WitREER

GEERNMET SET MENU



ST AER

GOURMET INDIVIDUAL SET MENU

B — o B IR TE IR EE
Braised Superior Golden Soup with Crab Meat, New Zealand Fish Maw & Seafood

W World 5 EHE
W World Trio Combination Platter
* (e EEFEY\"H&2) Charcoal-Grilled Iberico Pork Chop Served with Fried Mantou
*(E£ATFIRIR TR =) Deep-Fried 'Rose’ Prawn Wonton
* (B AR ICABRIEAT) Crispy Sakura Shrimp & Dried Squid with Sour Guava

HEERTRKD
Grape, Apple & Mango Smoothie

EESERIREIFEE
Braised South African Abalone with Scallion Sauce

TR TR IR B AE R AT
Baked Tiger Prawn with Special Chili Garlic Sauce & Grapefruit

EVIRFEX ORI
Salted Egg Soft-Shell Crab with Pan-Fried X.0 Sauce Vermicelli Roll

IREHBEH TR

Fresh Mango Cream with Sago Pearls & Ice-Cream

RM1 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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



ST AER

GOURMET INDIVIDUAL SET MENU

287 ERATTFFE

Braised Shark's Bone Soup with New Zealand Fish Maw & Japanese Scallop

W World 55 EHE
W World Trio Combination Platter
*(BME & FFESATI4ZE) Steamed Egg White Custard with Foie Gras, Black Truffle & Ebiko
*(Z BP9 E708F) Crispy Cheese Cigar Roll with Crab Meat
*(GEB3LFEMAE) Crispy Teochew Pork & Taro Rolls

BEFERTRAKD
Grape, Apple & Mango Smoothie

RESE/ LEIFtEaisE
Braised South African 8-Head Abalone & Goose Web with Scallion Sauce

EENIEREILEY
Herb-Infused Crispy Baby Pigeon

MBI ISR IREE & - sR22 %)

Chef’s Signature Baked Norwegian Silver Cod Served with Vermicelli

AN S AR S
Chilled Hashima with Red Dates

RM2 8 8++ (per pax)

.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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



ST AER

GOURMET INDIVIDUAL SET MENU

HmE R R
Double-Boiled Superior Shark's Fin Soup with Dried Scallop

W World FEEEH &
W World Trio Combination Platter
*(FT R $r#EEZ E fE=%) Crispy Cod Fish Tart with Mustard Tartar Sauce
*(RUBLEE573R) Fried Fresh Shrimp Paste with Almond
*(BMEZERX.0OF F) Pan-Fried X.0 Sauce Scallop with Black Truffle Mashed Sweet Potato

BEFERTRAKD
Grape, Apple & Mango Smoothie

WEIRIEFEIEAkEE R AR
Baked South African 5-Head Abalone with Chef’s Signature Sauce & Vegetables

EERIBEERLT RIS
Baked Fresh Lobster with Garlic Confit & Egg Yolk

FIREFEN TIREEFE
Dry-Fried Hong Kong Ee-Fu Noodles with Fresh Handpicked Crab Meat

FRRPESAF T

Chilled Avocado Coconut with Hashima & Ice Cream

RM38 8++ (per pax)

.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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



WitEEER

GOURMET SET MENU

FEEas 7Tl aER (L)
Double-Boiled Superior Shark's Bone Soup with Pork Ribs,
Fish Lip & Dried Scallop (Individual Serving)

W World ¥ &3 # (il L)

W World Trio Combination Platter (Individual Serving)
*(Z 5% MR M) Cheese-Baked Scallop with Grab Meat
*(BFAFEIR LR =) Deep-Fried 'Rose’ Prawn Wonton
* (FR I X 15%) Charcoal-Grilled Honey BBQ Pork

“IxR IFRHE R AL RS
Charcoal-Roasted Crispy Beijing Duck

X.OBEBEEFmIFHREERE
Stir-Fried South African Abalone, Fish Maw & Celtuce with X.0 Sauce

EREITIEREERRNERLF (L)
Steamed Tiger Prawn with Nutmeg & Lemongrass Sauce (Individual Serving)

(ZE) RSB FE
(Second Cook) Braised Hong Kong Ee-Fu Noodles with Ginger, Scallion & Shredded Duck

AR S e /N R (L)
Chilled Peach Gum, Water Chestnut & Pumpkin (Individual Serving)

RM788++ (4 pax)
RM1 088++ (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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



GIINEZ SRS,

GOURMET SET MENU

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

W World {8 EHE (i L)

W World Trio Combination Platter (Individual Serving)
*(BEZEX.0F F) Pan-Fried X.0 Sauce Scallop with Black Truffle Mashed Sweet Potato
*(RUEVE1E775K) Fried Fresh Shrimp Paste with Almond
*(RFINEEEET ) Steamed Prawn Dumpling with Scallion & Garlic

SEZRXHWARZTERIZE (I L)
Braised New Zealand Fish Maw & Goose Web with Broccaoli (Individual Serving)

W— B S OEERIEN S HFEK
Stir-Fried Lobster Balls with Cashew Nuts, Lily Bulbs & Vegetables

MR R EREE & (i1 L)
Baked Norway Cod with Chef's Signature Sauce (Individual Serving)

FIRIAT LIS LD IR 22 %9
Stir-Fried Vermicelli with Freshly Cracked Lobster Head & Claw Meat

R EEAH TR (L)

Fresh Mango Cream with Sago Pearls & Ice-Cream (Individual Serving)

RM1 388++ (4 pax)
RM1 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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



GINEZSEEC:

GOURMET SET MENU

W World {82 EH &
W World Trio Combination Platter
*(BFAFBIR LR =) Deep-Fried ‘Rose’ Prawn Wonton
* (B IEZE 7+ X #5%) Charcoal-Grilled Honey BBQ Pork
* (BEAEEFAFMA F1£2%) Stir-Fried Prawn with Dried Scallop & Pine Nut in Crispy Tart

FEEa g7l aRER (L)
Double-Boiled Superior Shark's Bone Soup with Pork Ribs,
Fish Lip & Dried Scallop (Individual Serving)

EERIE R HEFLES
Herb-Infused Grispy Baby Pigeon

X.OEBHIFME SIS 5
Braised South African Abalone with Lily Bulbs & Vegetables in X.0. Sauce

R EME R IZKBETE
Steamed Live Marble Goby with Superior Soya Sauce & Wolfberry

EMBERERKEEIMNIFE
Braised Black Truffle Hong Kong Ee-Fu Noodles with Tiger Prawn

R E BT (L)

Fresh Mango Cream with Sago Pearls & Ice-Gream (Individual Serving)

RM1 688++ (10 pax)

WJ 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.
ZRLERNIWIR ARG UBRENR S HER R BRI S XRERNZMA.
MIEREE10%IRS B URONHE 5 RS BETREBELEMSCAMRMIER T, FEEHIFR. RS SF A



WitEEER

GOURMET SET MENU

BRAMEER (GIREFEM LEFIKD)
Exquisite Lobster & Crab Platter
(Steamed Egg White with Fresh Crab Meat & Lobster)

BEAREMRETTIITER W7 (i L)
Double-Boiled Superior Soup with Dendrobium, Agaricus Blazei,
New Zealand Fish Maw, Dried Scallop, Pork Rib & Ginseng (Individual Serving)

BRI GA RE/R=IRLLFG
Signature Roasted Ireland Silver Hill Duck (3 Ways)
* (B R ZE/R=5E1LF5) Wrapped Sliced Duck Skin
* (B FRSFATEK 22) Black Truffle Minced Duck with Pine Nuts in Crispy Sago Tartlet
* (SRABIRIEAF R REFS N Z A #EER) Chilled Duck Fillet with Crispy Sakura Shrimp & Sour Guava

EHRIEVGHEETE HEERERIBIGHRETE
Imperial Salt-Baked Sarawak Traditional Claypot-Baked Sarawak
Black Emperor Fish Black Emperor Fish with Onion & Garlic

SERIR)\KEIFHasE (i L)
Braised South African 8-Head Abalone,
Fish Maw & Broccoli with Scallion Sauce (Individual Serving)

FIR AT LIS LD IR 22 %9
Stir-Fried Vermicelli with Freshly Cracked Lobster Head & Claw Meat

I ERAELI T TR (il L)
Chilled Hashima with 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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



WitEEER

GOURMET SET MENU

W World #55EH £ (L)
W World Trio Combination Platter (Individual Serving)
*(BMFEF 2 RgEE ) South Africa Abalone with Black Truffle & Shredded Taro
* (R i EEHE\EH &) Charcoal-Grilled Iberico Pork Chop Served with Fried Mantou
*(PRATEE 522 b 3/) Stir-Fried Omelette with Grab Meat & Dried Scallop Served with Lettuce

S 2EREF & EA (i L)
Double-Boiled Superior Shark’s Fin Soup with Dried Scallop
& New Zealand Fish Maw (Individual Serving)

&IFEIT E e (RT3
Charcoal-Roasted Crispy Whole Suckling Pig

R EHRBEESNIZN
Stuffed Whole Maldives Sea Cucumber with Minced Pork,
Dried Scallops & Japanese Scallops

REBI=mEa6 mABRERIBARFARE

Traditional Claypot-Baked Marble
Pomfret in Three Preparations Gaby with Onion & Garlic

BT A IR AT A AR
Golden Broth Poached Fresh Lobster with Crispy Rice

FHRMEEE TS (1L L)

Chilled Avocado with Peach Resin & Coconut Ice Cream (Individual Serving)

EREC =
Snow-Dusted Crispy Mango Tart

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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF



WitEEER

GOURMET SET MENU

*“KEAZ#MSRSCARI GBkE (L)
Double-Boiled Traditional Buddha Jumps Over the Wall (Individual Serving)
S | KBEAS | EIERLEE | BES
| FHEAR=TER | R1EE | BAREHE | B35
Superior Shark's Fin | Ginseng | South African 5-Head Abalone | Whole Maldives
Sea Cucumber | New Zealand Fish Maw | Camellia Mushrooms |
Japanese Dried Scallop | Silky Chicken

VPN ol e o
Charcoal-Roasted Crispy Whole Suckling Pig

(ZE) BRREIEALHEBRMTESSE (LL)
(Second Cook) Braised South African 5-Head Abalone
with Bamboo Fungus & Celtuce (Individual Serving)

1" B S E=EED 8y AR K
Stir-Fried Lobster Balls with Cashew Nuts, Lily Bulbs & Vegetables

MRSRARERHEES | gepssmmsre (L)
Steamed Live Leapard Coral Trout BakedINGLRATIC d;v i Chefs
with Chef's Signature Squid Balls, : . :
Chopped Pepper & Soya Sauce Signature Sauce (Individual Serving)

FEWHRB AR FEBIER228 (i L)
Stir-Fried Vermicelli with Japanese Scallops & Bell Peppers (Individual Serving)

FHBSAFTMEMT (L)

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

BERETHES
Snow-Dusted Crispy Mango Tart

RM 49 8 8++ (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.
ZAMEENWIS SR8 UBERAR 7 H 6 LB s il 5. (NRIER =
MIERBE10%IRS B URONHE 5 RS BETREBELEMSCHRMIER T, FEEHIFR. RS RS AAIF
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