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Prosperous Chinese
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New Year Set Menu
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Chinese New Year Set Menu
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Fortune Fresh Salmon Yee Sang with Snow Pear
% Pl K et 33
REMmRNITENES

Braised Shark's Fin Soup with Dried Seafood

in Supreme of Sweet Pumpkin

JAL JE iR B A
s hh (EEE K B R
Fragrant Chicken with Sand Ginger

WAER AR

RS FmAFGAEEN

Steamed King Grouper Fish with

Fragrant Fried Garlic & Black Bean in
Supreme Soy Sauce

FOSAETF
BEEFHRTHRERERE
Baked Crystal Prawn with
Nanyang Lemongrass Infusion
B LIt
10EEfA & T B FINSE RIS

Stewed 10 Head Abalone with BBQ Pork Belly, Mushroom,

Beancurd Stick Served With Seasonal Greens
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Braised Two- Tone Brown Rice with
Assorted Wax Meat
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Chilled Lychee Jelly
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New Year Sweet Chinese Pastry
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Chinese New Year Set Menu
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Fortune Fresh Salmon Yee Sang with Snow Pear &
Fragrant Fried Sakura Shrimps

VU 225
AL ER AF B B pyETE
Braised Shark's Fin Soup with Black Truffle,
Wild Mushroom & Crab Meat

L AR R B
R R R A
Charcoal Crispy Roasted Village Duck
with Dried Tangerine Peels

ARAE A R
SRR A RE T (R P)
Steamed Giant Dragon Grouper Fish with
Teochew Pickled Radish

ARl
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Stir- Fried Sea Prawns with Fragrant Spices

Q5 5 44 B
SEHRfIET A RUH S22 AR
Stewed 8 Head Abalone with Dried Oyster,
Mushrooms, Sea Cucumber, Beancurd Skin &
Seasonal Greens

& 58 A
S IRATH B BAEKER
Braised Two- Tone Brown Rice with
Assorted Wax Meat

B
BEEEGER
Chilled Lychee Jelly
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New Year Sweet Chinese Pastry
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Chinese New Year Set Menu Chinese New Year Set Menu
RM2788* rM3888*
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Prosperous Fresh Salmon Yee Sang with Prosperous Fresh Salmon Yee Sang with
Jack Fruit & Chukka Hotate Jack Fruit & Chukka Takko
2 b i 4 il WA K28
DB EMERHEMSHE (L) PSS 8 (11 k)
Double-Boiled Premium Shark’s Fin with Codonopsis, Braised Golden Superior Shark’s Fin with
Polygonatum & Wild Mushrooms Premium Seafood in Macao Style Broth
R B A #1532 3 A
BAREEEAEEE LS TR M EERELS B
Signature Spanish Iberico Pork Ribs with Charcoal Grilled Suckling Piglet
Italian Herbs Paste, served with Green Iceberg Lettuce s .
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A R KW RO MM . &
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Steamed Local Pomiret Fish with XO Sauce %j‘ziﬁi&ﬁ‘j{‘_}%
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JAbalone with Sea Cuctmber L EWC KA B
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seﬂed together with Fragrant Fried Sakura Shrimps Aﬁk}gg‘;g‘i“ﬁ}gﬁ
#“ggginm]gﬁ Chilled Mango Sago with Pomelo
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Chinese New Year Set Menu
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Fortune Fresh Salmon Yee Sang with Snow Pear
B PR K Jd s
REMHRNTENES

Braised Shark's Fin Soup with Dried Seafood in
Supreme of Sweet Pumpkin

DL IR BT 7
RSREEK X

Fragrant Chicken with Sand Ginger

WA ARAE A R
AL AR E R
Steamed Estuary Grouper Fish with
Teochew Pickled Radish

A ) P SR
W& IR IN B EAR
Stir- Fried Sea Prawns with Fragrant Spices
bf o e W e 2
l1omRinEiET & TS EiRIS

Beancurd Stick Served With Seasonal Greens

Stewed 10 Head Abalone with BBQ Pork Belly, Mushroom,
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Chinese New Year Set Menu

RMl 388++
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Prosperous Fresh Salmon Yee Sang with
Jack Fruit & Chukka Hotate

DY i 0 W 2452
ENEMEEREEE
Braised Shark's Fin Soup with Black Truffle,
Wild Mushroom & Crab Meat

JEL 2 Bl RK B 4
BERMNOREE
Charcoal Crispy Roasted Village Duck with
Dried Tangerine Peels

(ARSI &
SRXOEREES

Steamed Estuary Grouper with Beancurd Stick & Fungus

- 5% AT Bl Wy 5
RIS EHSHRIRmRT £ IR
Wok-Fried Fresh Water Prawn with Brown Sauce,
Served with Fried Spring Onions

ARAR IRV O A
SERENMET R RWIEES T AR

Stewed 8 Head Abalone with Dried Oyster, Mushrooms,

2B R i Sea Cucumber, Beancurd Skin & Seasonal Greens
vt T L RO S 1 S 1 ORI
VA I 35205 i Srtae it e Ao W est
EEREEE served together with Fragrant Fried Sakura Shrimps
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Chinese New Year Chef’ s ;lgnatule Recommendatlon

A R E
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Braised Golden Superior Shark’s Fin with Premium Seafood in Macao Style Broth

VY i R i % 32 Il
ENEHREAEEE

Braised Shark's Fin Soup with Black Truffle,Wild Mushroom &
Crab Meat

y4SPN;S
mEHEEMATENES

Braised Shark’s Fin Soup with Dried Seafood in Supreme of Sweet Pumpkin
R B A M
BEXNEEERERESHFISFERSE

Signature Spanish Iberico Pork Ribs with Italian Herbs Paste, served with
Green Iceberg Lettuce in Lemonade Dressing

REEMEIERF
Munich Style Crispy Fried Pork Knuckle
WALk 37 75 i

sk B R Rk B S ER

Fragrant Chicken with Sand Ginger

R 5 B K R il
BADIEYRER

Charcoal Crispy Roasted Village Duck with Dried Tangerine Peels

W A APty
SERENMAATIRZ BB S ASFM L) (RA4IE)
Braised (8 Head) Abalone with Sea Cucumber, Mushroom and
Fish Maw with Broccoli

(CYARDS e
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Steamed Estuary Grouper Fish with Teochew Pickled Radish

WAEE AR

EiNSREARFREEN

Steamed King Grouper Fish with Fragrant Fried Garlic & Black Bean in
Supreme Soy Sauce

RM118++

&8 /Per Bowl

RM68++

&8 /Per Bowl

RM38++

& & /Per Bowl

RM320++
£8/2Kg

RM148++

&1{8/Per Portion

RM180++
£H/Whole Bird

RM160++
£H/Whole Bird

RM68++
&{i1/Per Pax

RM32++
£1005/Per 100 gram
(&> 500%%/Minlmum 500g)

RM25++

£1005/Per 100 gram
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Chinese New Year Ch;f_ S blg.natilre Recommendation
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Wok-Fried River Prawns with Chef's Trio Signature Sauces

KU %
RIRE TR EE R E IR _
Wok-Fried Fresh Water Prawn with Brown Sauce,Served with
Fried Spring Onions

Wi % HAE T
kS F10 IRIA SR

Stir- Fried Sea Prawns with Fragrant Spices

& SR S REREA
w7 IREE R v =

Wok-Fried Assorted Vegetables with Scallop & Macadamia Nuts

% SV i 2 g

ETERBIRMBTH

Braised Assorted Vegetable with Dried Oysters, Black Moss and
Glass Noodle with Preserved 'Nam Yee' Fermented Beancurd Paste

& HE A
SRRALINE BHeXKER

Braised Two- Tone Brown Rice with Assorted Wax Meat

RM68++

h/Small

RM42++

/Small

RMS88++
&0 /Per Pc
(#1259 Min. 2pcs)

RM128++
&1%/Per Portion (45348)

RMS88++

&1{%/Per Portion

RM102++
g1 /Medium

RM63++
da/Medium

RMS58++

&1{8/Per Portion
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Grand Harbour
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FAHRENHEIT 88
LG 2-01 & 02, Lower Ground Two, Fahrenheit 88, 172 Jalan Bukit Bintang, 55100 Kuala Lumpur.
03-2141 1660 | 013-229 8790

PAVILION BUKIT JALIL
Lot 5.86.00, Level 5, Pavilion Bukit Jalil, No. 2, Persiaran Jalil 8, Bandar Bukit Jalil, 57000 Kuala Lumpur.
03-9766 5663 | 014-353 6819

DA MEN MALL
Lot L4-15, 16,17 &18, Level 4, Damen USJ, 1, Persiaran Kewajipan, Usj 1, 47600 Subang Jaya, Selangor.
03-8011 7172 | 017-958 7571

@ www.grandharbour.com.my @ grandharbourrestaurants @ grandharbourrestaurants
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*All images are for illustration purpose only. *All prices are subject to 6% SST &10% Service Charge. *Terms & Conditions apply.



