




















B EE—
DINNER MENU A

JML=%¢
MERZIRM, 77T RAFIK, 7K RRALAL
BA XIAN TRIO PLATTER
Roasted Pork Belly, Crispy Wasabi Prawn & Steamed Crystal Dumpling

TR EBSHERENE
BRAISED FISH MAW SOUP
and Assorted Diced Seafood, Fresh Matsutake and Egg White

HTINEER S B R E
STEWED VENISON TENDON

and Beancurd and Seasonal Vegetable in Abalone Essence

BEtEREY\ A
HOUSE -BAKED KUROBUTA PORK RIB

glazed with Honey Sauce

TR XS 10045 B
BRAISED MUNG BEAN NOODLE

with Hokkigai Clams and Edamame in Chicken Soup

S TITS
DOUBLE-BOILED AMERICAN GINSENG TEA

with Tragacanth Gum and Snow Pear

$138/PAX
(MINIMUM 2 PERSONS TO ORDER)

BHEE
DINNER MENU B

Rk ==
RAZTATE, FRWEHF R, MR E T/
GOURMET TRIO APPETIZER
Fried Prawn with Cheese Roll, Sliced Peking Duck with Organic Green & Marinated
Cucumber with Black Fungus in Spicy Sauce

e APy A= P N =FEY:2)==h7]
DOUBLE-BOILED PORK RIB CONSOMME
with Mini Abalone, Chinese Yam and Mushroom

EMENNHEERE
BRAISED BEANCURD
with Diced Chicken in Black Truffle Salsa

BT E B AT
TOWER CLUB CHILLI BOSTON LOBSTER

T RIS R IR
FRIED RICE
with Roasted Pork, Diced Vegetables and Minced Garlic

FHREERE
CHILLED AVOCADO PUREE

with Sago and Walnut Ice-Cream

$158/PAX
(MINIMUM 2 PERSONS TO ORDER)

All Food and Beverages to be paid to Tower Club directly | Prices exclusive with Annabel Law's membership; subject to 9% GST

All menu items are subject to change according to seasonality, and availability.

“For halal options, kindly drop us a message



BMHEE=
DINNER MENU C

Fm==
EXBAT. BREDN. MELT
CHEF'S SIGNATURE TRIO PLATTER

Marinated Foie Gras, Crispy Soft-Shell Crab with Organic Green
& fried Diced Chicken with Dried Chilli and Sichuan Peppercorn

BRGTERIZHE
BRAISED SUPERIOR BIRD’'S NEST AND CRABMEAT
in Thick Chicken Soup

AW NN 37 S

SLOW COOKED 8 HEAD ABALONE AND VENISON TENDON

with Seasonal Vegetable

PR BRVEIR (RASBE
CRISPY DUCK CONFIT

with Peppercorn and Organic Creen

B EAE R SR L
BRAISED RAMEN
with Live Boston Lobster, White Pepper and Pork Lard

BFARBITESRR
REFRESHING LEMONGRASS

with Aloe Vera and Ice-Cream

$188/PAX

(MINIMUM 2 PERSONS TO ORDER)

BHESEN
DINNER MENU D

et 4 e
TBERHSAT A R RRPSEF K
CHEF'S CLASSIC APPETIZER
Pan-seared Foie Gras with Red Wine
and Sliced Peking Duck with Organic Green

IR IR RS
MINI BUDDHA JUMP OVER THE WALL

BHUEFIRARE
HOUSE-BAKED AUSTRALIAN LAMB RACK
with Black Pepper garnished with Tender Vegetable

EREE B R Er B E L
STEAMED MEE SWA
with Sea Perch Fillet on Egg White and Chinese Hua Diao Wine

DOUBLE-BOILED SUPERIOR BIRD'S NEST
with Fig

$278/PAX
(MINIMUM 2 PERSONS TO ORDER)

All Food and Beverages to be paid to Tower Club directly | Prices exclusive with Annabel Law's membership; subject to 9% GST

All menu items are subject to change according to seasonality, and availability.

“For halal options, kindly drop us a message



ERER— AXEEBC
VEGETARIAN MENU A VEGETARIAN MENU B

EEXR. FFE. E1EA

STEAMED VEGETARIAN DUMPLING EXR. FTERFX BTEMN
with Spring Roll and Marinated Cucumber STEAMED VEGETARIAN DUMPLING

with Wasabi Yam Cubes and Marinated Cucumber

BN EE TS ABT & e A
DOUBLE-BOILED HEART OF VEGETABLE FIE 2 BT
with Black Truffles, Bamboo Pith and Tomato BRAISED PUMPKIN SOUP

and Superior Bird's Nest and Beancurd Cubes

BMEFNFERT

STIR-FRIED GLUTEN AND ASPARAGUS BREmG TIPS
in Black Pepper Sauce WOK-FRIED GLUTEN
in Sweet and Sour Sauce with Asparagus
BREAGNEBHFRE IlRFme R Y\SE
SRAE LI L BRAISED MOCK ABALONE
with Black Mushrooms, Fresh Lily Buds and Chinese Cabbage in Supreme Mushroom Sauce with Chinese Spinach
FAF SRBHRAIIZERIR FA%E EAN B R E
FRIED RICE BRAISED EE-FU NOODLES
with Shredded Cabbage, Sweet Radish and Pine Nuts with Honshimeiji Mushrooms in Black Truffle Salsa
FEERERKE PRzt H BRI
CHILLED BLACK GLUTINOUS RICE PUREE CHILLED MANGO SAGO CREAM
with Yam Ice-Cream with Peach Gum and Ice - Cream
$98/PAX $118/PAX

(MINIMUM 2 PERSONS TO ORDER) (MINIMUM 2 PERSONS TO ORDER)

All Food and Beverages to be paid to Tower Club directly | Prices exclusive with Annabel Law's membership; subject to 9% GST “For halal options, kindly drop us a message
All menu items are subject to change according to seasonality, and availability.






