Since its establishment on 12 July 1990, Xin
Cuisine Chinese Restaurant has consistently
upheld the gold standard for Cantonese
cuisine in Singapore. With experienced
master chefs curating exquisite menus, this is
where you can feast on modern Cantonese
cuisine in style.
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Braised Ee-fu Noodle with Lobster

NOTES iR

All prices are in SGD and are - FTENMBBAUHTITE,

subject to service charge and % S MRS =BT

prevailing government tax. FF8t.

Please inform our team of - BENBYEISHERES

any allergies and dietary R, EEERNTEER,

requirements so that we can PUE AR AR R B HE 7

recommend accordingly. . ABREERNESE, SRR

Images are for reference only. ERARMSEARSE INNISNS . | . N . E
Plating and portion may vary. FiAE, CHINESE RESTAURANT
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001 KA &
Roast Pork with Mustard Dip
$22.00

002 me‘iﬁiﬁﬁ *Spicy ¥ 006 E*'A\Egiﬁﬂiﬁ
Deep-fried Whitebait Fish with Salt Stir-fried Assorted
and Pepper Mushrooms with
$16.00 White Truffle Oil

003 XBAIFARRIG MEALF
Deep-fried Eggplant with
Miso Sauce and Chicken Floss

$16.00 007 EXRHEEERE
P Deep-fried Crispy Beancurd Cubes with
004 E“ﬂgk "y Chicken Floss and Seaweed
ggznogn Chicken $14.00
e EelER oos EBEHMERSE

Mock Goose with Black Truffle and
Honey Sauce

$16.00

Deep-fried Fish Skin coated with
Salted Egg Yolk Sauce
$16.00

009  EFRFTIKHIRA
$48.00 Deep-fried Shrimp and Pork Ball accompanied with Crispy Roast Pork
(Wait time: 30 mins Z{ERT[E]: 30 43 5#)




010

oM

012

AN B AR,

A B EY e b
Superior Fish Maw Soup
with Sliced Chicken and
Baby Cabbage

$58.00

RS ENE
Braised Bird’s Nest
with Crab Meat in
Superior Thick Soup

$52.00

BELEEST
Double-boiled Cordycep Flowers

with Shiitake Mushroom
in Bone Broth

$20.00

Each portion serves 1 person.

.;_-;_

013

014

M| B EEBR R spicy 2
Sichuan Hot and Sour
Seafood Soup

$14.00

Ft B iz
Soup of the Day
$16.00

== D
RS

S

BRX#tE%E, KEMERTXHSEAESERATE.

Images are for reference only. Plating and portion may vary.

%B Signature BREHE



015 016

Seasonal Price B/t Seasonal Price B/t

fie K FL 3% iy b S

Whole Roast Suckling Pig Roast Suckling Pig stuffed with

(2 days advance order required 55 # X Bi 71 7T) Glutinous Rice and Preserved Meat

(2 days advance order required & X B FiiT)




o017 ItRERAER 020 B XUE I ~spicy 3¢
Traditional Peking Duck Deep-fried Crispy Chicken with
whole —2 $98.00 Almond Flakes and Dried Shrimp
(2 days advance order required & @ X B F#i1T) Half 82 $26.00 whole —2 $50.00
018 %’EF'% 021 %E*ﬁi—q
Roast Duck Deep-fried Crispy Chicken
Half ¥R $45.00  whote =R $78.00 Half #5 $26.00 whole —R $50.00
090 IERE=Ht
Trio Barbecued Meat Platter
$42.00
003 BT

Half #2  Whole —R

$4500 $88.00
MYFER &)

Home-style Roast Duck
smoked with Tea Leaves

Barbecued Pork Loin glazed with
Honey Sauce

$22.00

Per portion cariserve'3 to 4 people.

A B T a2 FTA R,

—fﬁ3 ERDN ‘ y
A’fzﬁg_ 5%, SHNZH
ages are for reference 6n|:y_l§;l§:c-iri_g_and portion may vary.
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004 LINFLEEE &
Braised 2-head Abalone

$118OO per piece FFfi

095 ZLINFH SKERIRH] S
Braised 5-head Abalone with Superior Sea Cucumber
$88.00 per person FFiL

026 LIINFBAFRLERE
Braised 5-head Abalone with Foie Gras

$80.00 perperson i

007 AIM=kEaE
Braised 3-head Abalone

$78.00 perpiece i

KEEER/NEE | 028
Chilled Baby Abalone with Crystalline
Ice Plant and Passion Fruit Sauce

EREPE 029
Braised Abalone, Sea Cucumber, Prawn, Per Person 45i
Mushroom and Roast Duck $38.00

B RS %E, KERHERFRTSERERESERATE.

Images are for reference only. Plating and portion may vary.

@B Signature BREZE
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ﬁim SEAFOOD

2 DAYS ADVANCE ORDER REQUIRED  FER KX AIFIT

030 031 032
Per100g E=1=EA Per100g E=1=E3 Per100g E=1=EA
Seasonal Price BRI Seasonal Price BRI $18.00
Australian B Jz & Geoduck Clam Skt Live Crab #EE&Z
Lobster

033 AHBAEHF

Local Lobster
$22.00 per100g HH %

034 P

Live Prawn
$12.00 per100g FH %

TEBEG i 7% A R
Live Prawn steamed with Hua Diao
and Fragrant Oil




Baked with Spring Onion and Ginger
Baked in Superior Stock

Sautéed with Salted Egg Yolk Sauce

—_> L) ~N
= |t \{:_
=
METHOD OF
PREPARATION
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ﬁ'fxz/@ FISH

2 DAYS ADVANCE ORDER REQUIRED EWXRHIFLT

035 036 037
Per100g K3k Per100g [Es3=E Per100g [E=3=E4
$26.00 $24.00 $16.00

Spotted 7 2§ Green Wrasse & 1K Red Grouper 13

Grouper

v 9i=@ Poached with Chinese Rice Wine
Steamed with Fragrant Minced Garlic
Deep-fried and served with Superior Light Soya Sauce

i7%7:0<"M Deep-fried and coated with Sweet and Sour Sauce

S5 Ik Stewed with Bitter Gourd and Black Bean Sauce

757 Nkl Stewed with Roast Pork and Whole Garlic

Steamed with Bean Crumbs

&=

038 FT

Marble Goby
(Soon Hock)
$14.00 per100g S EHR

Marble Goby Poached with Chinese Rice Wine



039 ke . i f

Per Person i

$24.00

BRIGKREAE &)
Baked Sea Perch
with Miso Sauce

040

IR ER &)
Braised Lobster with
Crab Meat

YEUREK (& / 7F5R / #F) &
Deep-fried Prawns —

(Coated with Salted Egg Yolk Sauce,
Wasabi Sauce or Yuzu Sauce)

4
By
L b P>

A 3 Z 4 ABH. Per portion can serve 3 to 4 people.

BRX#tSE, KEHERAXMSERAESERATE.

Images are for reference only. Plating and portion may vary.

@B Signature BREZE



040 ZEHGIRKIERE
Braised Fish Belly with Dried Beancurd, Ginger and Spring Onions
$50.00

043 XLEBKD BN H F
Sautéed Australian Scallops with Hong Kong Kai Lan and Bell Pepper
$48.00

044 X.OZHFEREE “spicy
Stewed Prawns with Glass Vermicelli in X.O. Sauce

$38.00

o045 REB=FHEHK
Stir-fried Fish Fillet with Onion and Salted Fish
$34.00

046 MHEER
Sweet and Sour Fillet of Fish

$34.00

047 HFEKRTER
Sautéed Prawns with Seasonal Vegetables

$32.00

048 IETEBEAIVIEE
Stir-fried Egg with Crab Meat, Dried Scallop and Glass Vermicelli
$32.00 ~

049

Per Person & i;

$24.00

& kiERe
Sea Perch Poached with
Chinese Rice Wine

050 BT ER *Spicy #
Poached Fish Fillet with Preserved Vegetables
$38.00

051 EEREMNEFRE 6

Baked Australian Scallop with Eggplant and Garlic P
$38.00

FPA# 3 Z 4 ABH. Per portion can serve 3 to 4 people.

BR{XES%:. IEMERFTXNSETESERTRE.

Images are for reference only. Plating and portion may vary.

@B Signature BREZE



052

;%Tﬂj’zﬂﬂﬁ*ﬂ q:*i @? *Spicy #t
Stir-fried Wagyu Beef Cubes with
Black Pepper and Longan

EMBEAREREEIN G

Kurobuta Pork Chop with
Black Truffle and

Sesame Sauce

053

At R I e Py

Sweet and Sour Pork with
Seasonal Fruits



o055 SRITARHER
Baked Pork Ribs with Zheng Jiang Vinegar
$36.00

056 REAEEEETEID BEA soie
Wok-fried Kurobuta Pork with Fresh Mushroom in X.O. Sauce
$28.00

057 BWEEIEERA
Stir-fried Kurobuta Pork with Cordyceps Flower
$28.00

058 E1%ET *Spicy #t
Sautéed Chicken with Dried Chili, Spring Onion and Cashew Nuts
$26.00

059 FERMAEIKHIEERIDIVERD
=2 Sautéed Truffle Mushroom and
PerPerson ¢ oked Duck Salsa

060  FIRHHIK

B Deep-fried Mozzarella-

Per Person

$24.00 stuffed Beef Ball with

Passion Fruit Sauce

(Wait time: 30 mins
ZYEETIE]: 30 43§4)

$22.00 (Wait time: 30 mins = {ERT[8]: 30 43 $#)

A1 3 Z 4 AR H. Per portion can serve 3 to 4 people.

BR1XMES%E. XEMERFTXNSEAESERTE.

Images are for reference only. Plating and portion may vary.

%B Signature BREZE
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061 REIMESR & soon
Home-style Beancurd with Sea Cucumber and Prawns

$38.00

062 BEMFE spicy
Eggplant with Minced Pork in Spicy Sauce
$26.00

063 BB ZERE
Braised Diced Chicken with Salted Fish and Beancurd

$26.00
) 4 064 SN L R b
064 ) . * g_‘_‘
' v 3 '~"~ & " .:I.

W
.".":'l"".

fr— "‘\,:':

:*Z:ﬂg‘[)% *Spicy # ) Y ",1\,' '5;

Stewed Chicken with Chinese Wine, - Vot

Bell Peppers and Basil %

065

R FEEE
Beancurd with

Minced Pork and Eggplant

IFFAIEES R O
Braised Sea Cucumber
with Spring Onion and
Prawn Roe




067

Bz R

Poached Seasonal Vegetables

in Bone Broth

068

G THRNES
Stir-fried String Beans
with Minced Pork and

Preserved Vegetables

069

ZitEET=
Stir-fried Hong Kong Kai Lan

with Ginger Juice

070

Jii

. 072

073

KR
Stir-fried Seasonal Vegetables with Minced Garlic
$24.00

ERMERIIK
Poached Chinese Spinach with Assorted Eggs
in Superior Broth

$26.00
LAt FRE B

Poached Seasonal Vegetables with Wolfberries
in Superior Stock

$26.00

E?ujkilﬂﬁ @ *Spicy #
Deep-fried Eggplant with Whitebait Fish
$28.00

FHA 4 3 Z 4 AR H. Per portion can serve 3 to 4 people.

BRX#tS%E, KERHERFRMSERESERATE.

Images are for reference only. Plating and portion may vary.




o074 Z=MJIBRERD “spicy
Vegetarian Sichuan Hot and Sour Soup
$12.00 per person £Fif

075 EfEBE G
Vegetarian "Buddha Jump Over the Wall"

$18.00 per person £ {if

076 tR R/
Stir-fried Assorted Fungus and Mushroom
$24.00

077 AKREE
Braised Beancurd in Vegetarian Oyster Sauce
$24.00

078 E1ﬁ§1§%‘§’:ﬁ @? *Spicy ¥t
Deep-fried Monkey Head Mushroom in ‘Kung Po’ Style
$26.00

079 BAFR
Braised Chinese Cabbage with Mushroom, Glass Vermicelli in Fermented Beancurd Sauce

$28.00

os0 HKFE
Stir-fried Honey Pea, Celery, Lotus Root, Black Fungus and Lily Buds in Yam Basket

$28.00

BRIERFIRE, BHAH3IE4IAGA.

Per portion can serve 3 to 4 people, unless otherwise stated.

&B Signature BREZE



081

Per Person &1L

$16.00

EHENEER
Inaniwa Udon with
Live Prawn in Superior
Pumpkin Soup

RYIHEE
Wok-fried Vermicelli with
Shredded Duck and Shrimp

084 B2 XUE S B D AT 4 *Spicy ¥
Wok-fried Rice Noodle with Seafood
and Almond Flakes

$32.00
ogs FbH
Wok-fried Rice Noodle with Beef 083
$30.00
Per Person SiL
40.00
o5 EATEIIFE :
Braised Ee-fu Noodle with Preserved Sausage, A CREd] @
Roast Pork, Diced Shrimp and Mushrooms Braised Ee-fu Noodle
$30.00 with Lobster
og7 TREFE
Braised Ee-fu Noodle
$24.00

0ogs  KERRIATME
Crispy Noodle with King Prawn

$20.00 per person i

BR{XS%E. XEMERFTXNSEAESERTRE.

Images are for reference only. Plating and portion may vary.



089 X.0. %*ﬁ d‘l‘l *&t}i *Spicy 091 ﬁk@ig*ﬁ'}(’/l‘i'ﬁ
X.O. Yangzhou Fried Rice Salted Fish Fried Rice with Diced Chicken
$28.00 $28.00

000 M EMhLEE
Crab Meat Fried Rice with Egg White
and Dried Scallop

$30.00

092

HEF IR
Fried Fragrant Brown Rice with

Roast Pork, Diced Shrimp,
Peanuts and Raisins

093
*ﬁ -
IR IS ARG e R &) L
Seafood Fried Rice with '
Sakura Prawn and Foie Gras
R
094 K
Per Person & {iL
$18.00 094
BEEAEEk &
Seafood Poached Rice in Superior Broth
served with Crispy Rice
BHAKIZAARA. @B Signature BREZE

Per portion can serve 3 to 4 people.
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095 KRILFEMES
Double-boiled Bird’s Nest with
Snow Lotus Seed

$48.00

BHIERAXS
BREC K A2 SRkih

Deep-fried Yam Dumpling with
Champagne filling paired with
Dragon Fruit Smoothie

(Wait time: 30 mins

ZIERTE]: 30 438H)

Gl EL R
Chilled Mango Coulis

and Hashima paired with
Red Bean Pancake

100 RIWBESRIZHE

Snow Lotus Seeds in Almond Cream

$16.00
097 TBREMEE#E 103 EEZHRMECRAR
Deep-fried Haagen-Dazs Ice Cream Hand-grinded Black Sesame
$18.00 and Almond Cream with
Glutinous Rice Dumpling
008 BT I HRHESTH $13.80
Chilled Mango Pudding and .
Mango Coulis with Ice Cream 104 FEBFEITESR
$18.00 Lime Sorbet with Aloe Vera
and Lemongrass Jelly
099 HIREEFNKE $12.80
Honeydew Sago with Peach Collagen
$18.00 105 BIZHRIHE
Almond Cream with Glutinous
100 Bt E = Rice Dumpling
Chilled Purée of Mango, Sago $12.80
and Pomelo
$16.00
BIEZHUH, AHAMETHE—AER. %B Signature JBMEZE

Each portion serves 1 person unless otherwise stated.



106 ZIRER%E
Chinese Herbal Jelly served with Honey
$13.80

107 ERHT
Chilled Mango Pudding

$9.80

108 HEZHRH
Hand-grinded Black Sesame Cream
$9.80

i

109 EibE
Pan-fried Red Bean Pancake
$9.90 3 pieces =1

EERFUHET )
Deep-fried Sesame Ball with
Red Bean and Chocolate
Liqueur Filling

ER{RESE, KROZNTIMSBITESEHRE.
Images are for reference only. Plating and portion may vary.




= L ER
Xin's Signature Set Menu
$98.00 per person i



A TN > 4
ANRS » 7] 1L
S| H g Zr.

Olles

$98.00 per person 7 $98.00
Minimum 2 persons to dine b AE]

# % =#Hf Xin's Platter
MEFEM. KA. HE
Home-style Roast Duck smoked with Tea Leaves, Roast Pork with Mustard Dip,
Chilled Marinated Jellyfish

EHBEILBRE
Braised Pumpkin Soup with Dried Seafood and Cordycep Flowers

mERZXE

Baked Salmon with Garlic

EFE Y\ BT

Assorted Mushroom with Seasonal Vegetables

AR L]

Braised Ee-fu Noodle with Lobster

it HET

Chilled Purée of Mango, Sago and Pomelo with Ice Cream



xﬂﬂgﬁ O T

$58.00 per person (2 A $58.00
Minimum 2 persons to dine /DAL
BT B 6%

Soup of the Day

RIDEH
Trilogy of Dim Sum Delicacies

B & RIETIK

Deep-fried Prawn coated with Passion Fruit Sauce

BRI T Y\ BTiR

Deep-fried Fish Maw with Mushroom and Seasonal Vegetables

FHRLEEE
Stir-fried Udon with Vegetables

HEEE R

Chilled Purée of Mango, Sago and Pomelo with Ice Cream

>
|
.
l




$78.00 per person 7 $78.00
Minimum 2 persons to dine /B

EOFHE Dim Sum Platter
HElEFINEE. HHE X
Steamed Prawn Dumpling with Fish Roe,
Deep-fried Yam Dumpling with Chicken and Seafood Filling

BETRENE
Creamy Seafood Pumpkin Soup

mER=ZXE8

Baked Salmon with Garlic

W 2 %5 2R Hil 7 HEERIK
Home-style Roast Duck smoked with Tea Leaves, accompanied with
Deep-fried Prawn coated with Yuzu Sauce

EIGLLL BEm
Stir-fried Udon with Shredded Chicken in Black Pepper Sauce

EAEEERICHE
Almond Cream with Egg White



$66.00 per person (=2 A $66.00
Minimum 2 persons to dine /WL

E 373

Mixed Vegetarian Platter

= BkiE
Vegetarian "Buddha Jump Over the Wall"

WIS 2%

Sweet and Sour Beancurd

BRIER RN
Deep-fried Mock Prawn in ‘Kung Po’ Style

ZRAFIRHR

Fried Fragrant Brown Rice with Mock Meat, Peanuts and Raisins

FEBFFITIRS
Lime Sorbet with Aloe Vera and Lemongrass Jelly

HRBEEAEGE. Kttt A.

This vegetarian set menu is prepared without eggs, garlic and onion.
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$198.00 per person &7 $198.00
Minimum 2 persons to dine /WL H

B2 =3t Xin's Platter
HMEFEM. Kl BREHZE
Home-style Roast Duck smoked with Tea Leaves, Roast Pork with Mustard Dip,
Stir-fried Assorted Mushrooms with White Truffle Oil

BRELERRS
Double-boiled Cordycep Flowers with Superior Fish Maw
and Shiitake Mushroom in Bone Broth

dN=3Lep&
Braised 3-head Abalone

RiG R eA &
Baked Sea Perch with Miso Sauce

) AN CRERNTT
Braised Ee-fu Noodle with Lobster

mitiesE
Bird’s Nest in Almond Cream



KL IR

$448.00 for 5 people ‘ AL $448.00

B % = /MR Xin's Platter
B, E&MER. AREHZE
Drunken Chicken, Deep-fried Fish Skin coated with Salted Egg Yolk
and Stir-fried Assorted Mushrooms with White Truffle Qil

=R RS
Traditional Peking Duck

=pofetaili

Poached Live Prawns with ‘Hua Tiao’ Wine

BELLE T
Double-boiled Cordycep Flowers and Shiitake Mushroom in Bone Broth

XO0.&w TR
Wok-fried Scallop and Sliced Conch in X.O. Sauce

M EEERFE
Steamed Marble Goby (Soon Hock) with Lotus Leaf

E B LTRG24 K45
Braised Vermicelli with Shredded Duck and Preserved Vegetables

HHE
Chilled Purée of Mango, Sago and Pomelo



W & o

$788.00 for 10 people ‘ THrH $788.00

H 2 =8t Xin's Platter
B, GE. HEBHN
Drunken Chicken, Marinated Jellyfish, Deep-fried Fish Skin coated with Salted Egg Yolk Sauce

RAEE
Braised Shredded Abalone Soup with Fish Maw, Sea Cucumber and Dried Scallop

BRITEN K ET =1E

Sautéed Prawns with Broccoli in Spicy Sauce

R =
lHﬂlE‘;&F‘b@

Deep-fried Marble Goby (Soon Hock) in Superior Soya Sauce

EFTERHRNG

Poached Seasonal Vegetables with Wolfberries and Mushroom in Bone Stock

RE— MmN
Deep-fried Crispy Chicken with Minced Garlic

EEATIES
Wok-fried Vermicelli with Shredded Egg and Bean Sprouts

miHE
Chilled Purée of Mango, Sago and Pomelo



2o Ak

$968.00 for 10 people ‘ T2 $968.00

Home-style Roast Duck smoked with Tea Leaves

BELEEST
Double-boiled Cordycep Flowers and Shiitake Mushroom in Bone Broth

X.O. B Bk2 /i
Stir-fried Prawns with Sliced Conch in X.O. Sauce

FER=ZXE

Baked Salmon with Garlic

b8 S\ IR

Braised Whole Abalone with Sea Cucumber and Seasonal Vegetables

JEE XL IE 1% 3G
Deep-fried Crispy Chicken with Almond Flakes and Dried Shrimp

HEFUHRIR

Fried Fragrant Brown Rice with Roast Pork, Shrimp, Peanuts and Raisins

FEEFHITRER
Lime Sorbet with Aloe Vera and Lemongrass Jelly



L=

Nz A

&y
Y

=

$1,888.00 for 10 people +42H $1,888.00

BT EHAT R G RIRRIKE

Foie Gras and Caviar Roast Chicken, accompanied with Dragon Fruit and Crystalline Ice Plant

RiATIRENE
Braised Hashima with Crab Meat in Superior Thick Soup

BHIH
Deep-fried Prawns coated with Salted Egg Yolk Sauce and Wasabi Sauce

TEREAE
Steamed Sea Perch with Minced Garlic

ML HER

Home-style Roast Duck smoked with Tea Leaves

FhkimiEta G L i
Braised 5-head African Abalone with Mushroom

AN RFRE

Braised Ee-fu Noodle with Lobster

BT

Deep-fried Haagen-Dazs Ice Cream



ﬁ'@m&% 7——% E

VAR R YWARR

DIM SUM



e EABHIAS
Steamed Brown Rice and Glutinous
Rice with Chicken and Seafood

$8.80

19 ﬁ$ §%7k EIEEI ,lgz *Vegetarian &

Crystal Dumpling with Fresh
Mushroom and Macadamia Nut

$7.80

EAEHETR 6
sz Double-boiled Dumpling Soup with

PerPerson  (ab Meat and Dried Scallop
$15.80

1 BEFEHR
Abalone Seafood Dumpling
$12.80

55 EREBTE
Truffle Scallop Dumpling
$12.80

e BFIERE
Shrimp and Fish Roe Har Gow

$10.80 EMEETRUT “spicy %
&= Chicken Feet with
15 TBFRESE Perp;;g’g Black Pepper Sauce
Pork Siew Mai with Wolfberries :
$10.80
16 BREHE NS
Pork Xi.ao Long Bao with Crab Meat 101 BiREa
and Dried Scallop Barbecued Pork Bun
$9.80 $8.80

17 FEHRHE
Garlic Spare Ribs
$98O per portion 7}

12 HiCE
Custard Bun with Salted Egg Yolk
$8.80

5,

BRIERFIRMA, AR CXEFEREMN, L 3 BARMHEN,

All dim sum items are available during lunch only and served in pieces of 3,
unless otherwise stated.

@ Signature $BREZE



123

BRI
Sliced Fish Congee
$108O per person i

124

BEEAW
Minced Pork and Century Egg Congee
$880 per person i
125
FHREBX T
Rice Flour Roll with Barbecued Pork
$980 per portion &1

126
FHREBEHTG
Rice Flour Roll with Prawn and Spinach
$980 per portion &{#}

125

K am ik

CONGEE - RICE ROLLS




197 EibBAEEN ! i
Pan-fried Sea Perch Dumpling Pt -, i,
with Fish Skin ‘.I ﬁ "
$12.80 .

128 X.O. %*’JI\?;E l\*ls-g *Spicy #k
Stir-fried Radish Cake in X.O. Sauce

$1180 per portion 11 iﬁﬁiﬁﬁm*% @

o EERICIEE & : Deep-fried Pumpkin
Baked Barbecued Pork Puff Dumpling with
with Macadamia Nut Seafood Filling

$9.80

130 ERIERE NEE spic 2
Pan-fried Radish Cake with
Preserved Meat in Spicy Sauce
$8.80

133 %ﬁgigg{? *Vegetarian &
Deep-fried Spring Roll with

Fresh Mushroom

$8.80

134 BRIBEE

BEEERHRE %@ ?;egz)—fried Beancurd Roll with Prawn

'X/E IS

el

Yam Dumpling
with Chicken and
Seafood Filling

BR{XMES%E. XENERFTXNSTETESERFE.

Images are for reference only. Plating and portion may vary.

%B Signature BREZE



CoWsl oS ol oo I3
CHINESE RESTAURANT

oo M B B

OPERATING HOURS BV} [H]

Lunch: 11:30am - 3:00pm FFNREETHIR
(Last order: 2:30pm) (RIBTERE: THF25¥)

Dinner: 5:30pm - 9:30pm (ERSmFEE LIS
(Last order: 9:00pm) (IR T ERTE): e E95)

Closed on Mondays & Tuesdays Ef—F_KE

Scan QR code or visit singaporeatrium.holidayinn.com
for the latest updates and offers from Holiday Inn Singapore Atrium.

ARAE LS, B EBERR

singaporeatrium.holidayinn.com

+65 3138 2531 +65 9114 0281 (B xinsinhi@ihg.com
@ n @xincuisine @holidayinnsgatrium



