
春节佳肴
CHINESE NEW YEAR

DELICACIES
& SET MENUS
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脆金菇 golden enoki mushrooms

银针鱼 silver �sh

脆鱼皮 crispy �sh skin

三文鱼 salmon

软壳蟹 soft shell crab

大鱼小鱼 halibut & anchovies

象牙蚌 paci�c clam

RM 138

RM 148

RM 158

RM 168

RM 168

RM 168

RM 168

RM 98

RM 108

RM 118

RM 128

RM 128

RM 128

RM 128

 中M           大L

*另加 extra
RM 20(中M)| RM 30(大L)

传统 traditional

蔬菜 modern vegetables

可选以下捞生 Yee Sang Varieties 

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

另加配料 Side Order 每碟 Per Portion

薄脆
crispy cracker

脆金菇
golden enoki mushrooms

雪梨
snow pear

脆鱼皮
crispy �sh skin

比目鱼
halibut

白松露
white truf�e

银针鱼
silver �sh

海蜇
jelly�sh

象牙蚌
paci�c clam

三文鱼
salmon

软壳蟹
soft shell crab

RM 6

RM 25

RM 28

RM 35

RM 38

RM 38

RM 38

RM 40

RM 48

RM 48

RM 48

捞起鱼生选择 Varieties



双喜福临门
(鹅肝煎鹅肝)
pan-fried foie gras
with portobello mushroom
RM 68    每位/ per pax



Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

CHINESE NEW YEAR SPECIALTIES
春节佳肴特别介绍

双喜福临门
(鹅肝煎鹅肝)
pan-fried foie gras
with portobello mushroom
RM 68    每位/ per pax

龙年福星照
(红烧鲨鱼唇伴罗汉布袋)
braised �sh’s lip with prosperity bag
RM 198    每份/ per portion

凤舞报春晓
(盐焗乳鸽)
salt baked pigeon 
RM 58    每只/ each

吉祥鸡兴旺
(麻香走地鸡)
free-range chicken sze chuan style
RM 98      半只/ half
RM 188    每只/ each

龙腾盛世喜
(干爆发财海味煲)
claypot dried seafood with ‘fatt choy’
RM 188    每份/ per portion

龙年福星照
(澳洲菲力牛粒好味汁)
chef’s special australian beef cubes
RM 98    每份/ per portion

有余又生财
(四川酸辣蒸星斑)
steamed garoupa sze chuan style
RM 288    每条/ each

吉祥全家福
(苋菜汁芝士焗生蚝)
baked oyster with cheesy spinach cream
RM 33   每位/ per pax

财富虾迎新
(怀旧九节虾煲)
claypot traditional large prawn
RM 48    每位/ per pax
  两位起/ min 2 pax

富裕又安乐
(腊味炒野菌)
stir-fried wild mushroom 
with cured duck & cured chicken sausage
RM 58    每份/ per portion

甜蜜过新年
(甘菊苹果燕窝冻)
chilled bird’s nest with chamomile & apple
RM 28    每位/ per pax

黄金遍满堂
(三层炸年糕)
deep-fried ‘nian gao’
with yam & sweet potato
RM 32   4件/ 4 pieces



财富虾迎新
(怀旧九节虾煲)
claypot traditional large prawn
RM 48    每位/ per pax
  两位起/ min 2 pax



CHINESE NEW YEAR INDIVIDUAL MENU
春节佳肴个人套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

龙年鸿运旺
(么么袋软壳蟹)

soft shell crab in money bag

吉星来高照
(古法蟹皇赐)

braised crab meat & crab roe golden soup

龙年送瑞龙
(黄椒酱蒸深海龙趸)

steamed deep-sea garoupa with yellow pepper sauce

虾虾福满园
(蒜茸粉丝蒸原只生虾)

steamed whole fresh water prawn with glass noodles & garlic

吉祥全家福
(蒜香鹅肝炒饭)

garlic fried rice topped with foie gras

春暖百花艳
(荔枝百香果香茅冻)

chilled lemongrass jelly with lychee & passion fruit

RM 168
每位/ per person

(由两位起/ minimum 2 persons)



黄金遍满堂
(三层炸年糕)
deep-fried ‘nian gao’
with yam & sweet potato
RM 32   4件/ 4 pieces



CHINESE NEW YEAR INDIVIDUAL MENU
春节佳肴个人套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

龙年福星照
(法式焗蟹盖)

baked seafood with cheese in crabshell

金玉福满堂
(滋补鲜花胶炖中鲍赐)

double-boiled superior soup with fresh �sh maw

凤舞报春晓
(盐焗乳鸽)

salt baked pigeon

鲍鱼福满堂
(原粒6头鲍鱼鲨鱼唇西兰花)

braised whole 6-head abalone with �sh’s lip & broccoli

日子天天好
(野菌腊鸭砵仔饭)

steamed rice with cured duck & wild mushroom

甜蜜过新年
(杨枝甘露)

chilled mango cream with sago

RM 228
每位/ per person

(由两位起/ minimum 2 persons)



CHINESE NEW YEAR INDIVIDUAL MENU
春节佳肴个人套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

双喜福临门
(鹅肝脆扇贝伴苋菜汁芝士焗生蚝)

teriyaki sauce foie gras & stuffed scallop 
baked oyster with cheesy spinach cream

吉星来高照
(泰式煲仔勾赐)

claypot thai style golden soup

福鲍运财到
(红烧原粒3头鲍鱼西兰花)

braised whole 3-head abalone with broccoli

阖家团幸福
(玉圃羊仔扒伴罗马生菜)

grilled lamb cutlet with garden greens

新春合家欢
(软壳蟹鱼子炒饭)

chef’s ebiko fried rice with soft shell crab

春到庆团圆
(杨枝甘露伴三层炸年糕)

chilled mango cream with sago
& deep-fried ‘nian gao’ with yam & sweet potato

RM 288
每位/ per person

(由两位起/ minimum 2 persons)



CHINESE NEW YEAR CELEBRATION SET
春节佳肴套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

双星齐捞生
(大鱼小鱼传统捞生)

halibut & anchovies traditional yee sang

龙年多如意
(滋补鲜花胶炖勾赐)(每人每)

double-boiled fresh �sh maw golden soup (individual serving)

有余又生财
(酥炸上海小黄鱼)

deep-fried yellow corvina

鲍鱼福满堂
(原粒5头鲍鱼伴罗汉布袋)

braised whole 5-head abalone with prosperity bag

吉祥鸡兴旺
(麻香走地鸡)

free-range chicken sze chuan style

春天庆丰收
(姜葱南美海虾捞生面)

egg noodles with sea prawn, spring onion & ginger

合家幸福康
(雪耳百合炖润喉桃胶)

double-boiled peach resin with lily bulb & snow fungus

黄金富万両
(芝麻花生年糕)

 sesame peanut ‘nian gao’

RM 1,288
供六位用/ per table of 6 pax
（只限堂享用/ For hall dine-in only）



Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

CHINESE NEW YEAR
GOURMET CELEBRATION SET

春节佳肴套餐

新年齐捞生
(海蜇脆鱼皮传统捞生)

jelly�sh & crispy �sh skin traditional yee sang

吉星来高照
(古法蟹皇赐)

braised crab meat & crab roe golden soup

富裕又安乐
(陈皮姜丝蒸深海龙趸)

steamed deep-sea garoupa with tangerine peel & ginger

如意鸡呈祥
(口水清远鸡)

smoked ‘qing yun’ village chicken

幸福鲍满门
(鲍鱼伴酿鱼鳔蔬)

braised abalone with stuffed �sh maw & vegetables

财富虾迎新
(生虾焖面卜)

braised egg noodles with fresh water prawn

甜蜜过新年
(润喉桃胶海底椰)

chilled peach resin with sea coconut

黄金富万両
(芝麻花生年糕)

sesame peanut ‘nian gao’

RM 1,688
每席供十位/ per table of 10 pax
（只限堂享用/ For hall dine-in only）



Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

CHINESE NEW YEAR
GOURMET CELEBRATION SET

春节佳肴套餐

兴旺齐捞生
(软壳蟹传统捞生)

soft shell crab traditional yee sang

龙腾盛世喜
(滋补鲜花胶炖汤)(每人每)

double-boiled fresh �sh maw healthy soup (individual serving)

鲍鱼福满堂
(原粒5头鲍鱼罗汉布袋蔬)

braised whole 5-head abalone with prosperity bag

幸福如鱼乐
(酥姜蒸七星斑)

steamed coral garoupa with ginger

富贵滚滚虾
(XO酱百花加拿大带子)

stir-fried stuffed canadian scallop with xo sauce

吉星来高照
(客家走地鸡皇伴盐香姜茸饭)

yu’s village chicken rice

春暖心花开
(冰镇雪梨白玉丹)

chilled sea coconut with snow pear

黄金聚满堂
(米网年糕条)

deep-fried ‘nian gao’

RM 1,988
每席供十位/ per table of 10 pax



CHINESE NEW YEAR
GOURMET CELEBRATION SET

春节佳肴套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

捞生步步高
(白饭鱼脆金菇传统捞生)

white bait �sh & golden enoki mushroom
traditional yee sang

福鲍运财到
(泰式煲仔勾赐)(每人每)

claypot thai style golden soup (individual serving)

龙年福星照
(四川酸辣蒸星斑)

steamed garoupa sze chuan style

仙鹤迎新春
(盐焗乳鸽伴意式蔬)

salt baked pigeon with garden greens

凤舞报春晓
(蒜子干贝花菇鲨鱼唇扒)

braised �sh’s lip with dried scallop & mushroom

好运旺旺来
(野菌腊鸭髀煲饭)

claypot rice with cured duck leg & wild mushroom

甜蜜过新年
(杨枝甘露)

chilled mango cream with sago 

黄金遍满堂
(三层炸年糕)

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

RM 2,388
每席供十位/ per table of 10 pax



CHINESE NEW YEAR
GOURMET CELEBRATION SET

春节佳肴套餐

Prices are in Ringgit Malaysia, subject to 6% SST & 10% Service Charge.
Dishes may be substituted subject to availability of ingredients.

Picture shown is for illustration purpose only. T&C Applies.

捞生财运旺
(软壳蟹雪梨传统捞生)

soft shell crab & snow pear traditional yee sang

春新门载福
(玉环柱甫炖中鲍赐)(每人每)

double-boiled dried scallop in melon ring superior soup 
(individual serving)

幸福鲍如意
(红烧原粒3头鲍鱼)

braised whole 3-head abalone

新春岁岁新
(客家蒸笋壳)

steamed ‘soon hock’ hakka style

吉祥又如意
(玉圃羊仔扒伴罗马生菜)

grilled lamb cutlet with garden greens

虾虾如意好
(金稻蒸生虾)

steamed glutinous rice with fresh water prawn

色彩缤纷年
(缤纷香茅燕窝冻)

bird’s nest lemongrass infusion with basil seeds & mixed fruits

黄金遍满堂
(三层炸年糕)

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

RM 3,688
每席供十位/ per table of 10 pax



陽城酒家  NOBLE HOUSE
O� Jalan Imbi |  603 2145 8822

宋城酒家  ORIENTAL TREASURE
The Sphere, Bangsar South  |  603 2242 2382

新城酒家 ORIENTAL LANDMARK
Intermark Mall  |  603 2181 8228

港城酒家  ORIENTAL STAR
EkoCheras Mall  |  603 9134 8488

名城酒家 THE MING ROOM
Bangsar Shopping Centre  |  603 2284 8822

滿漢城酒家  THE HAN ROOM
The Gardens Mall  |  603 2284 8833

如意  RUYI
Bangsar Shopping Centre  |  603 2083 0288

御  YU 
The Gardens Mall  |  603 2202 2602

KUALA LUMPUR

大港城酒家 ORIENTAL PAVILION
PJ 33, Sec 13  |  603 7956 9288

君城酒家 ORIENTAL SUN
Sunway Pyramid Mall  |  603 5611 1138

大陽城酒家 NOBLE MANSION
Plaza 33, Sec 13  |  603 7932 3288

唐城酒家 TANG ROOM
The Starling Mall  |  603 7733 9866

元城酒家 YUAN ROOM
1 Utama Shopping Centre  |  603 7731 8331

海世界  SEAFOOD WORLD
Plaza 33, Sec 13  |  603 7931 8633

PETALING JAYA

more info


