MAREF % £ Extraordinaire Individual Sets

ORIENTAL
GROUP

RM 188

4 fi / per person

T 5 P M Bk EA

Cod Fish with Golden Sauce

B %G
Double-boiled Fresh Fish Maw
Nourishing Soup

Ji R R4k M &
#HKXER
Braised Whole 4-head Abalone
with Japanese Mushroom Shunde Style

ERBELREA
Stir-fried Iberico Pork
with Shimeji Mushroom & Capsicum

UF 2RO BT

Braised Ee-fu Noodles with Prawn

¥ 7 K

Chilled Aloe-vera & Dried Longan

RM 238

4F {I / per person

B HE Ry A
Cod Fish with Pomelo Sauce
in Whole Orange

7 4 6 3
Abalone & Crab Meat Bisque

W R4

Pan-fried Beef Fillet

10 1 % LTI R
Claypot Traditional Aberdeen Sizzling
Large Prawn

X WR BT IR

Steamed Rice with Waxed Meat
Hakka Style

AR WK

Lemongrass Jelly

RM 338

4 i /perperson

ERBEILEBEEN TR
Hokkaido Scallop with Black Truffle

BHBREHEERES
Double-boiled Fresh Fish Maw Nourishing
Soup with Black Garlic

N AR JE R 3 3k A
B & 78 &
Braised Whole 3-head Abalone
with Japanese Mushroom Shunde Style

O RZ WA ETREN
G

Pan-fried Iberico Pork Chop
with Radish Cake

AR EY R

Garlic Fried Rice topped with Foie Gras

FEL#HE
Chilled Mango Cream
with Sago & Ice Cream

RM 398

4 fi / per person

7 A AR
Pan-fried Foie Gras
with Portobello Mushroom

BHR —RMG
Double-boiled Dried Seafood
Treasures Soup

MR JE OB 2 3k 8 A
fe 78 = 18
Braised Whole 2-head Abalone
with Broccoli Shunde Style

B BBE M5 K R B & KX
Roast Baby Pigeon
with Japanese Icy Vegetable

BNJE mp M A A fE R GE B
Indonesian Style Fresh Water Prawn
served with Fried Buns

HTLEB A

Glutinous Rice Dumpling in Almond Soup

o PR e minimum 2 persons

® A {14 735 #0477 40 @ Not applicable with vouchers & further discount

ok VI 4, V8 A

THE HAN ROOM

Qwww.orientalrestaurants.com.my

o TA AR

=R

#243 @ Not applicable for Oriental Cuisine Club carning ol point

® 32 R SRR Bb A9 #E R 18I #E4T 2 @ Dishes may be substiluled subject (o availabilily of ingredients.
® SEE RIS N 6% SST 1 10% A% 5 @ Prices subject to 6% SST & 10% Service Charge

3rd Floor, The Gardens Mall, KL. Tel: 03-2284 8833
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ORIENTAL
GROUP

¥ A K 1@ & A % £ Chef’s Special Recommended Set

RM 688

{4t {i A/ for 4 pax

BEWADR
The Han Room’s Two Appetizers

REFEHETESTARNKR

Charcoal Grilled Iberico Pork Neck & Garden Green

H A& 8 iF &
Deep-fried Shrimp Ball with Crab Stick

FERTFEHNR EBASD
Whole Scallop & Crab Meat Bisque (individual serving)

EMEBRERS
Roast Chicken with Black Truffle

gL aRXRERERE

Steamed Deep-sea Garoupa with Fresh Abalone Taishan Style

Z R YW MHEE

Braised Ee-fu Noodles with King Prawn, Ginger & Spring Onion

ElmHE

Chilled Mango Cream with Sago & Ice Cream

o HR#ZA e Forhall dine-in only

S » P—‘ ® T {F 4L #4740 @ Not applicable with vouchers & further discount
% % V@ % o Al R4 & R £ 4 @ Not applicable [or Oriental Cuisine Club caming of point
N\ ® SLE T RE LR IR-E M RO HERIIE 4T 3 # @ Dishes may be subslituted subject w availability of ingredients.

® SEE MR AR 6% SST A 10% AR % 3 @ Prices subject (o 6% SST & 10% Service Charge
THE HAN ROOM 3rd Floor, The Gardens Mall, KL. Tel: 03-2284 8833

Qwww.orientalrestaurants.com.my o orientalgroupmy



RM 1,588
& M 4t + {iZ / per table of 10 pax

EH=T Rk EH

The Han Room's Three Treasures

M # fH B # salt & Pepper Smoked Bacon Roll

8 P ¥ W& T BR Wasabi Cream Prawn
W | R K R

Crispy Silver Fish & Refreshing lce Vegetables

AR N

Dried Seafood & Fish Maw Bisque
EFEFRET

Steamed River Patin Hakka Style

HOETH

Roast Chicken with Prawn Cracker

B FiFHARER

Braised Abalone with Assorted Vegetables

RKERAB TR

Steamed Rice with Stewed Pork

7i B Wk

Lemongrass Jelly

H Z& BB Z B E LB

Japanese Peanut Mochi
& Red Bean Paste with Pumpkin Pancake

ORIENTAL
GROUP

% 3 12 H £ & Special Gourmet Sets

RM 1,988
& M ft + G0 / pertable of 10 pax

PP RR=ZHE
The Han Room’s Three Platter
H #& 8 iF %= Deep-fried Shrimp Ball with Crab Stick

EREERBER
Baked Crab Meat with Cheese in Filo Pastry

EFHRKTE N KRR

Soft Shell Crab with Sesame Dressing & Avocado Garden Green

JR R 5 3k 66 & 3 3 B EAS)
Double-hoiled Whole 5-head Abalone Nourishing Soup

(Individual Serving)

ELHEERERERE

Steamed Deep-sea Garoupa with Fresh Fish Maw Taishan Style

FERRELAEE

Roast London Duck

18 Mg Mg o A B
Claypot Traditional Aberdeen Sizzling Large Prawn

EHHEHBRERRK

Charcoal Flamed Claypot Rice
with Waxed Meat & Hong Kong Chinese Liver Sausage

B ol E R bk R

Double-Boiled Peach Resin with Fuji Apple
FEvaAitTESRE

Glutinous Rice Dumpling with Sesame Seed
& Thousand Layered Cake

RM 2,488
& /% £ + I [per table of 10 pax

ERHEREE

Peking Duck with Foie Gras Sauce

% &= E EAD
Double-boiled Dried Seafood Soup (Individual Serving)

JRoK3 3k 8 & fF 7 = 3%

Braised Whole 3-head Abalone with Broccoli

¥ TEERLER

Steamed Coral Garoupa with Soy Bean Paste

EnEXL CH

Fried Minced Duck Meat served with Lettuce (2™ Course)

& B & LT

Steamed Fresh Water Prawn with Glutinous Rice

B HE

Chilled Mango Cream with Sago

MTREY B HEER

Charcoal Custard Bun & Osmanthus Jelly

o FEZ A LA A0 @ Notapplicable with vouchers & further discount

o AR £ B0 e Noapplicable for Oriental Cuisine Clubearning of point
® NEFATHE SR8 S PTG IR 18 DL TTEE H @ Dishes may be substituted subject W availability of ingredients
® EERE S I0 6% SST N 10% IES % & Prices subject 10 6% SST & 10% Service Charge

3" Floor, The Gardens Mall, KL. Tel: 03-2284 8833

W VI K, VB A

THE HAN ROOM

@www.orientalrestaurants.com.my o orientalgroupmy



ORIENTAL
GROUP

% Jt 4 & £ F Special Gourmet Sets

RM 2,988

# @ & + 4 /pertable of 10 pax

ERhBILEBERTFE
Hokkaido Scallop with Black Truffle

EAaF—aME ES
Double-boiled Superior Shark’s Bone Soup

(Individual Serving)

EXHEAEAFARA

Steamed ‘Soon Hock’ with Green Ginger

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

Ml LR
Stir-fried Mixed Vegetables
& Golden Shimeji Mushroom with Preserved Beancurd

=R BT MEFE@D
Braised Ee-fu Noodles
with King Prawn, Ginger & Spring Onion

KEEFHRBER

Chilled Peach Resin with Snow Pear

HLEYDZHE
HXEEBRRECEFHRE
Pumpkin Sesame Ball with Azuki Red Bean
& Crystal Longevity Bun with Macadamia Nuts

RM 3,688

#% I & + i /pertable of 10 pax

# A RS AT

Pan-fried Foie Gras with Portobello Mushroom

BHdHENR
Blanched Star Garoupa in Superior Fish Soup

M ERTERILE At AEREBXE
Braised Whole 3-head Abalone
with Goose Web & Japanese Mushroom Shunde Style

WEHTZLHEENFS

Baked Fresh Water Prawn with Cheese & Spanish Sauce

REGBHEFTFHEEHEETHDBX
Charcoal Grilled Iberico Pork Ribs

served with Chilled Citrus Juice Garden Greens

A UF kB E R R

Fresh Water Prawn Head ‘Hor Fun’ Cantonese Style

K&E KFH#E R

Golden Pudding with Bird’s Nest in Whole Orange

B B b6 R RS A E R R BB

Arabica Coffee Jelly & White Swan with Lotus Paste

RM 4,988

# & 8 + 4 /pertable of 10 pax

N

BBQ, Suckling Pig with Butterfly Buns

HrREB#HY
Double-boiled Superior Soup with Yunnan Ham
B Wt FEhR3ktlaftf=7k
Braised Whole 3-head Abalone
with Broccoli Shunde Style

BEEmyradtuiRsE s

Cod Fish with Pomelo Sauce in Whole Orange
& Crispy Crab Meat Stick

WMERLEH CBD
Piglet's Meat in Salt & Pepper (2nd Course)

=T P R

Garlic Fried Rice topped with Foie Gras

EBRIE

Summer Breeze Coconut Jelly

# ¥ b

Peanut Lava Carrot

i 3 K V8 R

THE HAN ROOM

@www.orientalrestaurants.com.my

o T2 ERLH AT @ Novapplicable with vouchers & further discount
o FAlEERisiR £ FEEE 4 @ Nowapplicable for Oriental Cuisine Club earning of puint

® HEFATRE SRS fb LR LT 4R e Dishes may be substituted subject W availability of ingredients
o A RC AR F I A% SST N 109 AESE % # Prices subject o 6% SST & 10% Service Charge

o orientalgroupmy

3" Floor, The Gardens Mall, KL. Tel: 03-2284 8833
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