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%2 $# {# F £ F Special Gourmet Sets

RM 1,588
pertable of 10 pax/ & & 4t +

BEE =D
three appetizer plates
B & B JL % salted egg yolk golden pumpkin
# # B R A salt & pepper white bait fish
B OB ® N )\ JK A kyuri with octopus

e BpR

braised crab meat & shredded chicken bisque

RRELERBRE

steamed deep-sea garoupa with tangerine peel & ginger

mEEBE

steamed supreme chicken with garlic

ER®HGWH TR

stir-fried scallop & prawn with vegetables

XO% M B ¥ #ii 7 M £ &\
braised ee-fu noodles with eggplant,
minced chicken & xo sauce

W% E R

chilled aloe-vera & dried longan

TESREMAEB F KM

thousand layered cake & japanese peanut mochi

RM 1,988
pertable of 10 pax/ & & fit + fi

mE=%#
ruyi's trio platter
B B ¥ 8 W T baked scallop with salad
P 3 & 4 ¥ crispy oyster with chef's special sauce
H e F&F® 8 deepfried squid with cereal

e EHTEHESR

braised scallop & crab roe bisque

B EERR

steamed tiger garoupa with lime sauce

* E M B

smoked london duck

- A .

pan-fried large prawn with superior soy sauce

BETREELR

fried duo rice with sakura shrimp

AN LA

chilled peach resin with red dates

Z RN UFHEH A BRRH
red bean paste pumpkin pancake
& japanese peanut mochi

RM 2,688
per table of 10 pax/ & & fit + fI

HEXRERmMMN B FHELEY &%
baked canadian scallop japanese style
cod fish roll with enoki mushrooms

A B H LR M S B EBAS)
double-boiled chicken soup
with fresh fish maw & dried scallop (individual serving)

BB RBAELET

steamed sarawak patin with superior soy sauce

BEREALBHEST DS & X

salt baked pigeon & garden greens

RRsk#l st Mg S

braised whole 5-head abalone stuffed sea cucumber

ZERAHEXETFTRER
braised egg noodles with sea prawn,
ginger & spring onion

RO B F KR K

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

BEEERHHABL I A
white lotus paste chinese pancake
& glutinous rice dumpling with sesame seed

ruyi§

@ www.orientalrestaurants.com.my

o FHEFZEMESRMITN o Notapplicable with vouchers & further discount

o FATRAHEN2 A ER5 e Notapplicable for Oriental Cuisine Club earning of point

© JEE TR S TR S A0 5 R 1T W # @ Dishes may be substituted subject Lo availability of ingredients
® SRS N 6% SST 7 10% AB %5 5 @ Prices subject 1o 6% SST & 10% Service Charge

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288
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N A 4&E A B H Extraordinaire Individual Sets

RM 138

per person / &

7O OME MR F R
crispy oyster with chef’s special sauce
& almond prawn ball

BN ugBAR

braised crab meat & shredded chicken bisque

REZHBE

stuffed sea cucumber with goose web

[

garoupa fillet with special sauce

EBmEEN
steamed glutinous rice
with fresh water prawn & ginger

AN

chilled peach resin with red dates

RM 188

per person /

HEWVWERT FHA RSV AES
baked scallop with salad & golden cod fish roll

F ¥ie 3k 81 & T I 3 fH M 38 5
double-boiled whole 6-head abalone soup
with chicken, dried scallop & chinese cabbage

EHzBERE RBE
steamed deep-sea garoupa
with black fungus & enoki mushroom

=W m E A
baked lamb chop with black pepper

THNERAEAOLK

fried egg white rice with crab meat
& dried scallop

7B’ E W

vanilla pannacotta with mixed berries

RM 238

per person / & fir

BHOTZTHEBHEK TR
prawn & foie gras toast
soft shell crab with pomelo sauce

Rk a4kl &8 KRG

double-boiled whole 4-head abalone & dried seafood soup

okt ®/WIE S FF R

chef’s special australian beef cubes

B LEREA

deep-fried yellow corvina

EhBEAEFREE@T

braised ee-fu noodles with fresh water prawn & black truffle

S HE

chilled mango cream with basil seed

ruyi

@ www.orientalrestaurants.com.my

« 1 7 i & » minimum 2 persons
o FHZEMEZMITM o Notapplicable with vouchers & further discount
o TR £ B 25 5 @ Not applicable for Oriental Cuisine Club eaming of point

© SEFTTRE SR S AT LR RS AT T @ Dishes may be substituted subject o availability of ingredients

o AR N 6% SST A 10% HE % 3 @ Prices subject to 6% SST & 10% Service Charge

4th Floor Annexe, Bangsar Shopping Centre, KL Tel: 03 — 2083 0288
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