, $ >

\a .. il SR Sels f&
)
AN
)
% CNY100 Abalone fif] £y $68

))> “NY101 Smoked Salmon BV $48  $78

ST PSS
S

-a\\\) z (((!c-
\e‘) ONY102”vegetarian" Abalone 5 fifl ff1 $38 $680%} %

NN &y
/ Additional Item B

o

Abalone fifi £21 per serving (((
Smoked Salmon A per ser /{((((a’

t

"Vegetarian" Abalone g ke per servi @
7

~

D
Crispy Cracker ‘
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it oup‘ % N ~

),
)) \\%Tﬂ 01- Beancurd with Salted Vegetables Soup R G

22 /€002 Sze Chuan Hot Spicy Soup VY )& 37

003- Minced Chicken & Sweet Corn Soup X PRI oK 32
T ; R
\\\))' 4- Seafood with Seaweed Soup BRI

=

w) 005- Crab Meat & Sweet Corn Soup EEH R OKE
A s
h}\\;ﬁ DO6- Tom Yam Seafood Soup TR W
> S007- Braised Vegetables in Superior Soup TR A
») .'i (Chinese Spinach/ Nai bai )

_\\’)ac Braised Shark Fin Soup with Crab Meat & N J 3
))) 92- Braised Fishmaw with Crabmeat Soup SRt i EE

“ \
\\\ “
03- Braised Fishmaw with Black Mushroom ARy Ao

Dessert S
6E01-Cheng Tng (HotCold = TSR
\\\)‘ PG (o), HAT SR

R )
5 E02-Sea Coconuts, Longan Almond Beancurd

@)} ik, WIREE
m ]%EOS-Grass Jelly with Sea Coconut & Longan
)% fl AR

») le04-Yam Paste with Pumpkin & Gingko Nut

_' & VR LR I8
gAY
05-Fruit Platter
]

m -
L DE06- Muah Chee $10
@) 7
S5 10%-Service Charge T, Will be ch (A7
% service C /alrg <»G_S e 1 be arged_ »/__7'

-~

e e

R} Bt




EIEVEE I
002- Creamy Sauce Butter Prawn 1y S R A
§ m}*js 3- Prawn with Black Soya Sauce S SRR
,))) P004- Black Pepper Prawn B

\}\\\\\“0 - Cereal Oatmeal Prawn s P TR

'L\\“'-%/

. P006- Salted Egg Prawn JREH BBk
55007 Mongolian Prawn 5 b HRER
ﬂ}, 008- Sweet and Sour Prawns PR R 35k

\

w PO09- Garlic Steam Prawn SR 2T

\\\;,
z—.y' 010- Prawn W/ Fruit Salad N SUETL TR

|

B12- Fried Petai Sambal Prawns Iy 38U ER
oS

)) P013- Prawn with Broccoli PH == fE MR ER $25

,>> P011- Thai Style “Special” Sauce Prawn % 2 & ERUF
651

&8 7/ TW Y
\ GST Wilkbe;charged

ZPR »o-.. /

Ll NS A 'f:,ﬂ




N

Subject fo Seasoir Price
WFO001- Red Garoupa ‘ $8.00/ 100gram
WF002- Garoupa NEYEE: $7.00/ 100gram
WF005- Sea Bass ! $5.00/100gram
Available Cooking Style : 2R

&

N
S a1 Poh” Steam, Thai Style Fried, Sweet & Sour Fried & %ﬂlxﬁﬁlzﬁzl?/&ﬁﬁlf/{

\K\\:\\)

Deep Fried, Assam steam, Spicy Steam
») | Fish Head Half Whole ‘,
\)' 006- Teochew Fish Head Soup WM k7 $20

D
\\\ 4007- Stir Fried Fish Head With Curry Leaf H # 1 $20

\‘*?
Kam Hiong’Fish Head)
’>> H008- Claypot Fish Head
Sliced Fish Meat

\\\) =¢
) 009- Spring Onions and Ginger Fish Slice

5 10- Assam Sauce Fish Slice
m $F011- Sweet and Sour Fish Slice
7 ' 3
'9)})2: E012- Black Pepper Sauce Fish slice EEAN A A
») SF013- Fish Slice W/ Dry Chili BRI
F014- Mongolian Slice Fish E Uy ey
2 .
SE015 -Thai Style Spicy Fish Slice REH A

@ |

. .gl - Slice Fish W/ Broccoli iy




SHELL & SQUID

03- Lala in Superior Soup $15

oy

D 5004- Spring Onion & Ginger Lala ZHEAAGH  $15

\\_))6' - Special Lala Beehoon A K $16

bj) 5006- Crispy Baby Squid with Special Sauce EWHLAT  $10

|.7- Fragrant Cereal Sotong ERVERE $10

%7 '5008- Sambal Sotong BEHE $10

$009- Salted Egg Sotong WEMERE $10

'- Mongolian Sauce Sotong FHIETAR  $10
\ Omelet (EGG)

KAHH

IV —

>>> 0012- Crabmeat Stick Omelet BEANAL H
{
). 1Y/ =]
)

‘- 3- Prawn Omelet
DS

\c'\'; © :14- “Fu-Yong” Omelet REHE
)

. 2}5- Minced Chicken Omelet XS RERTH

)
iy

)
'}.,

!/‘ :.‘ll‘ o g
| : AT

:‘./_\ o = og, S ~.¢" /

10% Service C,. arge & 7% GST Will be cha d.




Beef 4~k
B001- Stir Fried Black Pepper Beef with Onions B Z 4 $16
B002- Fried Beef with Dry Chili ERICAN $16
B003- Fried Beef with Broccoli vi =1 A4- $18
B004- Fried Beef with Spring Onions and Ginger ~ Z£Z L4 A $16
B005- Fried Beef with Hong kong Kai-Lan WIT =104 $18
Claypot & Beancurd ¥4 | 583 S
)) B006- Special Home-made Beancurd with Minced Chicken 5 £ G4 $10 $15 $20 |'. «
0>
And Mushroom ’ &«

///
008 Braised Beancurd w/ Chicken & Salted Fish in Claypot j& a3k & 4148 $12 $18 “.I\g

Bﬁ07 Sizzling Hot Plate Beancurd with Minced Chicken AR5+  $12  $18 $24

\CBOOQ- Braised Beancurd with Dry Scallop PAEEAT $16 $24 $32 (((

\)\\ B010- Braised Beancurd w/ Deep Fried Golden M/room Bk ¥ 4t 75 £k &A1 $12 $18 $24 (ﬁ

& Abalone Mushroom
@) |

+$8B011- Thai Style Deep Fried Beancurd REJETAT $12 $18

m CBO012- Braised Beancurd in Claypot AR ASK N $12 $18 $24' (
Z Ny

'9)})2}50 13- Braised Beancurd w/ Crabmeat & Egg White AcBENBEST $16 $24 xvy\((

») CBO014- Seafood Beancurd with Fruit Salad KRR ST $16 $24 $32\

,//

10% Service Charge & 7% GST Will be charged

Cﬁfzz- N~

/I
= &5

f?i:"b@\’%}s G o




Z)j)‘
D \\ \
001- Garlic Vegetables

))> : (Kai-Lan/Spinach/Nai Bai/Baby Kai Lan)

\8002- Sambal Kang Kon R Xt $8
\c}}\» . g g
003- Loh Han Vegetables P b $10
)
\\\\‘7‘}\‘0 04- Garlic Broccoli TP A $10
b7
>~ 'C005- Salted Egg French Bean ‘ $12

C006- Yu-Xiang Brinjal Claypot 7 f $12

7- Spinach Soup with 3 Kinds of Eggs SHETCRD $12
))) 5008- Fried Beans with Belacan LR R E $12

DY
N7 . :
h\ Y/ Long Beans, Lady’s Finger, Egg Plant and Petai Beans

4

(}009- H.K Kai Lan W/ Beancurd Skin & wolfberries 72iR S H\ s 7F 2% $12

\\ji 0- Braised Abalone Mushroon W/ Spinach fif) €81 765 P\ I K $12
A
\d; 011- Celery & Lotus Roots W/ Macadamia nuts B SR FEEE  $15

<&

D 50
f})}))ll R095-Taohu Telor

Chef’S Recommendation

»)) ¢R096-Crispy Yam Ring

)
)\\ ! 10% Service Charge & 7% GST Will be charged

————




Chicken ¥R
TG Bz e xsy $16

))>~ 010- Deep Fried Lemon Sauce Chicken #7352 & EAXS $10  $15
“\\ (011- Deep Fried Plum Sauce Chicken T ERAS $10  $15
53 012- Prawn Paste Chicken IR X $10  $15
13 Chicken with Spring Onion & Ginger ZEZ P EEK $10 $15
A C014- Salted Egg Chicken ISAERYBLEES $10 $15
C015- Ma-mite Chicken LR OPLEES $10 $15
\\\\ SOV
016- Chicken with Dry Chili BRI BR $10 $15

))) C 17 Mongolian Chicken E VI LEE $10 $15
“\\
18 Sweet & Sour Chicken FRET X 3k $10 $15

1

\:019- Thai Style Chicken I LB BRAG $12  $18

)\\‘ ]20- Chicken with Salted Fish Claypot IDRENEEES $12

d\;\

10% Service Charge & 7% GST Will be charged
- —"‘LQ’_"G,_ //‘\ '@0‘«

~
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=¢ 2 = fé\;\b —
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-~

Rice and Noodle ¥}, T, 1R &

$10 $15

N002- Thai Style Fried Pineapple Rice TR BN $10 $15

)

b

\\)’}m Satay Sauce Hor Fun /Bee Hoon (Seafood) 70 ZiEEHHAK  $10 $15
@ §N004- Seafood /”’Kampong” Fried Rice B FIRIR 2 101R$8 $12

b05- Braised Yellow Chives Yee Fu Mee e[Sy CLAANT| $10 $15
>~ RN006- Fried Seafood Hor Fun /Bee Hoon with Gravy ¥ EL i i ¥ $8 $12
b .\NOO?- Seafood Crispy Noodle /Mee Goreng YA A T/ 5 ke T $8 $12
\08- Dry Fried Beef Hor Fun /Beef Fried Rice />4 T/ 4 O 1R $12 $18

: 223
{
))) { I009- Dry Fried Seafood Mee Sua / “Tang —Hoon” TR 26/ %K% $10 $15 $20 @

010- Salted Fish,Chicken Fried Rice RO FG $8 $12 $16 ‘

N011-Sambal Seafood/ Chicken Fried Rice RN $10 $15 $20

|

RNO12-Olive Leave,Shredded Mushroom Kb $10 $15 $20..5
O3 ((g

‘C‘ £ And Silver Fish Fried Rice

(s

S
(
13-“Vegetarian” Hor-Fun/ Noodle /Fried Rice w5l #y/Hi/R(TEH) $6  $10 $14@<<@
g

A\
N\

D)

g’{)) z . -

L (O ) o
fﬁ - o -~ -
109 Service Chary —Nay
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D’Cuisincs Kestaurant

Tel: 62148178

CHINESE NEW YEAR

Fortune Of Gold Set Menu
(8 Pax) $398++

T EBHEE BAN)

“Smoked” Salmon Fatt Choy Yu
Sheng
B

Fishmaw Crabmeat Thick Soup
8 Ty A

Hong Kong Steamed Grouper Fish

Fresh Prawn with Superior
Sauce

I R

Crispy Roasted Chicken
e ers

Braised Abalone Mushroom with
Green Vegetables
fifl £ 75 4\ %

Wok-Fried Fragrance Glutinous
Rice in Lotus Leaf
(wax duck ,Chinese chicken
sausage & black Mushroom)
B AR A P B U
(HEYS , XS M8 56 )

“Muah Chee”
MIEEN3R A

Abundance Set Menu
(8 Pax) $498.00++

ERHEHEGBAN)

“Smoked” Salmon Fatt Choy
Yu Sheng
E= g

Sautéed 10 Heads
Abalone with Garden Green

Sk bt PRI R

Steamed Herbal Kampong
Chicken

Eleapzpnt

Deep Fried “Soon Hock ** Fish
TR 5 £

Fresh Prawn with Superior
Sauce

I 2 R

Wok Fried Fragrance
Glutinous Rice in Lotus Leaf
(Wax Duck, Chinese Chicken
sausage & black mushroom )

R

“Muah Chee”
VY € SRR At

Happiness Set Menu
(8 Pax) $598.00++

FREBE BN

Abalone and Smoked Salmon
Combi Yu Sheng
XPE AR, BE =k

Deluxe Prosperous “Poon Choi
Treasure Pot

2 By Sl . i
B DU SR

Steamed Herbal Kampong
Chicken
B SR

Hong Kong Steamed Red
Grouper Fish
TR ZR 23

Sautéed Fresh Scallop with
Broccoli

PR A

Wok Fried Fragrance Glutinous
Rice in Lotus Leaf
(Wax Duck, Chinese Chicken
sausage & black mushroom)
R AR AT P R
(1EWS, XSRE MR

4 Season“ Muah Chee "




ABALONE, SEA CUCUMBER, DRIED SCALLOP,
BiskH MAW, CRYSTAL PRAWN, DRIED OYSTER,
RoASTED Duck, STEAMED VILLAGE CHICKEN,
Sea Moss, MuSHROOM,

LoTus RooT, CHINESE CABBAGE, YAM, RADISH
& BroccoLi

N 5 SRS -
3 .4 Ao
,?‘\34- 3
.;AE‘ N 7
» - ‘ . ¥ )
< JG

REff, B2ER, FSEE BEAE A
IRERE, S EHEE, 5
BRI, SRE LG, E B, ATRTERS, JE 7 o
élgiéﬁm BimEe. BHESE, AMBE. 2%

1t

D’CUISINES Prosperity
Abalone Treasure Pot Menu
D’CUISINES HEMARFEFRIL

S188++
" (for 4-6 pax fHIUZEARAZH)

S328++
(for 7-10 pax =+ AZH)

BT TERMIT

Please place your order 3 working days in advance

il

CHINESE NEW YEAR _/E-E
TAKEAWAY SPECIAL 9[\

| Dinning Available 5

D’Cuisines Restaurant @ SIA Group Sports Club
726, Upper Changi Road East, Singapore 486046
Order/Enquiries: 6214 8178




