumber
& Minced Meat Teochew Style

RM58 &4/ per portion

MF=BRLTWM LR *
Braised Boston Lobster
with Shrimp Roe & Mushrooms in Clay Pot

RM368 &R/ each

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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SEAFOOD

ZRAKBPIR

Clay Pot King Prawns
with Chinese Wine

RM68 &3/ per portion

EERIEAIR

Salted Egg Yolk Prawn Medallions
RM68 &3/ per portion

XNIGEHE I o
Flambé Live Tiger Prawns
RM78 &3/ per portion

XOBUWEZFEHMERE U
Stir-Fried Razorback Clams
with XO Sauce & Crispy Lotus Root

RM138 %)/ per portion

OERLZBLME
Braised Deep-Sea Garoupa
Head & Belly in Clay Pot

RM148 &1/ per portion

R I R W 55 7% &%
Braised ‘Soon Hock’
with Roast Pork & Bitter Gourd

RM148 &3/ per portion

* Chef Specialty g Vegetarian H Beef \ Spicy

NI o

2N E 2

Ocean Garoupa

TIEELLTESL / Methods of Preparation:

3 =N
REEFIALR
Boiled with Yam & Chinese Cabbage in Superior Stock

Steamed with Preserved Sliced Lemon

&% 9t

Blanched in Fish Stock

BRE ®

Steamed with Vegetables in Superior Soya Sauce

RM330 #& %%/ each

IRk RBLE *
Steamed Deep-Sea Garoupa
with Preserved Vegetable Shunde Style

RM148 &3/ per portion

LEEBmMERBKEE

Steamed Live Australian Perch with
Shanghai Style Chili Sauce

RM158 #& %%/ each

BEBIEBIR
Ying Yang Pomfret
RM168 #g %%/ each

AN
Steamed Deep-Sea Garoupa with

Stuffed Clam, Fish Maw, ‘Seng Kwa’
& Glass Noodle in Casserole

RM188 &3/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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BES

MEAT

RIRBOMTHESZET T ®
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

RM18 #&100%2/ per 100gm

RIRHE
Charcoal Grilled Spare Rib
RM20 &1/ per pax

IBEER
Deep-Fried Spare Rib
with Red Wine Sauce

RM20 &1L/ per pax

EREHEINEX
Deep-Fried Honey Spare Rib
with Romaine Lettuce

RM20 #&fiI/ per pax

MBS\ &«

Pan-Fried Australian Beef Steak
RM22 8L/ per pax

* Chef Specialty 7Vegetarian HBeef \ Spicy

FEEFI\HEZE2EXE &
Grilled Lamb Cutlet with Garden Greens
RM28 &1L/ per pax

BREERES m

Poached US Beef Fillet
with Enoki Mushroom & Silver Sprout

RM55 &3/ per portion

X0 & & 15 4 1R f & »
Aberdeen Sizzling Beef Tendon
& Brisket with XO Sauce

RM58 &3/ per portion

BERHXES

Steamed Salted Fish Meat Cake
with Cod Fish

RM78 &3/ per portion

MEHEBS 0T
Braised Herbal Whole Trotter
with Sea Cucumber

RM88 &3/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






BES

MEAT

LI

Suckling Pig
i B2
BBQ Traditional Style

WELR(AR)®

BBQ with Butterfly Buns (Two Courses)

BBQ with Glutinous Rice
BiIZzEAIAZEAT e
Roast-Finest Macau Style

served with Chilled Citrus Juice

RM538 &R/ each

Ve R 37 BBILES &
Roast Baby Pigeon
RM45 &R/ each

RREFTBHEZEEAENR

BBQ Baby Duck
& Kyuri with Minced Ginger

RM50 #& X/ each

PRIR B I8 N
Roast Chicken with Spicy Minced Garlic

RM55 X3/ half
RM108 & X/ each

* Chef Specialty 7Vegetarian HBeef \ Spicy

SHRBEFRC®
Roast Chicken with Lemongrass Sauce

RM55 3/ half
RM108 & X/ each

WONKIE &
Smoked Farm Chicken

RM55 #3/ half
RM108 &R/ each

ZFBEE &
Fragrant Salted Chicken

RM55 X3/ half
RM108 & X/ each

BED (Fa)®
Peking Duck
served with Piggy Buns (Two Courses)

RM128 & X/ each

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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BEANCURD / VEGETABLE

* Chef Specialty 7Vegetarian HBeef

FEEETR®

Imperial Beancurd with Spinach
RM28 &3/ per portion

I 26R A 1 2/

Beancurd in Crab Roe Sauce
RM28 &3/ per portion

Bt IR % =2 B

House Beancurd with ‘Seng Kwa’
in Oyster Sauce

RM28 &3/ per portion

REZEXLEFEE @

Braised ‘Sing Kong’ Beancurd
RM33 &3/ per portion

FHHEE@®
Thousand Layered Beancurd
RM33 &3/ per portion

aRH*k @
Stir-Fried Pumpkin with Bitter Gourd
RM28 &3/ per portion

\ Spicy

@

AEETHWE
Stir-Fried Egg
with Minced Meat & Tomato

RM28 &4/ per portion

OB =
Hong Kong ‘Kai Lan’
prepared in Two Ways

RM28 &4/ per portion

EIREXSB

Seasonal Vegetable
with Three Varieties Eggs

RM28 &4/ per portion

BFEMNTR
Braised Brinjal
with Minced Meat in Clay Pot

RM28 &4/ per portion

BHE/\=x

Stir-Fried Vegetables
with Asparagus & Macadamia Nuts

RM28 &4/ per portion

BBZENTT=%

Stir-Fried ‘Kai Lan’

with Black Fungus & Chinese Wine
RM33 &4/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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VEGETABLE

* Chef Specialty g Vegetarian H Beef

AXEXe®
Braised Spinach
with Crab Meat & Egg

RM33 &3/ per portion

EHEEENEBNELX @
Stir-Fried Organic Dragon Vegetable

with Fresh Lily Bulb & Shimeji Mushroom

RM33 &3/ per portion

ErEII\XEae @

Braised Seasonal Vegetable
with Beancurd & Wolfberry

RM33 &4/ per portion

METEIN\XE @
Braised Seasonal Vegetable
with Shimeji Mushroom & Bamboo Pith

RM33 &)/ per portion

EFEMEXR
Spinach with Yam
& Chinese Sausage in Clay Pot

RM33 &)/ per portion

R 18 RUER 70 5
Stuffed Brinjal
topped with XO Sauce

RM38 &)/ per portion

\ Spicy

@

@

@

@

®

®

BB EHEET=@
Stir-Fried ‘Kai Lan’

with Apricot Mushroom

RM38 &3/ per portion

MIBHXBFUEZE &
Stir-Fried Stuffed Fresh Mushroom
& Asparagus Beans

RM45 &3/ per portion

BENBSHRINFSE
Stir-Fried Australian Asparagus with
Fresh Lily Bulb & Sakura Dried Shrimp

RM48 &3/ per portion

BRIRTWEE R IEE R
Braised Bitter Gourd & Beef

with Black Bean Sauce
in Hot Stone Casserole

RM50 #&)/ per portion

TNaRERiR e

Braised ‘Seng Kwa' with Fish Maw
& Dried Scallop in Clay Pot

RM50 &3/ per portion

GRS -
Szechuan Styled Eggplant
& Sliced Beef in Hot Stone Casserole

RM50 %)/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.






EBRER

VEGETARIAN

@ ARANE @

Tai Chi Style Sweet Corn
& Vegetable Soup

RM25 #&1{ii/ per pax

@ RREREER @ \_
Crispy Spicy Vegetarian Pomfret
RM28 &3/ per portion

@ ZMEEhEhn @
Steamed Brinjal with Soya Sauce
& Sesame Seed

RM28 &3/ per portion

@ BHEEMNBEYNER @
Stir-Fried Seasonal Vegetable

with Fresh Lily Bulb
& Shimeji Mushroom

RM28 &3/ per portion

@ SNORE @

Stuffed Beancurd Puff

with Diced Vegetables & Mushroom

RM28 &3/ per portion

* Chef Specialty g Vegetarian H Beef \ Spicy

TREREN IR @
Fried Rice with Mushrooms & Sweet Corn
RM28 &4/ per portion

BIlRsF @
Braised Vegetables
with Preserved Beancurd

RM30 &4/ per portion

IMUERE @

Braised Assorted Vegetables
RM33 &/ per portion

XBEI\XE @

Braised Seasonal Vegetable
with Japanese Mushroom

RM33 &4/ per portion

FEEUR @

Sautéed Vegetables served in Pumpkin
RM38 &/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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RICE

@ FPEFERR
Baked Seafood Rice in Crab Shell
RM14 811/ per pax

@ BHERINR®
Garlic Fried Rice
topped with Foie Gras

RM28 8/ per pax

@ & & IRk
Braised Rice with Abalone
RM30 &I/ per pax

@ 85t — G IR &
Fried Rice with Abalone Sauce
RM30 &3/ per portion

@ IDFEMEXIR
Fried Glutinous Rice
with Waxed Meat

RM30 &3/ per portion

@ 0% 05 48 &5 X Bl X TR
Aberdeen Sizzling Fried Rice
with Roast Pork & Shrimp Paste

RM30 &3/ per portion

* Chef Specialty 7Vegetarian HBeef \ Spicy

IV F RN R e
Fried Rice with Beef Vietnamese Style
RM30 &4/ per portion

BRZEKNIRIR @

Shunde Fried Rice
RM40 #&4/ per portion

CREF BN R e

Fried Rice with Beef & Tomato
in Hot Stone Casserole

RM40 #&4)/ per portion

MNEBART IR
Fried Rice with Crab Meat
& Scallop Teochew Style

RM43 &)/ per portion

Z/RBBEHE KGR ®
Baked Two Variety Rice
with Seafood in Pumpkin

RM58 &4/ per portion

HTFERAINEERBR @
Boiled Rice with Scallop
& Crab Meat in Superior Crab Soup

RM88 &3/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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NOODLE

* Chef Specialty g Vegetarian H Beef

TEENERANRE
Organic Charcoal Noodle
with Crab Meat in Bamboo Cup

RM18 8L/ per pax

s FRFE

Ee-Fu Noodle with Shrimp Roe
RM24 &4/ per portion

TEBN®

Egg Noodle Village Style
RM28 &3/ per portion

ERERXK

Fried Glass Noodle
& Rice Vermicelli with Minced Meat
& Preserved Vegetable

RM28 &3/ per portion

THEEEE ®
Fried Noodle Hokkien Style
RM28 &3/ per portion

FEHEN L BHE N
Stir-Fried Shanghai Rice Noodle

with Vegetables in Teochew Spicy
Sauce

RM28 &3/ per portion

ZERENER

Braised Egg Noodle
with Fresh Water Prawn

RM38 ¥ X/ half
FAIFC min 2 pax

\ Spicy

£ UIN5T %
‘Hor Fun’ with Fresh Water Prawn
in Superior Prawn Soup

RM38 #&1{iI/ per pax

8 51 T 7 K ¥
Rice Noodle with Abalone Sauce
RM33 &4/ per portion

F ¥ 4R e
Fried ‘Hor Fun’ with Beef
RM33 &4/ per portion

BEHEFSTYWKE
Fried Vermicelli
with Seafood & Celery

RM35 &4/ per portion

BB ET
Seafood ‘Hor Fun’' Cantonese Style
RM35 &3/ per portion

ZRENFER

Ee-Fu Noodle with Tiger Prawns
RM45 &4/ per portion

T EZESLK e
Rice Noodle

with Deep-Sea Garoupa Head
served in Superior Stock

RM148 &3/ per portion

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.
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DESSERT

@ DE/K @ ZEREIBIUUXER
Lemongrass Jelly Chilled Snow Pear & Seaweed Ball in Teapot
RM9 &1/ per pax RM18 &I/ per pax

@ WHleass @ RS KA HE
Chinese Herbal Jelly ‘Kwai Lin Ko’ Golden Pudding with Bird’'s Nest

RM9 &1/ per pax in Whole Orange
RM23 &1/ per pax

@ BEMT @ TE S %EH&
Durian Pudding Thousand Layered Cake

RM12 %I/ per pax RM9 3#/ 3 pieces

@ EBNE @ &Eiin X,
Summer Breeze Coconut Jelly Glutinous Rice Dumpling
RM14 41/ per pax with Black Sesame Seed

RM12 4%/ 4 pieces

@ B~ &K @ = R B
Chilled Sweetened Aloe-Vera Red Bean Paste with Pumpkin Pancake

& Dried Longan RM16 B®#/ per piece
RM9 & fiI/ per pax

@ EZRHA @ STER))
Glutinous Rice Dumpling in Ginger Tea Deep-Fried Red Bean Puff
RM9 &I/ per pax RM28 4/ 4 pieces

(o7 R @ FLEsESe

Chilled Mango with Sago Cream . .
Longevity Piglet Buns

RM9 #&1{I/ per pa
FiI/ per pax RM32 44/ 4 pieces

* Chef Specialty 7Vegetarian ”Beef \ Spicy

Price subject to Government Taxes & Service Charge where applicable. Pictures shown are for illustration purpose only.



ORIENTAL

GROUP

KUALA LUMPUR PETALING JAYA

5183 NOBLE HOUSE KB ORIENTAL PAVILION
Off Jalan Imbi | +603 2145 8822 PJ 33,Sec 13 | +603 7956 9288
#5392 ORIENTAL STAR KEHEBZR NOBLE MANSION
EkoCheras Mall | +603 9134 8488 Plaza 33, Sec 13 | +603 7932 3288
BiE2E NOBLE BANQUET B2 TANG ROOM

Jalan Bukit Bintang | +603 2145 8822 The Starling Mall | +603 7733 9866
NOBLE Q BtHHR SEAFOOD WORLD
2105ER THE MING ROOM NOBLE M

Bangsar Shopping Centre | +603 2284 8822 Plaza 33, Sec 13 | +603 79318633

ZEER THE HAN ROOM
The Gardens Mall | +603 2284 8833

RIFTEZXR ORIENTAL TREASURE
The Sphere, Bangsar South | +603 2242 2382

#IT3 ORIENTAL LANDMARK
Intermark Mall | +603 2181 8228

2= RUYI

Bangsar Shopping Centre | +603 2083 0288
5 YU

The Gardens Mall | +603 2202 2602



