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EXTRA SUPER TANKER EXTRA SUPER TANKER
Glo Damansara, Level 2 Tropicana Gardens Mall, Level 3
Tel: 03.7733.7769 Tel: 03.7620.8877
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Stir Fried Shrimps with
Pine Nuts in Lettuce Wrap &
Deep Fried Taro Pear

o B H A R U U R ZE S
Double Boiled Village Chicken Soup with
Dried Scallops, Morel Mushrooms &
Shark’s Bone
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Specialty New Zealand
Orange Roughy Fish with
Lady’s Finger in Lime Sauce

FAAL AR B [ 2
Poached Village Chicken with
Ham & Kai Lan

BREKAFEAE
Braised Fish Maw with
Iberico Pork Ribs Meat & Beancurd
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Claypot Rice with Pork Belly
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Japanese Mochi & Lotus Pancake
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Chilled Pear with
Snow Fungus & Sour Plum
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Braised Black Moss Mushroom Roll
& Barbeque Pork Belly Yam Roll
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<7,  Braised Shark’s Fin Soup with
Crab Meat
JEERERL

Steamed Dragon Grouper with
Tiger Prawns

Baked Iberico Pork Ribs with
Black & White Garlic

4B UAff AR fa i
Braised 10-Head Abalone with
Fish Maw & Fish Stomach

Stir Fried Longevity Noodles with
Dried Scallops
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Pumpkin Pastry with
Shredded Coconut & Lotus Pancake
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Sweetened Almond Tea
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EST Three Combination
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> Pork Stomach Pepper Soup with
Shark’s Fin & Fish Stomach

2 B8 R R T B BK
Steamed Pomfret Roll with
Tiger Prawns

H AR saffifash g2
Braised Japanese 4-Head Abalone with
Sea Cucumber

IR SRR K F LA
Barbeque Suckling Piglet with
Glutinous Rice
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Two Varieties Pastry

BB o 4T MR IR
Double Boiled Peach Gum
in Fresh Coconut
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