THE BLUE |

MOTHER'S DAY LUNCH

SUNDAY, 9TH MAY 2021

FIRST
Poached Oysters
coconut, pineapple & lime granita, basil oil,
pickled cucumbers

SECOND |
Seafood ‘Bouillabaisse’ 4ol

skate, clams, white prawns, nyonya herbs and ¢
spices, potato, kaffir lime leaves

THIRD

Chicken Supreme
nori purée, sweet corn, truffle oil, puffed rice

or

Slow-Cooked Salmon
shimeiji, dukkah, eggplant purée, balsamic reduction

or

Stewed Lamb Belly
confit onion, black fungus, edamame beans,
crispy soy skin, chickpea purée

FOURTH
“Tofu”
cheese cake inspired by tofu

RM150++ per person
Reservations:

www.cheongfatttzemansion.com
04 262 0006

prices exclude 6% SST and 10% service fee







