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peach garden

chinese restaurant

SET MENU

PEACH GARDEN @ THE HEEREN
TEL: 6736 3833
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A UHE 5278
TRADITIONAL ROASTED CRISPY DUCK

&®EF7MERTE
DOUBLE-BOILED SHARK’S BONE CARTILAGE SOUP WITH FISH MAW
AND BAMBOO PITH

IS ZEIMF )\
STEAMED FILLET OF SOON HOCK FISH WITH ‘MUI CHOY’
IN SUPERIOR SOYA SAUCE

EHFEERE
BRAISED HOMEMADE BEANCURD WITH BABY ABALONE
AND LOCAL SPTINACH

PRFE A I —aR kIR
FRIED RICE WITH DICED SCALLOP, PRAWN AND ‘CHOY SUM’

EE Ny

=l = s )
CHILLED JELLY ROYALE WITH
JULIENNE OF COCONUT

- -
-~ e
—

-
e

f
|
[/
[
§od
lla'f."/
6/
=

/‘r/

1/ j},

If
117




IR A B AE R R I
LOBSTER SALAD ACCOMPANIED WITH ROASTED PORK CUBE

ARAW S Sk eeal o2
FLAMBE SIGNATURE BABY SUPERIOR SHARK’S FIN WITH FRESH CRAB MEAT
AND GOLDEN MUSHROOM

ELBRAEN G
STEAMED FILLET OF SEA PERCH WITH
SHREDDED GINGER AND ORANGE PEEL

HETRERIFHA=TE
PAN-FRIED KING PRAWN WITH SUPERIOR SOYA SAUCE
ACCOMPANIED WITH BROCCOLI

EAFOSHFNFAR
STEWED EE-FU NOODLE WITH BABY ABALONE
AND COLLAGEN SAUCE

B H 8% 5 E ik
CHILLED MANGO SAGO WITH
POMELO AND JELLY ROYALE




Gt ¥ & 5t e B2 A5 S
ROASTED RACK OF SUCKLING PIG ACCOMPANIED
WITH ROASTED CRISPY DUCK

B HREL I o 3B
BRAISED BABY SUPERIOR SHARK'S FIN WITH
BROWN SAUCE IN HOT STONE POT

BN ZE LB
STEAMED FILLET OF RED GROUPER
IN TEOCHEW STYLE

=B RHFH
BRAISED WHOLE 3-HEAD ABALONE WITH ASPARAGUS

XO BB 1 2%
FRIED MIAN XIAN WITH PRAWN AND XO SAUCE

AT PR AT be
DOUBLE-BOILED HARSMA WITH
PEACH RESIN AND RED DATES




