Translated to mean the garden of abundant blessings,
Man FuYuan has been a stalwart in Singapore’s Chinese fine
dining scene since it opened in 1995.

Helmed by Chinese Master Chef Aaron Tan, Man Fu Yuan
presents a menu of culinary delights inspired by the silk
route which meandered through major Chinese ports
connecting China to Southeast Asia.

Look forward to a refined dining experience underpinned by

traditional culinary techniques with a touch of modernity, %

elevated with a handpicked selection of quality wines or

premium tea pairings. ”’\%\
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Enhance your meal with the perfect pairing and discover
our wide selection of wines, spirits and baijiu.

Dating back to the Ming Dynasty, baijiu is China’s most
popular liquor in China with a complex fermentation

process resulting in a distinct aroma and flavour, which
delivers a heady experience for the adventurous palate.




SET MENU




SET LUNCH
4-COURSE

HYDRANGEA

ARER=H
Man FuYuan Appetiser
BT RAW TRE e BB b TTRIEEE RS 028
Pork and scallop siew mai, fish roe;
Roasted smoked duck, thai mango sauce;
Deep-fried seafood bean curd skin roll, wasabi aioli, black sesame seeds

XA RIS ©
Chef’s signature double-boiled soup

A BAZMRELROOE

Cantonese fried rice with prawns

BFRETITEA, ZFE Q080

Almond cream with egg white, Korean peach collagen

$52 per person
minimum of two to dine

A Chefs Signature N, Flambé ) Contains Egg &8 Contains Pork @ Contains Shellfish
X Contains Beef ~ § Contains Gluten  {J Contains Diary € Contains Nuts (& Contains Alcohol £ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.



ALL-DAY SET MENU
5-COURSE

FIR

A FER=Ht
Man FuYuan Appetiser
BAIFGRE, i Fos, FFRIFR®0; RERNRGELRO
Pork and prawn siew mai;
Deep-fried prawn, wasabi aioli, tobiko;
Century egg with silken tofu, chicken floss

PrEESERE B s )RS G
Double-boiled Sakura chicken with bamboo pith, black garlic, baby vegetables

A EHNXRE, HiESRFMA, TROBE

Honey-glazed pork char siew; roasted duroc pork belly, mustard

B 5 2R AP\ FE DR &
Wok-fried flat noodles with Jade perch fish fillet, fragrant black bean sauce

HAHcH &, REWkA O

Chilled cream of mango, sago pearls, pomelo, peach collagen

$78 per person
minimum of two to dine
Additional $58 per person for wine pairing (3 glasses)

A Chef's Signature N, Flambé ) Contains Egg & Contains Pork @ Contains Shellfish
Y& Contains Beef ~ § Contains Gluten  {} Contains Diary € Contains Nuts 5 Contains Alcohol £ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

MAPLE

ARER=H
Man FuYuan Appetiser
HEHRANRES: BEFEW T 80; FFRIBER S Q60
Honey-glazed duroc pork belly char siew;
Charcoal yam taro scallop, caviar;
Deep-fried seafood bean curd skin roll, wasabi aioli, black sesame seeds

& B BRI LR S b
Double-boiled Sakura chicken with wild mushrooms,
fish maw in coconut husk

REREMT ok

Roasted-smoked duck, truffle sauce

& SRR R E L
Steamed Australian Jade perch with duo garlic,
soy crumble, scallions

BRALMIPR, BEHXREODS

Wok-fried rice, prawns, vegetables, pork char siew, dried scallop sauce

AR A R O

Chilled cream of avocado with vanilla ice cream, mixed berries

$98 per person
minimum of two to dine
Additional $58 per person for wine pairing (3 glasses)

&' Chef's Signature ,Ky,’ Flambé ) Contains Egg & Contains Pork @ Contains Shellfish
F Contains Beef ~ § Contains Gluten  {}Contains Diary € Contains Nuts {5 Contains Alcohol £ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

CYPRESS

AFER=HF
Man FuYuan Appetiser
LSRRGS, BETRET, A0y BTG &L
Crispy pork belly, honey mustard;
Charcoal yam taro scallop, caviar;
Braised chicken with rose wine and soya sauce

& B AME KOk

Superior crabmeat and pumpkin bisque, abalone

AR AR b

Wok-seared Angus beef cubes, bell peppers, black pepper sauce, garlic chips

&%, WREY\ AR A oL

Pan-fried Australian Jade perch fillet with celery, ginger, premium scallop sauce

& L HTERER BB PR, PR 908

Braised Boston lobster with Chinese ramen, scallions, ginger, Chinese wine

BRETED, KPP, BR 0008

Almond cream with egg white, Korean peach collagen, ginkgo nuts

$148 per person
minimum of two to dine
Additional $58 per person for wine pairing (3 glasses)

A Chefs Signature  , Flambé ) Contains Egg &8 Contains Pork @ Contains Shellfish
& Contains Beef ~ § Contains Gluten  {) Contains Diary & Contains Nuts & Contains Alcohol £ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.
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Slow-Braised Straw Rope Beef Ribs
with Preserved Vegetables




Beijing Duck, Foie Gras,Wild Berries Coulis,
Kaluga Caviar, Gold Dust




CHEF’S SIGNATURE
BB I8

HNEESLREHob
Superior bird’s nest pumpkin bisque, crab meat,
crab roe in pumpkin husk

YRS a) b
Crocodile soup, Chinese herbs, VSOP Cognac

W LERIETIRG b
Kung Fu Soup - Double boiled sakura chicken, abalone,
maca, morel mushrooms served in a Chinese tea pot

S8, 878 RO M AL R &

Beijing duck, foie gras, wild berries coulis, Kaluga caviar, gold dust

TEEAIA M E bY

Slow-braised straw rope beef ribs, preserved vegetables

AATIMEEE ER) 20
Rock lobster dan dan noodles (half lobster)

MRERKEHRINGE bE
Poached marble goby, Sichuan green peppercorns, dried chilli,
preserved vegetable broth

RMEWEE=HRER b

Steamed tiger grouper, trio chilli, tofu, black fungus

SERAREAAERLR 6
Apple wood smoked giant grouper fillet, Japanese sweet sauce,
bonito flakes

KIGEHTBERAE OB

Flambé wok-fried pork ribs, citrus orange glaze, almond flakes

7 ISR AN ek 1, H i T A 4 @k

Chilled Fanny Bay oysters in hua tiao wine, ikura, yuzu, bonito shoyu

& Chef's Signature & Flambé ) Contains Egg &8 Contains Pork ~ § Contains Shellfish
G Contains Beef ~ § Contains Gluten ) Contains Diary & Contains Nuts (& Contains Alcohol

Prices are subject to 10% service charge and prevailing government tax.

18

per person

88
Sharing

38

per person

28

per person

18

46

per person

|6 per 100g
minimum 600g

|6 per 100g
minimum 600g

43

38

28

3 pieces

£ Vegetarian



Chilled Fanny Bay Oysters in Hua Tiao Wine,
Ikura,Yuzu, Bonito Shoyu




<
2
-
S
S
8
S
S
(U]
)
o
S
-
S
<
.50
&
%)
S
S
O




APPETISERS
FAHX

& B 36
Chef’s signature combination
WA MERALE, 7, 0142 o
FAE ES(E; b
RUBBHERE 6@
BARHEEAZODL
Chilled Fanny Bay oysters in hua tiao wine, ikura, yuzu and bonito
shoyu; Roasted-smoked duck, truffle sauce; Seafood bean curd skin
roll with Sriracha aioli; Steamed egg white, crab meat with sea urchin

A EFEIMERERE f 7, 0740 ok 28
Chilled Fanny Bay oysters in hua tiao wine, ikura, yuzu, bonito shoyu 3 pieces
EHBANETE @ 24
Roma tomatoes, crab meat, ikura, yuzu dressing 3 pieces

This dish is best paired with:

Bolla Il Gambero Soave Classico DOC 2017 | S$95 per bottle
Pleasant and well-balanced on the palate, with a great body

and an elegant persistency.

UKIEE I RE R T8 28

Chilled beef short ribs, honey yuzu soya sauce, roasted sesame seeds

H RS ~ £k 16

Marinated pickled radish, sweet spicy soya dressing

WA R EIREE O 18

Century eggs, cold tofu, chicken floss, superior soya sauce

NIBREF 22 £ 18
Shredded bottle gourd, spicy sauce

SR EL @ 18

Marinated jelly fish with sweet spicy sauce, mandarin orange pickles

A Chefs Signature ), Flambé () Contains Egg %8 Contains Pork @ Contains Shellfish
Y Contains Beef ~ § Contains Gluten  fj Contains Diary & Contains Nuts (& Contains Alcohol 49 Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



Roasted Suckling Pig, Chinese Sausage,
Five Grain Glutinous Rice




ROASTS

o R
SRR IARRILE (i) 8k 468
Roasted suckling pig, Chinese sausage, five grain glutinous rice Whole Pig
*TH=RuTHiE
Please order 3 days in advance prior to dining
KAGRAIE 2 ARSI () e 08
Flambé-roasted suckling pig Whole Pig
*FE=ZRATHUE
Please order 3 days in advance prior to dining
AR HIR 2R b 48 Half | 84 Whole

Signature smoked duck, West Lake Longjing tea leaves

A HEEIT R Bk 36
Honey-glazed barbecued duroc pork belly

T=FMETHRA 8 32

| 3 spice roasted duroc pork belly, mustard, brown sugar

BEEEFEIEN & 32 Half | 58 Whole

Braised Sakura chicken, soya sauce, rose dew wine

& &8T5 RBIT M ZILRTS & 28
Beijing duck, foie gras, wild berries coulis, Kaluga caviar, gold dust per person

This dish is best paired with:

Mount Riley Pinot Noir 2018 | S§/08 per bottle

An approachable and elegant wine with soft tannins, delicious bright
red fruit flavours and great length of flavour.

A Chefs Signature N, Flambé ) Contains Egg %8 Contains Pork @ Contains Shellfish
i Contains Beef ~ § Contains Gluten () Contains Diary € Contains Nuts (b Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



ROASTS
J5e i

WA BT & b 88

Peking duck, homemade sauce, leek, crepe, condiments

—J& Second serving 18
Choice of:
ZRA b

Ginger, scallions

MERIFA T3 D

Diced duck, pine nuts, lettuce

HE @b

Lemongrass, chilli, shrimps, shallots

W &
Salt & Pepper

JoRRR XU 46
Duo platter
T =F M TTRANBREERIEN ¢ Bk

| 3 spice roasted duroc pork belly, mustard;
Braised Sakura chicken, soya sauce, rose dew wine

ek = 58
Trio platter

TEFMERITHRA, BB BRI, HEET X RE $8t

| 3 spice roasted duroc pork belly, mustard brown sugar;

Braised Sakura chicken, soya sauce, rose dew wine;

Honey-glazed barbecued duroc pork belly

A Chefs Signature 8, Flambé ) Contains Egg &3 Contains Pork @ Contains Shelffish
§F Contains Beef ~ § Contains Gluten  f)Contains Diary ~  Contains Nuts (& Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



Kung Fu Soup




Crocodile Soup,
Chinese Herbs,VSOP Cognac




SOuP

-5
A EMEESLHEH ok 118
Superior bird’s nest pumpkin bisque, crab meat, per person
crab roe in pumpkin husk
& BB 88

Crocodile soup, Chinese herbs,VSOP Cognac

BHIERE 2K o6t 68
Seafood treasure bisque, fish maw, dried scallops per person
WA E SRR b 58
Giant fish collagen soup with fish maw, baby cabbage per person
& BTG b 38
Kung Fu Soup - Double boiled sakura chicken, abalone, per person

maca, morel mushrooms served in a Chinese tea pot

R 2RI\ B Bk SR AR TN 5 32
Double boiled Sakura chicken with black trumpet mushrooms, per person
peach collagen

PRI EFTRIRE @ 16

Hot and sour seafood soup per person
ZERREKG S 13
Daily soup per person
R R 2 =L Mg st 788
Buddha jumps over the wall 5 persons
*F=RATHE 1,488
Please order 3 days in advance prior to dining 8- 10 persons

& Chef's Signature & Flambé ) Contains Egg & Contains Pork @ Contains Shellfish
YF Contains Beef ~ § Contains Gluten  {jContains Diary € Contains Nuts (5 Contains Alcohol £ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.






RN AR
Australian lobster
*E=RAIFE

Please order 3 days in advance prior to dining

R

Geoduck clam
* = RATTE

Please order 3 days in advance prior to dining

ZRR
Humpback grouper
*F/ KA

Please order 3 days in advance prior to dining

AR
Red grouper
*T[RETHUE

Please order 3 days in advance prior to dining

RER
Star grouper

F5T
Marble goby

HRPE

Tiger grouper

e:)
Chilean cod

WL G 22 4y 1
Australian jade perch

LIVE SEAFOOD
SEFEE

Seasonal Price

Seasonal Price

Seasonal Price

|8 per 100g
minimum 600g

27 per 100g

minimum 600g

|6 per 100g

|6 per 100g

28 per piece

24 per piece

A& Chef's Signature J\\h, Flambé ) Contains Egg  {&§ Contains Pork @ Contains Shellfish

¥F Contains Beef & Contains Gluten

{) Contains Diary & Contains Nuts {5 Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



LIVE SEAFOOD
SEFE

v amw Jipa I
Boston lobster

2 AT

Green Lobster

TR

Live Prawns

Z1E Cooking methods:
int”y aRa]d

Superior stock poached

Mnt’7y SRS T

Superior stock

HHEBE L

Stirfried with ginger, scallion and Chinese wine

mEMLEL

Steamed with minced garlic

Ytk B

Herbal soup with Chinese wine

AR OB

Steamed with egg white, Chinese wine and scallions

FIMEE
Chopped chilli

22 per 100g

27 per 100g

|6 per 100g
minimum 300g

A Chefs Signature &y, Flambé O Contains Egg &3 Contains Pork @ Contains Shellfish

g Contains Beef ~ § Contains Gluten ) Contains Diary & Contains Nuts (& Contains Alcohol

£ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.



Poached Marble Goby, Sichuan Green Peppercorns,
Dried Chilli, Preserved Vegetable Broth




SEAFOOD
A Bt

EN BT P\ =LA AR 2LE

Braised 3-head abalone, fish maw, black truffle, superior abalone sauce

AERNESRE
Braised sea cucumber; minced pork, leeks served in stone bowl

A XOFFITEEL T Ok
Wok-fried scallops, asparagus, shimeji mushroom:s,
enoki mushrooms, XO sauce

SXTERITFOD S

Deep-fried lobster; egg floss, asparagus, Asian cream sauce

A RERESHRING b8
Poached marble goby, Sichuan green peppercorns, dried chilli,
preserved vegetable broth

This dish is best paired with:

FAEI Wu Liang Ye | S$38 per glass or $$448 per bottle
An excellent liquor that complements complex flavours with a
unique scent and long aftertaste.

AF=ZWEE=HREZRK L

Steamed tiger grouper; trio chilli, tofu, black fungus

AERAEARERERF &
Apple wood smoked giant grouper fillet, Japanese sweet sauce,
bonito flakes

A Chefs Signature  §, Flambé O Contains Egg %6 Contains Pork @ Contains Shellfish

128

58

48

42

per person

|6 per 100g

| 6 per 100g

43

F Contains Beef & Contains Gluten () Contains Diary & Contains Nuts (5 Contains Alcohol £ Vegetarian

Prices are subject to |0% service charge and prevailing government tax.



SEAFOOD
AF Bt

Kzs T Tl R PR b
Wok-fried giant grouper fillet, garlic confit,
mushrooms in hot stone bowl

HATHRIMR @b

Classic wok-seared king prawns, leeks, honey, premium soya sauce

B H ATk o

Stir-fried prawns, lemon grass, Gam Xiang sauce

RPEAREK, AT / FFRIFEK, 48T 98
Crispy tiger prawns
Choice of Sriracha aioli tobiko or wasabi aioli, tobiko

A Chefs Signature 8, Flambé () Contains Egg &8 Contains Pork @ Contains Shelffish

43

42

42

42

i Contains Beef & Contains Gluten ~ {} Contains Diary ~ € Contains Nuts (5 Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



Flambé Wok-fried Pork Ribs, Citrus
Orange Glaze, Almond Flakes




Crispy Chicken, Dried Chilli, Sichuan Spices




MEATS
A

ARBEAI N E LY 18

Slow-braised straw rope beef ribs, preserved vegetables

R B R I 14D b T @ "
Crispy Angus beef tenderloin, fried garlic, dried chilli, dried shrimps

& BHGRE IR U e 48
Wok-seared Angus beef cubes, bell peppers,
black pepper sauce, garlic chips

AWEARB AT a2 TE 8@ 88
Braised pork belly in Dong Po style, 8-head abalone, broccoli

BB HB ISR @ 32

Sautéed pork, sweet and sour sauce, pineapple, lychee

A KIGETERE OBM, 38

Flambé wok-fried pork ribs, citrus orange glaze, almond flakes

&2 MBI BIRE bS5 42

Slow-braised pork ribs, red glutinous rice, mantou buns

AR IR 2k 48

Deep-fried prawn paste chicken wings, abalone, Thai basil

ABMERATIBO 32
Crispy chicken, dried chilli, Sichuan spices

This dish is best paired with:

F &L FH Moutai Prince | 5§18 per glass or S$188 per bottle
A multifaceted aroma, with fine notes of fruit, plants

and grains, mixed with floral and yeast notes.

FEME/N\EN @ 98
Braised whole boneless duck, ginkgo nuts, dried oysters, 8- 10 persons
roasted pork, water chestnuts, lotus seeds, mushrooms,

chestnuts, dried shrimps

"B RAAE

Please order 3 days in advance prior to dining

& Chef's Signature ,ﬁh’ Flambé ) Contains Egg & Contains Pork @ Contains Shellfish
YF Contains Beef ~ § Contains Gluten  f}Contains Diary € Contains Nuts (4 Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



VEGETABLES - BEAN CURD

NS KA REEE Sk

Mapo tofu, minced duroc pork, diced mushrooms, scallions

& FHEYSAH BRI A R REE Ok

Braised charcoal tofu, spinach, baby bok choy, abalone sauce

TR NED @

Wok-fried haricot beans, dried shrimps, chicken floss

AT TR Bk
Braised eggplant, salted fish, minced pork, mushrooms,
Sichuan chilli sauce

A WHEEABRYERODE

Braised angled luffa, crab meat, dried scallops, egg white

This dish is best paired with:

Yering Station Little Yering Chardonnay 2018 | S$/00 per bottle
A citrus backbone complemented with melons and riped apples.

Fresh and lively with lovely middle palate concentration.

PR BUREE £t

Classic braised-green and red chilli, black bean and soya sauce

& B

Seasonal vegetables

BEOL, WEHOL, kb EHIDE BILE
Wok-fried with a choice of oyster sauce, garlic,
ginger sauce or fermented bean curd

& Chef's Signature & Flambé ) Contains Egg & Contains Pork @ Contains Shellfish

28

32

28

28

38

22

22

Y& Contains Beef ~ § Contains Gluten  {JContains Diary € Contains Nuts (5 Contains Alcohol &% Vegetarian

Prices are subject to 10% service charge and prevailing government tax.
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RICE - NOODLES

IR - H
AEFRIMEAEE CER) OOk 46
Rock lobster dan dan noodles (half lobster) per person

This dish is best paired with:

Schieferkopf Riesling 2017 | S$102 per bottle

Texturally full with citrus notes, spices and pineapples. Finishes dry
and fresh with a lingering aftertaste.

A &G HIEIR @ LS 46

Braised half lobster, crispy fried rice, superior pumpkin broth

AEHEBRNEAPK 09 32

Wok-fried egg white fried rice, crab meat, scallops

FHERTRIER TR PIRO 28

Satted fish fried rice, Sakura chicken cubes, beansprouts, scallions

TR Ok 30

Wok-fried Cantonese beef hor fun, yellow chives, beansprouts

R EIPTHIZE 08 30

Stir-fried vermicelli, duroc pork char siew, capsicums

EEBATRFPEN 2 32

Braised ee fu noodles, crab meat, yellow chives

A& Chef’s Signature & Flambé ) Contains Egg & Contains Pork @ Contains Shellfish
Y Contains Beef ~ § Contains Gluten ~ {Contains Diary ~  Contains Nuts {5 Contains Alcohol £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



VEGETARIAN

HHEMFHRERE L

Pumpkin soup, morel mushrooms

iE A=)\ g

Stir-fried mixed vegetables and mushrooms in pumpkin husk

FEEAWIE £k
Stir-fried asparagus, lily bulbs, black trumpet mushrooms,
black fungus, carrots

HAL Y\ Sk

Braised spinach, shimeji mushrooms, bamboo pith, carrots

BEREAEF IO

Stir-fried vegetarian ribs in gong bao style, macadamia nuts

A Chefs Signature 8, Flambé O Contains Egg &8 Contains Pork € Contains Shellfish

¥ Contains Beef ~ § Contains Gluten  {} Contains Diary & Contains Nuts (5 Contains Alcohol

£ Vegetarian

Prices are subject to 0% service charge and prevailing government tax.

28

28



Double-Boiled Papaya with Bird’s Nest,
Red Dates, Rock Sugar




DESSERT

EH &b

SR SLIHEST OO
Double-boiled premium bird’s nest, almond cream,
preserved mandarin orange

R E S 223 H

Double-boiled papaya with bird's nest, red dates, rock sugar

B2 E M T

Double-boiled hashima in coconut husk

PR & R &
Chilled herbal jelly, honey peach collagen

BHI\EWR, IR, R ZRZE ¢
Eight treasures tea, ginkgo nuts, peach collagen,
glutinous sweet dumplings

FERTEEEKSD

Chilled coconut jelly, aloe vera

HHMBGHE D

Chilled cream of mango, sago pearls, pomelo

KERPBK E00

Deep-fried purple sweet potato custard balls

AFOARE AL &
Guo Kui - Crispy flatbread with jaggery sugar filling

88

88

58

Served warm

18

6 pieces

18

6 pieces

A Chefs Signature  fy, Flambé O Contains Egg &8 Contains Pork @ Contains Shellfish

G Contains Beef & Contains Gluten ) Contains Diary & Contains Nuts (& Contains Alcohol

£ Vegetarian

Prices are subject to |0% service charge and prevailing government tax.



