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() 6577 7788 [X forest@rwsentosa.com
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FOREST YU SHENG SELECTION
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Signature Salmon Yu Sheng

Served with Crispy White Bait
Tossed with Homemade Citrus Yuzu
Honey-Lime Dressing

ADDITIONAL ORDERS
LA

Australian Lobster

=N H

Salmon

Tl =30 L

Crispy Salmon Skin

6 Head Abalone

/N / Small

1 / Medium

& /Large

$78++

(2 to 4 Persons)

$98++

(5 to 8 Persons)

$68++

$28++

St

$33+.+

$118+

(9 Persons)
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FORTUNE CELEBRATIONS LUNCH SET MENU
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Signature Salmon Yu Sheng
Served with Crispy White Bait
Tossed with Homemade Citrus Yuzu Honey-Lime Dressing

KRR « I NE B2 LIS
Fish Maw Chicken Soup
Double-Boiled with Sliced Sea Whelk, Chinese Herb and Tianjin Pear

AW E « AFRMEB=IHAEE
Sakura Chicken Drumstick
Steamed with Black Moss, Dried Oyster and Angelica Root

EEIELE » B2 R BRFE R 227 Ll
Handmade Noodles
Served with Prawn in Scallion Peppercorn Sauce

SEWE « FRRGILE

FOREST’s Delight

$68** 454 / PER PERSON A
(Z/b2f / Min. 2 persons) L

REUNION CELEBRATIONS LUNCI—I SET MENU

&
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Signature Salmon Yu Sheng

e ,‘-_ 3 Setved with Crispy White Bait

. Ta‘sﬁcd with Homemade Citrus Yuzu Honey-Lime DIE‘&EHJQ

ﬁﬂ% o E 'T_'%E{%ﬁ, T R
Frasneh Foie Gras

Pan-Seared; served w1tl__1 Green Apple Salad in Yuzu Sauce A 5 =
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BLISSFUL CELEBRATION SET MENU
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Signature Salmon Yu Sheng
Served with Crispy White Bait
Tossed with Homemade Citrus Yuzu Honey-Lime Dressing

KIEZE « NS FGEIR AL RAE S
Fish Maw Chicken Soup
Double-Boiled with Sliced Sea Whelk, Chinese Herb and Tianjin Pear

IS » BERBELWURER, 2 YR
Boston Lobster
Deep-Fried; served with Singapore-Style Chili Sauce

SIS « B INE KBERILREEER
Primrose Pork Belly
Braised with Chinese Wine and Peppercorn

FPEN © & RGNS

Japanese Fragrant Rice
Steamed with XO Sausages and Pan-Seared Foie Gras
Served in Yellow Pumpkin

SRR - BOREA

FOREST’s Delight

$118*+ £5{ / PER PERSON
| (E/b2fr / Min. 2 persons)
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JOYOUS CELEBRATION SET MENU
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MBS « RIS A L MERE e T
Signature Salmon Yu Sheng " ‘: - Prosperous Boston Lobster & Salmon Yu Sheng = < g REGD

Served with Crispy White Bait
Tessed with Homemade Citrus Yuzu Honey-Lime Dressing

8 5 Served with Crispy White Bait
Togs&ﬁ*urmh Homemade C1trus Yuzu Henqy-ume Dz:essang =

- KEERE - MR EEE vemee, woe, sp, FRL)
Four Treasures Soup
Braised in Superior Chicken Stock with Chinese Delicacy
(Fish Maw, Sea Cucumber, Crabmeat, Hokkaido Dried Scallop)
Served in Thai Coconut

*T%JL,\T“ V- o k%ﬁéﬁmﬁ E?E'Jﬂ.f%‘ﬁﬁ

s g Japan “Kanto” Sea Cucumbcr
e 5 gl Braised with Black Moss in Abalone Sauce =2
S ; “Accompamed with Homemade Tofu and Seasonal Vegetabl_' 5

ERIEI] « RIS AT T =65
New Zealand Cod Fillet
Oven-Baked; marinated with Miso

o FRAE R AR R AT

» ~ Australian Beef Tenderloin Cube
Wok-Fried w1th Onion, B’%HEeppe: and Garlic in Black Pepper Sauce

Accompanied with Pan- ""7“"‘:' -ed Foie Gras in Yuzu Soy Sauce

‘Handmade Noodles -
Served with Sliced Abalone in Scallion Peppercorn Sauce

TR . ﬁ”%‘%ﬂﬁh‘ i

FOREST’s Delight

$148++ ﬁﬁl. / PER PERS.@
(&2 / Min. 2 persons)
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IMPERIAL CELEBRATION DELUXE SET MENU
&P
st « R R =04

Canadian Geoduck Clam & Salmon Yu Sheng
Served with Crispy White Bait
Tossed with Homemade Citrus Yuzu Honey-Lime Dressing

EIENEIE « =TI )\ B
Imperial Bird’s Nest
Braised with Crab Meat and Crab Roe in Superior Chicken Stock

RN T« KX FRIIZ, BB G
Japan “Kanto” Sea Cucumber
Braised with Black Moss in Abalone Sauce
Accompanied with Homemade Tofu and Seasonal Vegetables

ST © R )L SR A FERE
Kagoshima Wagyu Striploin
Charcoal-Grilled and served with Sautéed Assorted Mushroom

Topped with Seared Foie Gras and Black Pepper Sauce

JESE 4 A7 o MR G 00 £ A PR T DT 2
Japanese Thin Somen
Braised with Abalone and Crab Meat and Dried Scallop
in Superior Chicken Broth

BIEHEEE « AT AU S G
Hashima
Double-Boiled with Tian Jin Pear in Cream of Almond

i w’.ﬁ
I

W

|

| $388+* #{iz / PER PERSON
| (Z /24 / Min. 2 persons) |
. de_,;
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LUXURY CELEBRATION SET MENU

&

Winfad: « KESZAWMBIA @me, ki a7

Luxury Yu Sheng with Geoduck Clam, Boston Lobster, Krystal Caviar
Served with Crispy White Bait
Tossed with Homemade Citrus Yuzu Honey-Lime Dressing

W « RS HhE0E wer o we. 70285 82
Buddha Jumps Over the Wall
Double-Boiled with Abalone, Fish Maw, Sea Cucumber, Conpoy,
Mushroom and Ginseng in Superior Chicken Stock

WEE7KGEE © 2105810 K3 P ] fif]
10 Head Supreme Australian Dried Abalone
Slow-Cooked for 8 hours in Superior Chicken Stock

Served with Abalone Sauce and Truffle Oil accompanied with Sautéed Vegetables

EAADHT « BT LSRR FERG
Kagoshima Wagyu Striploin (Grading-A3 / M8)
Chatcoal-Grilled and served with Sautéed Assorted Mushrooms
Topped with Seared Foie Gras and Black Pepper Sauce

JETE 7 « S22 R W AT
Sri Lanka Crab Claw Ee-Fu Noodles
Braised with Ginger and Spring Onion

Hashima
Double-Boiled with Tian Jin Pear in Cream of Almond

$888" (i / PER PERSON
(45:b2f5 / Min. 2 pessons)
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APPETISERS/SOUPS

24z / PER PERSON

Tifgl ] « B EREE LB $22
Crab Claw
Deep-Fried; served with Salted Egg Yolk Mayonnaise

PEIE A « VK= (Hsa s, 1o X ORRAF L EES) $46
Trio Medley on Ice

6 head Abalone immersed in Sake, Ice Vegetable and

Alaska King Crab Vietnamese Roll topped with X.0O. Chili Sauce

Accompanied with Sesame Dressing

SRR « BROEERI, AR $28
French Foie Gras
Pan-Seared; served with Green Apple Salad in Yuzu Sauce

BRIEES « SRHUE IS TP $16
Eggplant and Cauliflower
Baked with Black Pepper Sauce

O« RIS $22
Boston Lobster Hot and Sout: Seup
Flavoured with Ginger Flower, Lemon and Kaffir Lime [.eaves

KIEZE « N NE IR AR AES T $28
Fish Maw Chicken Soup
Double-Boiled with Sliced Sea Whelk, Chinese Herbs and Tianjin Pear

TS « R RIS 0 sasm Rk, w2, T, 7% 12 $98
Buddha Jumps Over the Wall

Double-Boiled with Abalone, Fish Maw, Sea Cucumber, Conpoy,
Mushroom and Ginseng in Superior Chicken Stock

SENEAE « BT B $98
Imperial Bird’s Nest =
Braised with Crab Meat and Crab Roe in Superior Chicken Stock
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| MAINS

| HFk2 SEA TREASURES 442 / PER PERSON

e JRAEAAGE » ZE1810 5 B 1 $398
I 10 Head Dried Austmlla Abalone

| Slow-Cooked for 8 hours in Superior Chicken Stock
‘Served with Abalone Sauce and Truffle Oil
Accompanied with Sautéed Vegetables

e $38

AL - RIS B ¥
King Prawn G N s
| RIHIFT « FACKEBE R SEH = GER. 55, 753k880) $88 Wok-Fried with Marmite Sauce S | ‘5%

Trio Sea Treasures

| 6 Head Abalone, Fish Maw, Sea Cucumber k : o A "
! Braised with Dried Oyster and Black Moss @E}Eﬁ] e ﬁﬂg%ﬁﬁ*“ Em Ao !
| New Zealand Cod Fillet S A ]

Oven-Baked; marinated with Miso
TR F » ?‘i%ﬁ’(‘:’? 12, Bl SRR

! _]upq,n “Kanto” Sea Cucumber

i Braised with Black Moss in Abalone Sauce

| Accompanied with Homemade Tofu and Seasonal Vegetables
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PIZHE % MEAT SELECTIONS . 4% / PER PERSON 5r /PER?ER&ON .
ST » BB LIS PR $78 a
Kagoshima Wagyu Striploin A |

Charcoal-Grilled and served with Sautéed Assorted Mushxoom
Topped with Pan-Seared Foie Gras and Black Pepper Sauce & '

TR - SRR RT Ay $26

Australian Beef Tenderloin Cubes
Wok-Fried with Onion, Bell Pepper and Garlic in Black Pepper Sauce - |
Accompanied with Pan-Seared Foie Gras in Yuzu Soy Sauce 2R : |

SETFE - FF BN, LOETT i a0e | *1 EHE G « DR, ARSI
Australian Lamb Chop e | 5" Yﬁgurt Curry Flat Rice Noodles

Served with Red Curry Sauce

SR « USSR BRI RET A
Primrose Pork Belly
Braised with -C_hincse Wine and Peppercorn

S - AR
Sakura Chlcken Drumstu:k el e

|
|
|
|
|
|
|
l
|
|
|
|
|
|
|
l
|
|
|
Pan-Seared; marinated in flavour of Lemongrass e e O _-_J]“;- -,';‘. AT Accempamcd mﬂtDeep -Fried Ccqulan Oysn:;
|
|
|
|
|
|
|
|
|
I
|
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DESSERTS

WIEER - PEMEIM T, TS S
Vanilla Pumpkin Custard
Served with Berry Compote

BRI - AEEEE, ST
Cream of Sweet Potato
Accompanied with Homemade Soya Beancurd Pudding

% i1 R Y G

Imperial Bird’s Nest

Cooked traditionally with Rock Sugat
Served in Thai Coconut

Hashima
Double-Boiled with Tian Jin Pear in Cream of Almond

IR « 2R

Chilled Coconut Jello

Homemade Jello served with Aloe Vera and Sea Coconut
Topped with Popping Candy

HEWE « FIFSE, HFR%
Chilled Lemon Grass Jello
Served with Lime Sorbet

#3fz / PER PERSON

$18

$18

$98

$28

$18

$16
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