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EXCLUSIVE SET MENU



AT AER

INDIVIDUAL SET MENU

FOREBHTNEER |
Double-Boiled Superior Shark’s Bone Soup with Pork Ribs, Fish Lip & Dried Scallop

W World F8E#H £
W World Trio Combination Platter
* (FRAAm e B A 4%) Baked Oyster with Special Chili Garlic Sauce & Grapefruit
* (B R EHEEPRTESER) Crispy Sakura Shrimp & Dried Squid with Sour Guava
* (#RWLFEE A=) Crispy Teochew Pork & Taro Rolls

BESERT R
Grape, Apple & Mango Smoothie

R )R A E R
Braised South African Abalone with Sea Bucumher & Vegetables

Baked Deep-Sea Tiger Prawn W|th Garlm & Gnspy Sweet Turnip

EEFEEHEBRTIAHN
Fried Hor Fun with Peanut Sprouts & Iberico Pork

TG BBABT IR

Red Bean Black Glutinous Rice with Mango & Ice Cream

RM]88++ (per pax)

(min. 2 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



AT AER

INDIVIDUAL SET MENU

LRI TERE) R AT _
Braised Thai Style Shark's Fin Soup with Dried Scallop & New Zealand Fish Maw in Claypot

W World F8 &
W World Trio Combination Platter
*(Z 1+ Anik) Crispy Cheese Cigar Roll
*(RUB B 7E57F 1) Fried Fresh Shrimp Paste with Aimond
*(EAESR X.0 B3M) Pan-fried Scallop with X0 Sauce & Black Truffle Sweet Potato

BEERT R
Grape, Apple & Mango Smoothie

A5 )\kraiFtEE  E R
Braised South African 8-Head Abalone with Fish Maw & Vegetables

AN REEIRES
Baked Crab Shell Stuffed with Fresh Crab Meat with Garlic Confit & Egg Yolk
AREBEF 7 IR B AR E R EF RN E

Braised Longevity Noodles with Deep-Sea Tiger Prawn in Rich-Flavoured Prawn Soup

FEOASLI R LT,

Double-Boiled Hashima with American Ginseng & Red Dates

RM288++ (per pax)

(min. 2 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



AT AER

INDIVIDUAL SET MENU

S PEEA A= R HES
Double-Boiled Superior Shark’s Fin Soup
with New Zealand Fish Maw & Japanese Dried Scallop

W World {5 EHE
W World Trio Combination Platter
*(BIEF 24560 6) Black Truffle Taro Tossed Shredded Abalone
*(RUE & 1£551%) Fried Fresh Shrimp Paste with Almond
* (WA HEHEEL 2 TE4T) Crispy Sakura Shrimp & Dried Squid with Sour Guava

BESERTRAD
Grape, Apple & Mango Smoothie
Z TIERE IR AT
Cheese Baked Live Lobster

SEITEEEZA R RS S
Steamed Norway Cod with Preserved Nutmeg & Lemongrass Sauce

FIRFIEERB A FFENFE
Braised Hong Kong Ee-Fu Noodles with Fried Egg White,
Fresh Crab Meat & Japanese Scallop

FHREEMR SIS

Chilled Avocado Coconut Ice Cream with Peach Resin

RM388++ (per pax)

(min. 2 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



WEER

EXCLUSIVE SET MENU

HANER FIEREREZ (I L)
Double-Boiled Superior Soup with Snail Meat, Morel,
Pork Ribs & Dried Scallop (Individual Serving)

W World #8EHE (fiI.L)
W World Trio Combination Platter (Individual Serving)
* (PR 22 Z 7 ) Steamed Scallop with Chopped Pepper & Vermicelli
*(r-X®E 1+ B X J5%) Cantonese-Style BBQ Pork Char Siu
* (BFAFHIRE R =7) Deep-Fried 'Rose’ Prawn Wonton

IR EFTEBEIEHB ()
Smoked Jasmine Iberico Pork Ribs (Mojito)

=LA A=TERFISE (L)

Braised New Zealand Fish Maw & Goose Palm in Rich Golden Sauce (Individual Serving)

BAOMREFIUHIEHEES
Deep-Fried Norway Cod with Sour Guava & Crispy Sakura Shrimpp

BRYF R T BN RS AR R
Braised Black Truffle Hong Kong Ee-Fu Noodles with Sea Prawn & Mushrooms

G ERBAETEL (L)
Red Bean Black Glutinous Rice with Mango & Ice Cream (Individual Serving)

RM728*+ (4 pax)
RM988++ (6 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



IEER

EXCLUSIVE SET MENU

2B B 7B 0EEEERAR (L)
Double-Boiled Shark’s Bone Soup with Soft-Boiled Quail Egg,
Fish Maw & Shark’s Fin Dumpling (Individual Serving)

W World {82255 (i L)
W World Trio Combination Platter (Individual Serving)
*(BIEMRELZEER) Crispy Pastry with Dried Scallop & Salted Egg Yolk
*(kbiEE S ) Stir-Fried Omelette with Crab Meat & Dried Scallop Served with Lettuce
* (WA HEHEEL 2 TE4T) Crispy Sakura Shrimp & Dried Squid with Sour Guava

R7)\ ki efERE (i L)
Braised South African 8-Head Abalone
with Fish Maw & Vegetables (Individual Serving)

BRIBEREIL AT

Baked Live Lobster with Scallions

FiFrEFEHEFEERFTFE (L)

Japanese Scallop with Crab Roe & Caviar (Individual Serving)

A S AN S P2 )
Braised Wide Vermicelli with Lobster Head & Chopped Pepper Minced Meat

SRS TRATAE (i L)

Chilled Avocado Coconut Ice Cream with Hashima (Individual Serving)

RM]388 (4 pax)
RM]788 (6 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



IEER

EXCLUSIVE SET MENU

W World 1 EHE
W World Trio Combination Platter
* (MU 2 2% 45 ) Steamed Scallop with Chopped Pepper & Vermicelli
*(EILEFZERE) Crispy Teochew Pork & Taro Rolls
* (kI FE 2R 51 &) Pomelo Ice Plant Salad with Salted Egg Yolk Silver Fish

ARETT M B AR =TERIE7 (L)
Double-Boiled Superior Soup with Dried Scallop,
New Zealand Fish Maw, Chinese Yam, Pork Rib & Herbs (Individual Serving)

IR & IR=5R LIPS (ER)
Signature Roasted Ireland Silver Hill Duck
*(FREER= R 1LF5%) Wrapped Sliced Duck Skin
* (BT FHATEKSE) Black Truffle Minced Duck with Pine Nuts in Crispy Sago Tartlet
*(REEIRIEAT #5101 F 518 52) Chilled Duck Fillet with Crispy Sakura Shrimp & Sour Guava

BERAIGIEERFHE R
Braised South African Abalone with Goose Palm, Beancurd & Vegetables in Claypot

ERIFRBRERLF
Baked Deep-Sea Tiger Prawn with Scallions

B AEEERBELEEN

Steamed Dragon Tiger Grouper with Cuttlefish Paste & Lemongrass Sauce

L2 B R ENEEFRE
Braised Hong Kong Ee-Fu Noodles with Seafood in Superior Broth

T EBEKRETER (L)
Red Bean Black Glutinous Rice with Mango & Ice Cream (Individual Serving)

RM] 688 (10 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



WEER

EXCLUSIVE SET MENU

W World BB EHE (iI_L)

W World Trio Combination Platter (Individual Serving)
*(ERPEIEELEER) Crispy Pastry with Dried Scallop & Salted Egg Yolk
*(vig S ) Stir-Fried Omelette with Crab Meat & Dried Scallop Served with Lettuce
* (B EMEELETELT) Crispy Sakura Shrimp & Dried Squid with Sour Guava

AEFEREAM (L)
Braised Shark's Fin Soup with Crab Meat & Dried Scallop (Individual Serving)

[ ICEERP R R A HEHE

Charcoal-Roasted Goose

A7)\ i EH8E (L)
Braised South African 8-Head Abalone with Sea Cucumber & Vegetables (Individual Serving)

KR Z R IKFBRE
Steamed Marble Goby with Chef's Signature Sauce

BT EIRER LI EAEIR
Live Lobster in Golden Superior Broth with Crispy Rice

FrEASAF TG (i L)

Double-Boiled Hashima with American Ginseng & Red Dates (Individual Serving)

RM2688 (10 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



IEER

EXCLUSIVE SET MENU

2t EHERSF R (L)
Double-Boiled Superior Shark's Bone Soup with Shark’s Fin, Scallop
& New Zealand Fish Maw (Individual Serving)

R & - FBIREEN 2 E IR AT
Sashimi - Live Lobster Shabu-Shabu in Rich-Flavoured Prawn Soup
J8iE L AT A RZ 2L I8
Roasted Suckling Pig

xSk FaFER S ARITE (i1 k)
Braised South African 5-Head Abalone with Bamboo Fungus (Individual Serving)

HIRSOHE TR 2 RE T RS & (7 L) SRR IFNKIERE N
Deep-Fried Norway Cod with Garlic, Scallions Baked Leopard Coral Grouper with Scallions

& Sweet Soya Sauce (Individual Serving)

Wb b0 e A S S R =117 o
Congee with Lobster Head & Claws, Dried Scallop & Seafood in Superior Broth

R E TSR L)

Chilled Avocado Coconut Ice Cream with Hashima (Individual Serving)

RM 3688 (10 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



IEER

EXCLUSIVE SET MENU

=7 B ZAEE A A= R HEE (i1 k)
Double-Boiled Superior Shark’s Fin Soup with New Zealand Fish Maw
& Japanese Dried Scallop (Individual Serving)

AP HTEEE_R)

*Russian King Crab in Two Ways*

S 6 TR
*Steamed Egg Custard with King Crab Meat & Caviar

RE IR B 25 BZ 1 B[ &8 B SRS (11 1)

Braised South African 5-Head Abalone with Charcoal-Roasted Goose (Individual Serving)

CEMBTLGFEES (L)
**Crispy Taro with Black Truffle King Crab Meat (Individual Serving)

AMESRERENSEE bR

Steamed Euhr[?glt) :“éltlg B%E?r S&Sslgﬂgztg;iggmd Balls, Baked Norway Cod Fish with Chef's Signature Sauce

EWEAEnZA AT T2 (L)

Steamed Japanese Scallop with Bell Pepper & Vermicelli (Individual Serving)

FELESL F RS (i L)
Double-Boiled Bird's Nest with American Ginseng & Red Date (Individual Serving)

RM 4988++ (10 pax)

W] Members are eligible to earn points and use vouchers for dining with this set menu. For dine-in only.
All prices are subject to 10% service charge & 6% SST. Management reserved the right to change/ modify T&C without prior notice.
= BIEEBRIWI & 515 LUREGR 5 HE A UE S T H 3. (U RIENZ A,
MERBE10%IRE B UKL 6%HE SRS, BT RETLEMSCHSNER T, BEETHIER, 18RS R MBIAF,



° NO.1, DRURY LANE, 10100 GEORGETOWN, PENANG. k 016 537 0789



