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Baked Chilean Cod in Chef’s recipe $26 per person
EiTIEEiF8$26/811

The versatility of cod is what makes it a firm favourite amongst Chefs and diners alike. At
BLOSSOM, the Chefs transform the Chilean Cod, rich in omega-3 fatty acids and vitamins,
into a delectable masterpiece. The naturally rich fat content gives each bite guaranteed
moistness. The cod is baked to perfection with a mélange of ingredients and served with
fresh seasonal vegetables.
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Tiger King Prawn Prepared in 2 styles $34 per person
*Deep Fried King Prawn Head.
*Sauteed Prawn with Asparagus topped with Japanese Sakura Ebi.

ZRIFEMK-ZMAMEIEIFS. » B IFRERIEIEL $34/8

Easily, one of the most impressive starters, the Tiger King Prawns at BLOSSOM are prepared
two ways. The first option is a dazzling Deep-Fried Tiger Prawn head. The delicious shell
crackles with each bite and underneath a creamy roe is revealed, beautifully seasoned with
seaweed salt, pepper.

The second selection, a lightly sautéed prawn dish cooked in a blend of Chef’s spices and
served with Asparagus and Japanese Sakura Ebi for a rich umami flavour shows off simple
yet elegant cooking at its best.
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American Black Angus Beef Ribs glazed with N.Z Wild Honey $78/Portion
HEBRBRTME $78/61

The jaw-dropping American Black Angus Beef Ribs have been given extreme care and time
to craft this tender, melt-in-your-mouth dish. The ribs are braised for five hours, seasoned
with a closely guarded blend of spices, glazed with a luscious layer of wild honey from
New Zealand before finally baked — achieving a perfect balance of textured finishing and
succulently moist meat.
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? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Braised South African 4-Head Abalone $58 per person
W2 RIEMKE RS $58/ 81U

BLOSSOM's Culinary Master personally elevates the Wild South African Abalone, highly prized
for its size and exceptional quality, to divine heights. The key to BLOSSOM'’s Abalone dish is the
stock — each batch simmers for hours with a blend of chicken, pork ribs and combination of herbs
and spices. The Abalone is braised to the point of perfection, resulting in a fragrant dish that is the
pinnacle of Cantonese fine-dining experience.
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BLOSSOM Peking Duck $80 / Whole
RREIERERS $80/R

The 60-day old duck is transformed into a majestic banquet. A labour of love, this classic dish has
been given the dedication it warrants. The result? Flavourful, lustrous caramel red crispy skin and
a revelation of perfectly cooked moist meat underneath. The duck is served with steaming crepes,
crisp cucumber and fragrant scallion. Additional accompaniments include raw sugarcane, fresh
raspberries and pomelo — but it's the home-made Hoisin sauce that brings this dish together.
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BLOSSOM Signature Stir-fried Birds’ Nest and Fresh Crab Meat $88 per person
ERERBANER $88/8U

Plucked from the wild cliffs Indonesia, the BLOSSOM Birds’ Nest is lightly stir-fried with Japanese
bean sprouts. Topped with delicate shreds of flavour-packed sweet crab meat, this centuries-old
delicacy is perfected with the superior stock brewed for more than eight hours.
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? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Pan-fried Lobster Steak with Caviar $32 per person
& FEFRIF $32/8(

The naturally succulent and delicious meat from the Canadian Boston Lobster is sourced
only after reaching full maturity. The luxurious crustacean is pan-fried. The combination of
its fresh and naturally delicious flavour is sheer indulgence with our selection of delectable

salty caviar.
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Poached Bamboo Clam from Scotland with Cabbage and Fungus in Fish Broth
$20 per person
i3 27 THIRTOEAB=1TH $20/%41

The evocative flavours from the Scottish Bamboo Clam is teased out after hours of careful
preparation. The secret here lies in the broth. The catch of the day is selected and simmered
for more than two hours to extract collagen from the fish. The milky broth is then double
boiled and flavour enhanced with the addition of Cloud Ear mushrooms and Tianjin
cabbage. The clam is delicately poached in the sweet broth, bringing out the vibrant
flavours of each distinct ingredient.
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Poached Fish Noodles and Lobster in Lobster soup $24 per Person
BEwibE e EE $24/8(1

This beautiful seafood food recipe is a dish of big flavours. The soup is a wonderful
concoction of rich flavours drawn out from the lobster shells and herbs. The silky fish
noodles at BLOSSOM springs with delicious flavours of the ocean as it is plunged in the
beautiful warm broth.
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? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Smoked Chicken with 15-year Pu-Er Tea Leaves and Chrysanthemum $50 / Whole
HIE+LFEEHERES $50/R

Renowned for its complex flavours, nourishing and healing properties and quite simply a
wonderful spectrum of use, BLOSSOM has blended the naturally fermented 15-year old
Pu-Er tea from Yunan and fragrant Chrysanthemum plucked from Zhejiang for this stunning
Smoked Chicken dish. Prepared under perfectly controlled temperatures the smoked meat
exudes wonderful flavour profile with each bite.
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Pan-fried Japanese Scallops and Edamame Beancurd with Foie Gras $16.80 per person

BIFEFIHEFHBERER $16.80/81

A staple in Asian dishes, BLOSSOM proudly makes its own tofu using a combination of
GMO soy beans and Japanese edamame. The creamy, silky pieces are elevated to heavenly
heights with Foie Gras — a deceivingly simple yet decadently elegant dish.

BARESEFENEAR © % BEUARSMELER - FHINERNSTEOEAES - ELEHET
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? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

ZH/E
APPETISERS

Per Serving/8f»

1. =&
Chilled Assorted Egg

2. WIAELLS

Deep-fried Fresh “Huai Shan” topped with Pork Floss

3. @/KpSE

Marinated Duck Wings in Spiced Soya Sauce

4. ARIRHNE
Chilled Mountain Jelly Vegetables with Black Fungus

5. BENRE
Crispy Soft Shell Crab with Salted Egg Yolk

6. MFROKIG
Sichuan Style Chicken

7. WERRE
Crispy Sliver Bait with Salt and Pepper

8. PrE&EE X

Chilled Jelly Fish Head with Vintage Vinegar

9. MEKEEK

Kao Fu with Black Fungus and Shitake Mushroom

10. &R EBE
“Thai” Style Crispy Beancurd

. J5EE8RK
Crispy Fish Skin with Salted Egg Yolk

12.WME)HE
Crispy-fried Pork Ribs with Special Sauce

? Chef's Recommendations

$12

$12

$12

$12

$15

$12

$12

$12

$12

$12

$12

$18

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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BIRD’S NEST

. BEREREANER® $88

Per Person/fi

BLOSSOM Signature Stir-fried Bird’s Nest with Fresh Crab Meat

. ARARE K $128

Braised Bird’s Nest with Brown Sauce served in Hot Stone Bowl|

. EIREFERY\ B $128

Braised Supreme Bird’s Nest with Fresh Crab Meat

. BEY\ B $128

Braised Supreme Bird’s Nest with Crab Roe

. BPIEE R $88

Double-boiled Supreme Bird’s Nest with Superior Stock

. RLLISEY\ Bk $88

Braised Bird’s Nest with Fish Maw and Minced Chicken

v Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

. Ml ER & TR\

3 IR
TREASURES OF THE SEA

AND STEWED DELICACIES

Per Person/fi

. 26k E T $388

Braised 6 Head African Wild Dried Abalone

. EEERINAK T NS $88

Braised 4 Head Australian Green Lip Abalone

. EEmIF4kErintG $58

Braised 4 Head South African Abalone

W EERERS $78

Braised Hokkaido Sea Cucumber in Abalone Sauce

. BB INNKBE SRR $28

Braised Fish Maw with Lily Bulbs and
Organic Millet in Thick Broth

$158/Piece({)

Braised Superior Fish Maw with Homemade Abalone Sauce

. BTSN E $28

Braised Sea Cucumber with Goose Web in Abalone Sauce

. FFRBREZ $66/Reg({)

Stewed Sea Cucumber with Dried Japanese Shrimps

and Scallion

v Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SOUP
Per Person/fi

. REEERAXRRZ  (FFT) $328
Double-boiled Cordyceps and Hokkaido Sea Cucumber
(Advance Order Required)

TRERBE > TRRIEREZ

N RBEERY - WWREM - BaMN%4 - BB SNm SR

. RIGHUETERR (Serves 4-6 / {t4-61IF) $588
Double-boiled Fish Maw in Thick Chicken Stock

. R IR $78
6-Head Abalone, Fish Maw, Sea Cucumber, Deer’s Tendon,
Conpoy, Mushroom, Chinese Ham & Kampung Chicken
KR - TER > 85 FERD > AL - TERE 0 TR > HIEXG

. = HRF B $15

Daily Double-boiled Soup

. EIHIEAETEIEE $16
“Tan Jia” Style Braised Fish Maw and Conpoy Broth

. EIREREXKE $12

Braised Fresh Crab Meat and Sweet Corn Broth

. BEIDEREER $28
Double-boiled Fish Maw Soup with Fish Cartilage

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

@ BR AP 45% 42
ROAST & GRILL

1. BEREAE (FT) $138/ %1
BLOSSOM Signature Roasted Suckling Pig $268/ R

(Advance Order Required)

2. BRALF A e @ $40/ %3
BLOSSOM Peking Duck $80/ 8RR
3. BE+RELEEEL P $25/ ¥R
Smoked Chicken with 15-year Pu-Er Tea Leaves $50/ B8R

and Chrysanthemum

4. BEMFIERS @ $40/ %17
Royal Secret Recipe Smoked Duck $80/ B8R
5. BERZ R EIS $24/ %1
Roasted Crispy Chicken $48/ R
6. MeRARAKIG (FFT) $60/ § 1

Crispy-fried Chicken stuffed with Glutinous Rice
(Advance Order Required)

7. KIR=EA $13

Crispy Pork Belly
Regular/fl

8. REEFL EERE X IR $28
BBQ Iberico Pork Char Siew

9. JRIRXNHH $28

BBQ Combination Platter (2 Varieties)

10. ek = $38
BBQ Combination Platter (3 Varieties)

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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LIVE SEAFOOD

1. B7KAELF $10 / 100g

Live Prawns

&% Methods of Preparation

e B' Poached

o ZJPETERE Drunken with Chinese Herb

o FREIRFFINZE  Steamed with Minced Garlic
o #fi#h Salt & Pepper

N N
SEEL SN

AF (FRImiT) $40 / 100g
Live Australian Lobster (Advance Order Required)

&% Methods of Preparation

o JLEFRIS Sashimi

e Fi7¥E Baked with Superior Stock

o EBEXAEZE Steamed with Egg White and Chinese Wine

e ZZ 7 Spring Onion and Ginger

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

@ i EY
LIVE SEAFOOD

R TEEF $16 / 100g

Live Boston Lobster

. AR $16 / 100g

Live Local Lobster

&% Methods of Preparation

o Fi#1% Baked with Superior Stock

o TEAENXAEZ: Steamed with Egg White and Chinese Wine
e ZZIF Spring Onion and Ginger

o A Black Pepper Sauce

5. fTBEZRARE $14 / 100g

Live Sri Lankan Crab

. PRIETREE (FBTni]) Seasonal Price By

Live Alaskan King Crab (Advance Order Required)

)% Methods of Preparation

o 2JMEM Singapore Style Chilli Sauce
o Z#AM Black Pepper Sauce

o HE MR Baked with Salted Egg Yolk

e 13%¥8 Baked with Superior Stock

o ZZ B Spring Onion and Ginger

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SEAFOOD

Regular/fl

. BFEBRLIT ® $32/i1
Pan-fried Lobster Steak with Caviar per person
 BEZTEERAIEZTE @ $20/1i1
Poached Bamboo Clam from Scotland per person

with Cabbage and Fungus in Fish Broth

RS ESHES IS $32

Pan-fried Prawns with Premium Soy Sauce

. BRAKTESHEEK $38

Poached Garoupa Fillet in Chinese Wine

. RAABRE NI K £R $40

Stewed Garoupa Head and Belly with
Black Truffle served in Claypot

- BOTIR AT K B 5% $38

Stewed Garoupa Head and Belly with Bitter Gourd

and Black Bean Sauce served in Claypot

. BTDETFK $36

Deep-fried Prawns with Mango Salad Sauce

. FIAREFEK $36

Deep-fried Prawns with Wasabi-Mayo Sauce

. EEREFEK $36

Deep-fried Prawns with Salted Egg Yolk

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

@ g i
SEAFOOD

Regular/fl

. BTEEre® $26/1i
Baked Chilean Cod in Chef’s recipe per person
. ERIFEMK-ZMREEEIRK, $34/i1
FEHFAIKERIEELT @ per person

Tiger King Prawn Prepared in 2 styles
*Deep Fried King Prawn Head

*Sauteed Prawn with Asparagus topped with
Japanese Sakura Ebi

e (REERAFEERE) $26/fiz
Chilean Cod Baked with Wild Fungus and per person

Truffle Oil or Steamed with Garlic and Beancurd Stick

. IREAE T T $48

Sautéed Scallops with Egg White in Truffle Oil

BT EBRIH FHERERE ® $16.80/1
Pan-fried Scallops and Edamame Beancurd per person

with Foie Gras

. XOBREFEEW®F $48

Sautéed Scallops with Lily Bulbs and
Asparagus in X.O Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

S o bbbt
A L L L L L




lesleclesleclecleclecle e le ol ol ol ol ol ol ol ol ol ol
Besleclecteclecle el cle ol ol ol ol ol ol ol ol ol ol ol

IR (FTT)

A N O N g g g g N T N N g N g N g N N N

Qa LSS
LIVE CLAMS

. IEARKE (FHIT)

Seasonal Price Bt
Live Canadian Geoduck Clam (Advance Order Required)

EE Methods of Preparation

o ®IE Sashimi

e b7t Poached with Superior Stock

o R%¥J Poached with Fish Cartilage Soup

o XOEI Sautéed in X.O Sauce

e ZAIF Spring Onion and Ginger

Seasonal Price B/}
Live Sea Whelk (Advance Order Required)

)% Methods of Preparation

e WUFZE Y Poached in Lobster Broth

e SH}E Sautéed with Yellow Chives

Per Serving/{i

3. TTH# $15

Bamboo Clams

4. [l $18

Scallop

&% Methods of Preparation

o £RF5# Steamed with Minced Garlic

o XOFEKD) Stir-fried with X.O Sauce

o TERERIBAZE Steamed with Chinese Wine and Egg White

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

FiETFXKE
LIVE FISH

. BT (FFT) $80 / 100g

Empurau (Advance Order Required)

. Thn= (FFIT) $70 / 100g

Tenggalan (Advance Order Required)

. R (FFIT) $38 / 100g

Humpback Grouper (Advance Order Required)

. REM $18 / 100g
Coral Trout

. IKR& $12 / 100g
Fruit Fish

. FERE $12 / 100g
Marble Goby

. TR $10 / 100g

Tiger Garoupa

#E 3% Methods of Preparation

e ;5 Steamed with Supreme Soya Sauce

o WMEBRANY Stewed in Casserole

o EMEERI Pan-fried with Black Truffle Sauce

e JH’2 Deep-fried with Supreme Soya Sauce

e Fnzk Steamed with Minced Garlic

o BIEEEZ Steamed with Chinese Wine & Ham
e KJB&E Poached in Chinese Rice Wine

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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MEAT & POULTRY

Per Person/fi

1. BREERRSY ® $20

Pan-fried Beef Rib Eye

2. WEKEEINFESZE $26

Baked Lamb Rack with Port Sauce

3. B RIRIKA $16

Pan-fried Kurobuta Pork with Wild Fungus in Mushroom Sauce

4. LI AN A EEmE $18

Braised Australian Wagyu Cheek with Brown Sauce

5. MEEFHFRIHAALY $68/80gm
Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

6. BEBRERFME ® $78/per portion
American Black Angus Beef Ribs glazed with N.Z Wild Honey

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

NS
MEAT & POULTRY

Regular/f

7. X.OFBEIMA $28
Stir-fried Pork Collar with X.O Sauce

8. IS MEIEEINIME R $28
Sautéed Sliced Pork Collar with Lettuce in Shrimp Sauce

9. IKEZRBEIEEREA $28
Sweet and Sour Kurobuta Pork with Lychee served in Ice Basket

10. 80 @ HT H 13535 5% $68
Braised Kampong Chicken and Abalone served in Claypot

NIRNERG & $24
Stewed Chicken with Bitter Gourd and Beancurd stick served
in Claypot

12.R{CERIGBK $24

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

13. 7 HS AT & SR A AL $40

Sautéed Beef Cubes with Foie Gras Sauce and Crispy-fried
Sliced Garlic

14. B = B A-HIML $40
Sautéed Beef Cubes with Wild Mushroom in
Black Pepper Sauce

15 IR EEH 2 $32

Braised US Beef Oxtail with Brown Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SICHUAN DISHES

Regular/fl

. DO EErER RS $16/1i1
Sichuan Hot and Sour Soup with Diced Lobster per person
. ETRIERYFEK $36

Sichuan-style Sautéed Prawns with Dried Chilli

and Cashew Nuts

. BRSREIEK $38

Poached Garoupa Fillet with Pickle Vegetables and Dried Chilli

. IKEEERYE $40

Sichuan Spicy Poached US Sliced Beef

. BRI $26

Sautéed Minced Chicken with Spicy Sauce served in Lettuce

. METE $24

Braised “Mapo” Beancurd

. FRHEAAREZE $24

Wok-fried French Bean W|th
Minced Pork and Salted Olive

. RFERE $36

Firecracker Soft Shell Crab

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

Qb e 58
VEGETABLES
& BEANCURD

Regular/fl
1. EIRERNY BHIEEE $38

Braised Homemade Edamame Beancurd with Fresh Crab Meat

2. BISRIEEE $24
Stewed Beancurd with Diced Chicken and Salted Fish
served in Claypot

3. MEBHEER $28
Stewed Beancurd with Seafood and Black Truffle served
in Claypot

4. BEMFR $24

Stewed Egg Plant with Salted Fish served in Claypot

5. FIREEFHNH $20
Poached Chinese Spinach with Three Kinds of Egg

6. ERERY iR $30

Braised Seasonal Vegetables with Fresh Crab Meat

7. BENT=WFLEATEERE $28

Sautéed Sliced Iberico Pork with Hong Kong “Kai Lan”

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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VEGETARIAN

Regular/fl
. FHERETTE $12/{i1

Double-boiled Morel Mushroom and per person
Bamboo Pith Soup

. BB =7 $10/fiz
Vegetarian Hot and Sour Soup per person
B LRE $12/fi1
Braised Enoki Broth per person
. METHERZ $10/{i1

Bamboo Pith with Black Fungus in Beancurd Broth  per person

. IRINIRBORT $20

Sautéed Diced Vegetables topped with Walnuts

. MEIERKaE $20
Sautéed “Monkey Head” Mushroom with

Sweet and Sour Sauce

. BR&EYEX $20

Braised “Bai Ling” Mushrooms with Spinach

. ZEHRMWEG $20

Braised Vegetarian Chicken with Chestnut and Mushrooms

. RABERREF IR (EE $18

Stewed Angel Hair Pasta with Vegetarian Ham and Bean Sprout

R TR $18
Fried Rice with Diced Assorted Vegetables

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

H 5 R
NOODLES & RICE

Per Person/fi

ORTWRITEeER ® $24

Poached Fish Noodles and Lobster in Lobster soup

. X.OE B MafEEE $30

Braised Japanese Homemade Noodles with
Local Lobster in X.O Sauce

. XOBEFFKREH $12

Stir-fried Angel Hair Pasta with Scallops in X.O Sauce

. B eER $12

Stir-fried Fish Noodles with Garoupa Fillet

- IR SFA TR IR $24

Poached Rice with Fresh Lobster Meat served with Crispy Rice

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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H 5 R
NOODLES & RICE

Regular/fl
. FREBNIAKY

$28

Braised Vermicelli with Shredded Fish, Scallop and Egg White

 EIRERERZEAYR

Fried Rice with Fresh Crab Meat, Conpoy and Egg White

. BHIEEIIR

Fried Rice with Diced Seafood topped with Mentaiko

. HBRT RIS RN TR

Fried Rice with Diced Chicken and Diced Foie Gras
in Black Pepper Sauce

. BRI E =

Pan-fried Crispy Egg Noodles with Seafood

. TBEIFERKD A

Braised Rice Noodles with Prawns in Egg Gravy

. BMEEF RN

Wok-fried Rice Noodles with Sliced US Beef in

Black Bean Sauce

. BN FE

Braised 'Ee Fu' Noodles with Seafood

. BT IEAT AR 22T

Braised 'Sliver' Noodles with Conpoy in Abalone Sauce

? Chef's Recommendations

$32

$28

$38

$32

$32

$28

$32

$28

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

10.

&H an
DESSERT

Per Person/fil

BB R LE R

Double-boiled Supreme Bird’s Nest with Rock Sugar

and Ginseng

. BEAEZRER

Double-boiled Hashima with Red Dates and Snow Lotus

ERECE @

Almond Cream with Snow Swallow

BRTHEFBE IR

Chilled Lemongrass Jelly and Sour Plum with Lime

wiH

Chilled Mango Puree with Pomelo and Sago

BT mE

Chilled Mango Pudding

FHRAFRALK TG SRR ®

Chilled Avocado Puree topped with Tiramisu Ice-Cream

B S A
EE*’E; M
Deep-fried Durian Ice-cream served with Mango Puree

12 BAFAK T HEIK

Chilled Glutinous Rice with Ice-Cream served in Coconut

WS RTHE @

Double-Boiled Peach Resin with Red Dates and Ginseng

? Chef's Recommendations

$88

$15

$15

$10

$10

$10

$10

$12

$15

$13

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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