NESPRESSO.
K15 €5
RESTAURANT

KITCHEN WEEK'

SG RESTAURANT WEEK DINNER BUFFET
FTINE T ) B B &

Tuesday — Friday
First seating: 6pm — 7.30pm
Second seating: 8pm — 9.30pm

$48++ (Adult), $29++ (Child, 3 — 11years old)
Top up $38++ for free flow Prosecco, Beer & House Wine

(&4 B Minimum 2 persons)

Z 48 SIGNATURES

H[R— 4=/ One serving per guest

K HETE R TEEAT

Live Tiger Prawns Flambéed with Shaoxing Wine & Herbs

R ETE
Blue Swimmer Crab Meat & Fish Maw Thick Soup

2t
Oriental Abalone in Oyster Sauce

EBE GHR BITE)

Sea Bass (Deep-fried or Steamed with Black Bean Sauce)

BRITEEHIEE L
Signature Chili Crab with Deep-fried Chinese Bun (Mantou)

PRBRRNE AR EINEHERIBEFBENE 5 0 10%5R 5 2% S5HEEH.

Rates for members’ guests & foreign visiting yachts are subject to 10% service charge and prevailing Goods and Services Tax (GST).



¥51% /B APPETISERS

WERRE
Deep-fried Whitebait with Salt & Pepper

BEeAK
Deep-fried Fish Skin with Salted Egg Yolk

AE/FR
Marinated Beef Shank

NARRZLE
Deep-fried Lingzhi Mushrooms with Wasabi Sauce

BIELEE
Deep-fried Meat Rolls Wrapped in Bean Curd Skin

BFAREAF
Deep-fried Crispy Eggplant with Chicken Floss

EHREE
Chilled Cucumber with Garlic

X.0. EHERE N
Wok-fried Radish Cake in X.0O. Sauce

77 SOUP

=HB6%
Soup of the Day

J%k BARBECUE

BT
Honey Glazed Roasted Barbecued Pork

e oLl
Roasted Duck

B HAG
Soy Sauce Chicken

F 3% MAINS

EEaiSs
Crispy Prawn Balls with Salted Egg Yolk

EFaL:]

Cereal Prawns

RERAIEA
Sweet & Sour Pork with Capsicum & Pineapple

BEREILE
Sautéed Spare Ribs with Green Apple in Sweet & Sour Sauce
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Rates for members’ guests & foreign visiting yachts are subject to 10% service charge and prevailing Goods and Services Tax (GST).



TRAET
Wok-fried Diced Chicken with Dried Chilli & Cashew Nuts

SEEERER
Braised Spinach Bean Curd with Trio of Mushrooms

XARIE
Egg Omelette

BEMTR
Stewed Eggplant with Spicy Sauce

REWIBHH
Sautéed Sliced Beef with Honey Beans & Lingzhi Mushrooms

WIRAAR TR ZEE
Sautéed French Beans with Minced Meat & Preserved Vegetables

TR Kb ETER
Sautéed Seasonal Vegetables with Minced Garlic

M, ¥, M, ‘R CONGEE/ NOODLES/ RICE

L3R
Fish Congee with Fresh Lily Bulb

B EERW
Lean Meat with Century Egg Congee

B kbR
Yang Zhou Fried Rice

IR T MR
Fried Rice with Diced Vegetables & Walnuts

SOmMEXHE
Fried Noodle with Light Soya Sauce

T kb F 78 = 4 PO H
Stir-fried Hor Fun with New Zealand Sliced Beef

It &4 DESSERTS

EHORRHE
Chilled Mango with Sago & Pomelo

wiviaR

Glutinous Dumplings with Grated Nuts & Sesame

EXER
Osmanthus Pudding

ESFH )
Chilled Snow Fungus with Red Dates

g =
Coconut Milk Pudding
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Rates for members’ guests & foreign visiting yachts are subject to 10% service charge and prevailing Goods and Services Tax (GST).



Terms & Conditions
e Guests at same table will have to order from the same menu.
E R ALMTERE—JE 8 E S,
e Toreduce food wastage, unconsumed food may be chargeable at a la carte prices.
BEIRERY, MBERYEBUAZINITE 2.
e The dishes served in our buffet are for dine-in only (strictly no takeaways).
FERMAREARA, ExAL.
e Not valid with other promotions and discounts.
AT [EIR f3E R AR S AN 4T 40
e All prices stated are subject to 10% service charge and prevailing GST.

10% B35 2R0 7% SEZRLE LT AT AR B
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Rates for members’ guests & foreign visiting yachts are subject to 10% service charge and prevailing Goods and Services Tax (GST).



