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“Grand Harbour Chinese New Year Specials
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Chinese Ne'w Year Yee Sang Menu
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Longevity Yee Sang with Smoked Salmon

MERARER crassaunt)

Happiness Jellyfish Yee Sang
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Reunion Yee Sang with Abalone and Salmon

BRRERES (BEFLEsT)

Fortune Sakura Shrimps Yee Sang

* Exclusive for Fahrenheit 88 outlet only.
** Exclusive for Pavilien Bukit Jalil and Da Men outlets only.
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Sliced Smoked Salmon
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Reunion Iéypot Rice
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Claypot Rice with Hong Kong Mixed Waxed Meat
and Chinese Sausages ?ﬂ = 38
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Claypot Rice with Hong Kong Mixed Waxed Meat Waxed Duck Drumstick
and Sakura Prawns m_m 38
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New Year Cake ‘Nian Gao’
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Steamed “Nian Gao" with Shredded Coconut 6'80

(41t/ pieces)

26.80
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GRAND HARBOUR CHINESE NEW YEAR GIFT SET
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Includes: 2x South African 6-Head Abalone - 1x Signature Chilli Oil
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Annual Dlnner Set Menu
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Annual Dinner Set A
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Grand Harbour Four Combination
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Steamed King Grouper Fish with
Teochew Preserved Vegetables

SRILER KL
Dong Jiang Salted Free-Range Chicken
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Poached Tiger Prawns in Chinese \I'\.I"'I-ne
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Braised 10-Head Abalone with Fish Maw
and Broccoli

Omega Egg Fried Rice with
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Stearmed Chinese Nian Gao with
Shredded Coconut
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Handcrafted Lernon with Aiyu Jelly

Prosperity Fish Maw & Eight Treasure Soup

Roasted Duck with Tangerine Peel
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Chinese Sausage & Waxed Meat
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Annual Dinner Set B
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Grand Harbour Four Combination
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Double-Boiled Kampung Chicken Soup
with Fish Maw,

Fresh Ginseng & Dried Scallops ‘

AR E Thi 2% i 5 i

Steamed Bamboo Fish with Superior Soy Sauce
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Steamed King Prawns with
Chinese Wine & Egg White
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Braised 10-Head Australia Abalone ==
with Goose Web
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Stewed Pearl Glutinous Rice with
Chinese Sausage & Waxed Meat
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Steamed Chinese Nian Gao with
Shredded Coconut
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Double-Boiled Soya Milk with Hasma
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Chinese New Year Menu Set A
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Prosperity Jelly Fish & Snow Pear Yee Sang
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WA AE R )\ F2 R 58
Braised Thick Soup with Fish Maw
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Steamed King Grouper Fish
with Yellow Pepper Sauce
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Barbecue Spanish Iberico Spare Ribs with
Sea Salt & Bell Pepper
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Poached Tiger Prawns in Chinese Wine
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Braised Abalone with Dried scallaps,
Mushrooms & Broccoli
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Omega Egg Fried Rice with
Chinese Sausage & Waxed Meat
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Steamed Chinese Nian Gao
with Shredded Coconut
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Handcrafted Lermon with Aiyu Jelly
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Chinese New Yecr Menu Set B
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Prosperity Snow Pear Yee Sang with
Teochew Crispy Fish Skin

Eimiing )
Atk At 5

Braised Shark's Fin Soup
with Crab Meat & Crab Roe
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Steamed Bamboo Fish with Soy Sauce
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Dong Jiang Salted Free-Range Chicken
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Wok-Fried Mantis Prawns with Salt & Pepper
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Braised 10-Head Australia Abalone
with Goose Web
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Stewed Pearl Glutinous Rice with
Chinese Sausage & Waxed Meat
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Steamed Chinese Nian Gao
with Shredded Coconut
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Double-Boiled Soya Milk with Hasma
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Chinese New Year Set Menu
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Chinese New Year Menu Set C
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Prosperity Salmon Yee Sang with
Sakura Shrimp & lce Plant
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Double-Boiled Pork Rib Soup with
Morel Mushrooms and Fish Maw

B 7 i i S A R
AR 11 950 £

Stearned Wild White Sultan Fish
with Superior Soy Sauce
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Grand Harbour Suckling Pig
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Baked Mantis Prawns with Cheese
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Braised Mexican Abalone
with Eel Maw in Oyster Sauce
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Claypot Rice with Mixed Chinese Sausage
& Waxed Meat
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Deep-Fried Chinese Nian Gao In
Sweet Potato & Yam Seasame Ball
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Double-Boiled Hasma with Red Dates & Lotus Seeds

o

BB
Chinese New Year Menu Set D
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Prosperity Salmon Yee Sang with
Crispy Fish Skin & lce Plant
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Braised Shark’s Fin in Teochew Style
FESEAT A0 RS
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Stearmed Wild Patin Fish with Soy Sauce
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Roasted Goose with Tangerine Peel
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Braised 5-Head Abalone with Sea Cucumber
TN % % 1 Do) :
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Wok-Fried Glutinous Rice
with Australia Lobster
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Deep-Fried Chinese Nian Gao In
Sweet Potato & Yam Seasame Ball
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Double-Boiled Bird's Nest with Rock Sugar

@ T




uiﬁﬁ

Chlnese New ‘rear Set Menu
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Chinese New Year Menu Set E
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Prosperity Assorted Fruits Yee Sang with Geoduck
| EmHmE AR
|  RIEDTASPF A )
A Double-Boiled Shark's Fin Soup with Dried Scallop and Silkie Chicken
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Steamed Wild Patin Fish with Soy Sauce
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230, 5 Bl £ P 2= HE
Braised 2-Head Australia Abalone with Broccoli
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Baked Australia Lobster ith Ginger Slices, Spring Onions & Clam Mustard Sauce
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Caviar Roasted Suckling Pig with Stuffed Glutinous Rice
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Deep-Fried Chinese Nian Gao with
Sweet Potato & Yam
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Double-Boiled Bird's Nest with American Ginseng
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Chinese New Year Set Menu
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Fortune Fresh Salmon Yee Sang with Snow Pear
T K e 3
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Braised Shark's Fin Soup with Dried Seafood
in Supreme of Sweet Pumpkin

WL LRR Bt AF
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Fragrant Chicken with Sand Ginger
WERA R
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Steamed King Grouper Fish with

Fragrant Fried Garlic & Black Bean in
Suprame Soy Sauce

FITHAEI
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Baked Crystal Prawn with
Nanyang Lemongrass Infusion
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Stewed 10 Head Abalone with BBQ Pork Belly,
Mushroorn, Beancurd Stick Served
with Seasonal Greens
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Chinese New Year Set Menu

Rl‘.11988++

Wit Pt
BRI =k

Fortune Fresh Salmon Yee Sang with Snow Pear &

Fragrant Fried Sakura Shrimps

P IRER I IR
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Braised Shark’s Fin Soup with Black Truffle,
Wild Mushroom & Crab Meat

WA PR RR S
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Charcoal Crispy Roasted Village Duck
with Dried Tangerine Peels

SRS A
S0l SRl 2 A PERE (X )
Steamed Giant Dragon Grouper Fish with
Teochew Pickled Radish

Y HUETE
P 2 7 DB B A 180

Stir- Fried Sea Prawns with Fragrant Spices

WIS F
S i £yt -1 T ki 2 T f
Stewed 8 Head Abalone with Dried Oyster,
Mushrooms, Sea Cucumber, Beancurd Skin &
Seasonal Greens

IR SBEIRE
AR RO R AC I RO
Braised Two- Tone Brown Rice with Braised Two- Tone Brown Rice with
Assorted Wax Meat Assorted Wax Meat
WA I WA S
1 A 2 B8 T A
Chilled Lychee Jelly Chilled Lychee Jelly
W ST T WL ST T)
i 2 L Wi dE L L
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%_— MNew Year Sweet Chinese Pastry - Mew Year Sweet Chinese Pastry .5&

All prices are subject to 6% SST & 10% Service Charge [ 6 950 95850105855 0w 0 1S



Prosperous Chmese New Year Set Menu
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Chinese New Year Set Menu
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Prosperous Fresh Salmon Yee Sang with
Jack Fruit & Chukka Hotate
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Double-Boiled Premium Shark’s Fin with Codonopsis,
Polygonatum & Wild Mushrooms

FAER B ET
JG0 R ) 5 R A R A P R R
Signature Spanish Iberico Pork Ribs with
Italian Herbs Paste, served with Green |ceberg Lettuce
in Lemonade Dressing
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Chinese New Year Set Menu
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Prosperous Fresh Salmon Yee Sang with
Jack Fruit & Japanese Octopus

B 11 T 2
DA U A B B 38 (L)

Braised Golden Supericr Shark’s Fin with
Premium Seafood in Macao Style Broth
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Charcoal Grilled Suckling Piglet
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Steamed Local Pomnfret Fish with XO Sauce %Efﬁlﬂﬂ“’ﬁ
-5 I SR £} L4
SR B R R R N A S Wok-Fried River Prawns with
WQK-Hh;mmm;m ;\éﬂg:mn Sauce, Chef's Trio Signature Sauces
Mt s W AR R
WYL AEEE R U R RS £ STAB A0
B i) £ A1 158 4% & if 22 O BSLPG W {E Braised 5-Head Abalone with Dried Scallop,
Braised 8 Head Abalone with Sea Cucumber, Goose Web & Suprerme Brown Sauce
Mushroorm and Fish Maw with Broccoli _ﬁ_ﬁ 'FAIE[A:[JHM
T F IR A BRI I
PR AESE b Jl B 2 MLk fil Signature Claypot Rice with Assorted
Signature Claypot Rice with Assorted Waxed Meat, Waxed Meat, served together with
served together with Fragrant Fried Sakura Shrimps Fragrant Fried Sakura Shrimps
£ L BRI A DT GUEH e
PRI B PUR B R
Chilled Mango Sago with Pomelo Chilled Mango Sago with Pomelo
WA E VI & Wi E I
Wi 35 i g WA 5 e
A N 8 O 5 SRR CHIE 1N 0 0 S 8 SR 2R)
_ MNew Year Sweet Chinese Pastry o Mew Year Sweet Chinesa Pastry _g
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All prices are subject to 6% SST & 10% Service Charge [ 6 9589585010585 B 03
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Chinese New Year Set Menu
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Fortune Fresh Salmon Yee Sang with Snow Pear
B e
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Braised Shark's Fin Soup with Dried Seafood in
Supreme of Sweet Pumpkin
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Fragrant Chicken with Sand Ginger
WA EAEE i R
00 S P e T £

Steamed Estuary Grouper Fish with
Teochew Pickled Radish

i 4 )3 PG R
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Stir- Fried Sea Prawns with Fragrant Spices

IR 2l ne o
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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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Prosperous Fresh Salmon Yee Sang with
Jack Fruit & Chukka Hotate

Lk 2 P v |4
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Braised Shark's Fin Soup with Black Truffle,
Wild Mushroom & Crab Meat

LT Bl RR B
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Charcoal Crispy Roasted Village Duck with
Cried Tangerine Peels

S AR S Tk
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Stearmned Estuary Grouper with XO Sauce

— 5% P I I 5
SO 5 R A S 0 24 Bt
Wok-Fried Fresh Water Prawn with Brown Sauce,
Served with Fried Spring Onions
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Stewed 8 Head Abalone with Dried Oyster,
Mushrooms, Sea Cucurnber,
Beancurd Skin & Seasonal Greens

h e FOR H
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Signature Claypot Rice with Assorted Waxed Meat,
sernved together with Fragrant Fried Sakura Shrimps
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Chilled Mango Sago with Pomelo
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Mew Year Sweet Chinese Pastry
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All prices are subject to 6% SST & 10% Service Charge [ 6 9589585010585 B 0 {3
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Braised Golden Superior Shark’s Fin with Premium Seafood in Macao Style Broth
L5517 pRdl R 4

PRURZ S 10 1A P A AR

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

PP 3
wig M I SO T 2 Y P

Braised Shark's Fin Soup with Dried Seafood in Supreme of Sweet Pumpkin
AR SO RM150++
SR o6 o SRR 7 £ Mg 19 %

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

B S T b i %

Y2 S 7 R T

Munich Style Crispy Fried Pork Knuckle

Jek L Ek Bt RM100+4+
N L AL
Fragrant Chicken with Sand Ginger

JE 22 o s R L R i

Wil T 67 DA

Charcoal Crispy Roasted Village Duck with Dried Tangerine Peels

W% ) 8 Wit
ST FVAL I 4 2K 15 22 S ASP NI AE) (kD A1)

Braised (8 Head) Abalone with Sea Cucumber, Mushroom and
Fish Maw with Broccoli

Uy ARLS [

PR 2 A

Steamed Estuary Grouper Fish with Teochew Pickled Radish

RAF A&

TR 2 IR PR BE

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

RM118++
il /Per Bowl

RM68++
il Per Bowl

RM38++
il [Per Bowl

RM320++
28/2 Kg

RM148++

e /Per Portion

RM200++
£/ Whole Bird

RM160++

=5/ Whole Bird

RM68++

i/ Per Pax

RM32++

#1005/ Per 100 gram
(RbS005/Minimum 500g)

RM25++
#100% /Per 100 gram
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Chmese New Year Chefs S|gnature Recommendatlon

3l 5 G 2R 0 o
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Wok-Fried River Prawns with Chef’s Trio Signature Sauces

2B 5 RM128++
b, %{!J:IJMI_ “Ej; "ﬁ’i,_ #/Per Portion (4548)
SN T R AR A W WPt

Wok-Fried Fresh Water Prawn with Brown Sauce,Served with
Fried Spring Onions

i SETE L
L g A L

Stir- Fried Sea Prawns with Fragrant Spices

o8y A i ] EhE BM1OS
T 1 il 5 B e B

Wok-Fried Assorted Vegetables with Scallop & Macadamia Nuts

B FFIE Y 3 s 0
e AE LR T

Braised Assorted Vegetable with Dried Oysters, Black Moss and

Class Noodle with Preserved 'Nam Yee' Fermented Beancurd Paste

AR RM58++
ol e 1 1% 5 R i Bl W83/Per Portion

Braised Two- Tone Brown Rice with Assorted Wax Meat
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* CHINESE CLISINE = BAMGIET

FAHRENHEIT 88

LG 2-01 & 02, Lower Ground Two, Fahrenheit BB, 179 Jalan Bukit Bintang, 55100 Kuala Lumpur.
03-2141 1660 | 013-229 8790

PAVILION BUKIT JALIL
Lot 5.86.00, Level 5, Pavillon Bukit Jalll, Mo. 2, Persiaran Jalil 8, Bandar Bukit Jalll, 57000 Kuala Lumpur.
03-9766 5663 | 014-353 6819

DA MEN MALL
Lot L4-15, 16, 17 & 18, Level 4, Damen US], 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 enly.  “All prices are subject to 8% SST &10% Service Charge. *Terms & Conditions apply.




