FINE TEOCHEW CUISINE
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MONDAY Live Prawn FE 5 /Per 100g
ARk (kY 1 Jita s/ iRER
Cooking Methods: Poached / Baked with Dried Fish /
Sautée§ with Salt & Pepper
B 7K $55°$33
TUESDAY Marinated Duck 0 /Half
T W% PHVEGE $57° $32
WEDNESDAY Wagyu Beef Brisket & 5i/Per Person
Radish Soup in Claypot
S TR SR $o1 $16
THURSDAY Australian Lobster FE 5 /Per 100g
SEWIH PNELS _$A7 $12
FRIDAY Live Meat Crab FE 5 /Per 100g
ST ik BB / TR
Cooking Methods: Singapore Style Chilli Sauce /
Baked with Black Pepper
A Froith _si1 $9
SATURDAY Marble Goby E T /Per 100g
‘Soon Hock’ Fish
HIH JUBBUED T $44 $28
SUNDAY Sautéed Frog with 7 /Small

Sichuan Peppercorn

FX R i-dollars (i$) TR HEFE A FH{28, ETUSHMEA
RERNER, REFTSEEMNTURHFE —EEH. BRRESE, HFTRREDRBERFRSFHORF], BAHITE,
Terms & Conditions: Promotion is applicable for dine-in only. All prices are subject to service charge and prevailing government taxes, where applicable. Earning
of i-dollars (i$) is not allowed but redemption of membership privileges is permissible. Offer cannot be used in conjunction with other discounts or promotions.
Photos are for reference only. Imperial Treasure Restaurant Group reserves the right to change the terms and conditions herewith without prior notice.
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