L BTDESTAES

CHINESE NEW YEAR INDIVIDUAL MENU

X 38, V8 K

Rm 188

i/ per person

HREZER
(IR T B ERER)
soft shell crab with pomelo sauce
garden green salad

BEEFF
(B2 24113
braised shark's fin
with fresh water prawn & crab meat

FIBK
(BB EMREES)
crispy stuffed sea cucumber
with hot & sour sauce

HMETFTRS
(s P A B3R R JIUER)
bbq iberico pork neck
with preserved pumpkin

RATRE
(FREMLZEREI)
steamed large scallop

with glass noodles & garlic

AHE L
(MHRH )

chilled mango cream with sago

A—'&

RM 268

L/ per person

HhEILE1E
EEIETFE)
baked scallop with salad

aEAHR
(802 3RAt BBk IR

monk jump over the walll

TS E &
(HEFHIF)
salt & pepper pork trotter

ke R
(F A 4NER)
pan-fried fresh water prawn
with chef's special sauce

MRt
HERFFR B IDIR)

garlic fried rice topped with foie gras

HE|KH R
(BI=FEReEE

‘kwai lin ko’ with almond cream

rRM 338

i/ per person

iz 18 P
(EX0E R &)

baked cod fish with xo sauce in foil

EEEHE
(e FHREM7)
double-boiled superior fish maw
in shark’s bone soup

EEEIKX
(=R TR A2k Rt )
braised whole 2-head abalone

shunde style

@i Al
(SRR
pan-fried iberico pork chop

FFERFUW
(B &R REIRIEFIR)
steamed rice with waxed meat
& hong kong chinese liver sausage

ELHE L
(REXFIFEES
golden pudding with bird’s nest
in whole orange

« NEZ{EAME HA37$0 « Not applicable with vouchers & further discount
« NAMREGE S REEFA S « Not applicable for Oriental Cuisine Club earning of point * Prices subject to 6% SST & 10% Service Charge
U ERESRIBEMBMRIEREITER - Dishes may be substituted subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

THE MING ROOM

ORIENTAL
GROUP

Rm 488

i/ per person

FizRKK
(EleFRAREI
baked large scallop with garlic

P 2R L
(ZR 7 H &)
claypot thai style
superior shark’s fin soup

v XK
(LRI Kb )

braised whole 1-head abalone

KT RHHRR
(HBRT 7R R 3 h )

charcoal grilled pork neck with foie gras

ZEFTRSE
(K REARFA KR )
braised ee-fu noodles
with lobster & scrambled egg

Bt 22PN
(RHBFEEH)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

* EAFALAE + Minimum 2 persons

more info



L BNERES

CHINESE NEW YEAR CELEBRATION SET

ORIENTAL

GROUP

RM 698

ORI/ per table of 4 pax

ESTIHE
(=X ERFEHE)

salmon traditional yee sang

e
(BEASEFETE) (BAD)
double-boiled shark’s fin with fresh ginseng & black garlic (individual serving)

KT KRk
(R P LT HER 2 A7)

charcoal grilled iberico pork ribs served with chilled citrus juice

HEFN=EREZR
(R R E EIWIRENEK)

crystal prawn with gold caviar sauce

37 15 BEBE SR
(ERRERAWIR
crispy soft shell crab & garlic fried rice

FEH L
(BRLLFRER)

steamed ‘nian gao’ with shredded coconut

+ APRE = For hall dine-in only

« NIEZEE ST Not applicable with vouchers & further discount

s FATHEGER S R EEF14 - Not applicable for Oriental Cuisine Club earning of point * Prices subject to 6% SST & 10% Service Charge
U ERESRIBEMBIMIEREITER - Dishes may be substituted subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

X 3 V&8 %

THE MING ROOM

more info



BNIEEEE
; BEAES

CHINESE NEW YEAR
GOURMET CELEBRATION SETS

rm 1,688

FREH-A13L/ per table of 10 pax

ETHE
(EXBREHE)

salmon traditional yee sang

EAZA UL
(&EEEW)

braised shark’s fin with crab meat & crab roe

HEXRER
BER==FFRXELE)
steamed deep-sea garoupa with waxed meat
HERK
(PR B B & R I FBANEK)

crystal prawn with gold caviar sauce

FE MW AR
(Fhaktaa=EAE)
braised whole 4-head abalone with beancurd
FU K H
(K BRFEHIE I T/ ZEIR)

steamed chicken with salt & ginger rice
EHEDIHFE
(LB AEER)

chilled aloe-vera with dried longan

FEREILE
(P22 FFE2R)

steamed ‘nian gao’ with shredded coconut

Lo

rRm 2,188

FREH-13L/ per table of 10 pax

W 5THE
GRE- B EGHHE)

whitebait fish traditional yee sang
EH 18R
(BEASEFLETE) (BAD)
double-boiled shark’s fin with fresh ginseng
& black garlic (individual serving)

RHES
(BLLEE &S R E 5

steamed coral garoupa with fresh abalone taishan style

HEREE]
(FRENRE LT
roast london duck with wild mushrooms & black truffle

$HEBI
(BRFRA LR ES)
crispy stuffed sea cucumber with hot & sour sauce
FHEIL A
(fer P R RR R TR)

steamed glutinous rice with fresh water prawn in lotus leaf

HMEREX
(FoTe Rk D)
chilled pecch resin with fresh figs

HeRHE
CRMZ L EFHEF)

deep-fried ‘nian gao’ with cheese

*RM 1,688 & RM 2,188 =& R RE=F- RM 1,688 & RM 2,188 set menu is for hall dine-in only

« NEZ{EAE HA37$0 « Not applicable with vouchers & further discount

« NAREGE S REEFA S « Not applicable for Oriental Cuisine Club earning of point * Prices subject to 6% SST & 10% Service Charge
U ERESRIBEMBIMIEREITER - Dishes may be substituted subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

X 3, V8 %

THE MING ROOM

ORIENTAL
GROUP

Rm 2,688

FRE{#+1i/ per table of 10 pax

Wz Rk
(R % B et [ 5 G5 4E)

soft shell crab & crispy fish skin traditional yee sang

o 168 O
(a8 BEREMNZ) (BAS®)
double-boiled superior fish maw
in shark’s bone soup (individual serving)

RERMS
(RELIH) FmR)
bbq suckling pig with butterfly buns (two courses)

FTEPRIK
(R RATAR B R AR
lobster salad boat with lychee ball
HF=ERK
($ALEXOE MRS &)

baked cod fish with xo sauce in foil

ERFRE
(BBILEHFEE) CF)

fried buckwheat noodles
with piglet’s meat in special sauce (2nd course)

[EEZRIIES
(RERFHES

golden pudding with bird’s nest in whole orange
HEEMm
(ZERHEFRD)

deep-fried ‘nian gao’ with yam & sweet potato

more info



BNIEEEE
; BEAES

CHINESE NEW YEAR
GOURMET CELEBRATION SETS

Rm 3,288

FREHA1L/ per table of 10 pax

FEFHE
(RIS IEF ARG E)

grilled iberico pork neck traditional yee sang

SRR
(B SR B EkIE) (BAS)

monk jump over the wall (individual serving)

FEUMEEH
(CGBRZEF=E)
steamed ‘soon hock’ with hong kong style
(RIS HEB ZFATT)
charcoal grilled iberico pork ribs
served with chilled citrus juice

FnRd X & A
(HRRESHEREATIE)
braised whole stuffed sea cucumber with orka
IR 3R
(T &R M
egg noodles village style

PETe
GHEMEHEIR B
chilled peach resin in snow pear
HEEAMm
(REEXIGEN)

black swan lotus paste & custard puff

Lo

rm 3,888

FREHA1I/ per table of 10 pax

HBELLS
(AR T ERIHGE)

soft shell crab & icy japanese vegetable yee sang

EhEF S =
(FIEEE603R) (BAS)
house special braised shark’s fin with crab roe
(individual serving)

BREER
CIRAER T R R3Sk i & ()
braised whole 3-head abalone with goose web

shunde style

FIRER
(BEAR B FITT)
roast suckling pig-finest macau style
served with chilled citrus juice

5 ZEHIK
(BRRELZFFEZESR)

steamed france turbot with tangerine peel & ginger

F UK H]
(RLERALRUBER IR

charcoal flamed claypot rice with waxed meat

e SFHEPAR
(KEEANS SR

snow swallow with ginseng
FEELS

(ZBIEERR)

deep-fried ‘nian gao’ with yam & sweet potato

« NEZERELFHIN Not applicable with vouchers & further discount
« FEREGEN S 5RFEF0 4 - Not applicable for Oriental Cuisine Club earning of point * Prices subject to 6% SST & 10% Service Charge
U EEESRBEBEMAERNIEREITER - Dishes may be substituted subject to availability of ingredients

3rd Floor, Bangsar Shopping Centre, KL. Tel: 03-2284 8822

ORIENTAL
GROUP

Rm 4,688

FREH-13/ per table of 10 pax

BHRAIX 7 18
(AMTERRESREGHE)
whitebait fish, while truffle & snow pear
vegetable yee sang

EhEFHS =
(B Y\ Ktad) (BAS)
braised supreme shark’s fin
with crab meat (individual serving)

ERIEER
(IR IR A2k 80 & )
braised whole 2-head abalone shunde style

FEMRK
CEZER
steamed star garoupa with superior soy sauce

KT R HHRR
(HBRF R RS )

charcoal grilled pork neck with foie gras

FUTRE]
(RLERAL KSR TR)

charcoal flamed claypot rice with waxed meat

BRAEGF
(EHBEFHEFR)
bird’s nest lemongrass infusion
with basil seeds & mixed fruits

HER K
(SmWED)

deep-fried red bean puff

more info

X 3, V8 %

THE MING ROOM



