New Year’s Eve
Dinner Menu
Thursday, 31 December 2026
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Lung King Heen Appetiser Selection
Pan-fried Dried Oyster in Supreme Soy Sauce
Barbecued Pork with Honey Sauce
Crispy Lobster Toast with Chinese Ham
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Crispy Crab Claw Stuffed with Crab Meat and Black Truffle
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Superior Pottage with Fish Maw and Shredded Chicken
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Wok-fried Superior Australian Wagyu Beef
with Morel Mushroom, Capsicum and Fig in Black Vinegar Sauce

g 2R & = + 2 & WO PR E
30 He

Braised Whole ads Yoshihama Abalone with Goose Web in Supreme Oyster Sauce
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Poached Seasonal Vegetables with Maitake Mushroom and Fungus
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Steamed Shanghainese Pork Dumpling with Salted Egg Yolk, Crab Roe Cream and Vinegar
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Sweetened Sago Soup with Taro Purée in Coconut Milk
Baked Cream Custard Puff
Earl Grey Coconut Milk Pudding

$3,380
£ I per person
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