ORIENTAL
GROUP

N A 4 FH & £ Extraordinaire Individual Sets

RM 188
4% i/ per person

ZEEZHANBREMN &
Deep-fried Norwegian Cherry Barb Fish
with Pomelo Sauce in Whole Orange

T N OFE R A M5
Double-boiled Fish Maw & Dried Scallop
Nourishing Soup

Rk skt &g
Braised Whole 5-head Abalone
with Sea Cucumber

B E mET E I
Pan-fried Iberico Pork Chop

WO R R R &I B F IR
Steamed Rice
with Whole Fresh Water Prawn

W% E K

Chilled Aloe-vera with Dried Longan

RM 278
4 {1/ per person
FFH K& Z B R & ®
# B & K %

RM 238

£ i/ per person

4L L REK TR
Soft Shell Crab in Money Bag
JR RSBk 8l & KRB R B & Japanese Icy Vegetable
Double-boiled Whole 5-head Abalone
& Dried Seafood Soup in Paper Wok

E&F TN M&ER
Double-boiled Fresh Fish Maw
& Dried Scallop in Shark’s Bone Soup

Fas3kta 0 XKL
Braised Whole 3-head Abalone
with Japanese Mushroom

wIHZ H#&FEHRXA&EIF
Whole Large Fresh Water Prawn
Traditional Style

AN - 53
Deep-fried Spare Rib with Red Wine Sauce

REBRLHWE
Salted Egg Yolk Large Prawn

EEEAaIHRKE
Rice Noodles
with Cod Fish & Minced Ginger
in Superior Soup

XK2XRBBR

Preserved Vegetables & Peanuts

KENZ S HK

Snow Swallow with Ginseng

7E WK

Lemongrass Jelly

Deep-fried Oyster with Wasabi Sesame Sauce

Egg Fried Rice with Roast Pork, French Bean,

RM 398

4% fir/ per person

BMmBEAMRLEEER FE
Stuffed Hokkaido Scallop with Black Truffle

B OMERER

Braised Bird's Nest Soup with Seafood

in Coconut

B ok 23k 81 & f+ B ¥
Braised Whole 2-head Abalone
with Goose Web

Bk fE /DR HE

Deep-fried Yellow Corvina

& BER@T
Fried Noodles Hokkien Style

ETERKEXRL ST E

Chilled Fuji Apple with Snow lelly, Gingko,

Fresh Lily Bulb & Red Date

o HFEIIHE o minimum 2 persons

® R Z T 3L #5047 40 @ Not applicable with vouchers & further discount

L AT S

NOBLE MANSION

® fn[ g R L= 5 54 45 @ Not applicable for Oriental Cuisine Club earning of point

® SEETTHE AR S P (RS IR 1T U8 @ Dishes may be substituted subject to availability of ingredients.
o MR 5 N 6% SST #110% /55 7 @ Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy

@www.orientalrestaurants.com.my




ORIENTAL
GROUP

4 5 45 & 4% & £ £ Special Selection Menu

RM 1,288
4 N 6L F /for6 pax

w A R

Pan-fried Foie Gras

R ks 3k 60 &2 K 8RB Kk & (BAS
Double-boiled Whole 5-head Abalone & Dried Seafood Soup in Paper Wok (Individual Serving)

HEERMEEREEE

Braised Deep-sea Garoupa with Shank’s Tendon Traditional Style

T & & A W & i

Fresh Water Prawn with Golden Sauce

RREBEORTHBTER

Steamed Rice with Black Truffle & Iberico Pork Ribs

W E K

Chilled Aloe-vera with Dried Longan

o H[EEEH e For hall dine-in only
[ )‘ ® FEE L 3 AT @ Notapplicable with vouchers & further discount
K % v& % o A HRUEENR 2 6 #5814} @ Not applicable for Oriental Cuisine Club earning of point

® SEF AT EEL AL AP A0 £ B A 24T W 4 @ Dishes may be substituted subject to availability of ingredients.
® SRR AR 0 6% SST #1 10% [ % 5% @ Prices subject to 6% SST & 10% Service Charge
NOBLE MANSION Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

@www.orientalrestaurants.com‘rny o orientalgroupmy



ORIENTAL
GROUP

% jt 4 & £ & Special Gourmet Sets

RM 1,588
fF % {t + 4r/ pertable of 10 pax

¥ 18 AN
Noble Mansion’s Four Treasures

Wk e B 4 B stir-fried Vegetarian Abalone
B [H X # 3/ BBQ Pork Bun in Filo Pastry
B M F % Five Spices Crispy Pork Roll
# B 4F # Lychee Prawn Ball

EWEAEESR
Braised Scallop with Crab Meat & Seafood Bisque

MR EKERE®B
Nanjing Style Village Chicken

B R B ERELER
Steamed Ocean Garoupa with Fish Maw,
Tangerine Peel & Black Bean Sauce

R ke B OAF 3R 8 8 &

Fried Fresh Abalone with King Prawn Teriyaki Sauce

1 E @ W KB R

Steamed Rice with Taiwanese Braised Pork

aE H OE R

Double-boiled Honeydew with Snow Fungus

H A& Bk #t £ Z &K B K 5F

Japanese Peanut Mochi
& Red Bean Paste with Pumpkin Pancake

RM 1,988
i & { + {ir / pertable of 10 pax

ELRXFRAFEN
Peking Duck & stuffed Beancurd Skin
with Almond Prawn Paste

JR RS 3k 8 f ¥ M B (BASE)

Double-boiled Whole 5-head Abalone Nourishing Soup

(Individual Serving)

®IEGAET HETHEKEH
Charcoal Grilled Iberico Pork Ribs
served with Chilled Citrus Juice

FRRXFRA

Steamed Whole ‘Soon Hock” with Superior Soy Sauce

FELBY
Fried Duck Meat with Celery

& B &M L F

Steamed Glutinous Rice with River Fresh Water Prawn

W& HF %

Chilled Aloe-vera with Dried Longan

TE S RMEMHZK™EKG
Thousand Layered Cake

& Red Bean Paste with Pumpkin Pancake

RM 2,588
& % {t + fI/ pertable of 10 pax

W= =B
Scallop Three Treasures
E ¥ 8 7 T Baked Scallop with Salad
H % F B Scallop Cake with Carrot Sauce
B F B Black Truffle Scallop in Filo Pastry

H
#H

&
B on

EaF T NIHEERS BAS
Double-boiled Fresh Fish Maw

& Dried Scallop in Shark’s Bone Soup (Individual Serving)

KRS Sk & 8% 3

Braised 5-head Abalone with Sea Cucumber

B mome R

Roast London Duck

BB AREXRE A

Steamed Ocean Garoupa with King Prawn, Stuffed Clam,
Squid Ball & ‘Seng Kwa’ in Casserole Shunde Style

WMEBLATEABRGEE2ED
Egg Noodles with Minced Meat, Mushroom & Crispy Lard

EHREREP kR K

Chilled Peach Resin with Sea Coconut & Snow Pear

MEISREEZEY B A
Malay Cake with Tangerine Peel
& Glutinous Rice Dumpling with Sesame Seed

K. 85 3 V8 K

NOBLE MANSION

@www.orientalrestaurants.com.my

® ES L3 FT 0 @ Notapplicable with vouchers & further discount

@ A AR 2= B #EH1 47 @ Not applicable for Oriental Cuisine Club earning ol point

® S AR L AR A 10 (1R 5L 1T B 9 @ Dishes may be substituted subject w availability of ingredients,
o HEHRAA N 6% SST # 10% 1% % e Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy




ORIENTAL
GROUP

% 3t 1+ & £ £ Special Gourmet Sets

RM 3,388
& % it + fI/ pertable of 10 pax

EABHFSERRHKHEE

Pan-fried Foie Gras with Portobello Mushroom

BEEEARATHNERE®R ELS

Braised Bird's Nest with Crab Meat & Dried Scallop Bisque (Individual Serving)

Wiz w A AT

Roast Suckling Pig-Finest Macau Style served with Chilled Citrus Juice

REEESHETE ZE

Braised Whaole Stuffed Sea Cucumber & Broccoli

BXAELER

Boiled Coral Garoupa with Preserved Vegetahle

X2AXELR

Egg Fried Rice with Roast Pork, French Bean, Preserved Vegetables & Peanuts

KEANZEREHK

Snow Swallow with Ginseng

MlEFREA

Longevity Piglet Bun

RM 4,988
& [ fit + fir/ per table of 10 pax

EHBREWMBIEMHEEMNT T

Poached Australian Lobster & Australian Scallop

B E R E Y
Deep-fried Crab Claw with Vinegar

WRBE WK R R 2 3k 8 A
Braised Whole 2-head Abalone Shunde Style

g oM
BBQ Suckling Pig with Buttery Buns

EXRAEFHEREERA
Steamed Whole ‘Soon Hock’ Hakka Style

W= E R CE

Salt & Pepper Piglet Meat (2™ Course)

BHHFLK

Garlic Fried Rice topped with Foie Gras

K&EKRFM#EE &
Golden Pudding with Bird's Nest in Whole Orange

MTRAY B

Charcoal Custard Bun

K 8 3 V8 K

NOBLE MANSION

@www.orientalrestaurants.com.my

o FESAEN LT @ Novapplicable with vouchers & further discount

® AT £ 51 EE 15 @ Notapplicable for Oriental Cuisine Club earning of point

& B AR AR frF 00 AL LT % @ Dishes may be substituled subject o availahility of ingredients.
o ARSI 6% SST 7 10% JR45 % @ Prices subject to 6% SST & 10% Service Charge

Level 1 Podium, Plaza 33, Seksyen 13, PJ. Tel: 03-7932 3288

o orientalgroupmy
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