
Savour the Braised Rock Lobster with Chilli Crab Sauce and Mantou
(辣椒蟹酱烩岩石龙虾，黄金馒头), a luxurious interpretation of Singapore’s 

beloved chilli crab. Succulent rock lobster is bathed in a rich, sweet-spicy sauce and 
paired with crisp, golden mantou, perfect for soaking up every indulgent drop.

Complementing it, is the Steamed Turbot Fish with Preserved Leek Sauce and 
Scallion (荞头酱蒸多宝鱼), a refined dish that highlights the delicate texture of 
premium turbot, gently steamed and topped with a savoury preserved leek sauce 

and fresh scallions for a nuanced burst of umami.
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