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LING ZHI

VEGETARIAN

mAERZ —
Set Menu A

KA R I RN %
Monkey Head Mushroom
with Wasabi and Fresh Pitaya

“aiER 5T RE
Double-boiled Snow Swallow Soup
with Russula Mushroom and Fresh Lily Bulb

EMBFEAT
Sautéed Vegetarian Chicken
with Celtuce in Golden Cup

TRAK I HE
Braised Vegetarian ‘Dong Po’ Pork

£MEWN LR
Fried Rice with Vegetarian Floss
and Basil served in Stone Pot

R A 0 R K Ak
Chilled Coconut Milk and Sago
with Ice-cream

$42.80++ &4 / per person

mRERZ =
Set Menu B

B
LingZhi Trio Appetiser
o k¥ 3% 3 % Spinach Roll with Sesame Sauce
o B A L4 Marinated Kombu
Green Bamboo Shoot
o ;&4 it.i) 15 Roselle Salad

BHASKRE R
Braised Vegetarian Bird’s Nest with Ginseng

FHaFFEMT
Sautéed Vegetarian Chicken with
White Asparagus and Bolete Mushroom

IR & A1 Ah
Smoked Vegetarian Goose with Tomato

PGB KRB A
Japanese Somen Noodles with
Maitake Mushroom and Truffle Qil

@A RN F R
Crispy Yam with Ginkgo Nut

$69.80++ 1% [ per person

¢ Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, privilege cards,
unless otherwise stated.
e Menus and prices are subject to change.
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LING ZHI

mABERZ =
Set Menu C

LT T # AR i 3
Assorted Fruit Salad with Raspberry Sauce

PENZREE
Braised Vegetarian Shark’s Fin
with Bamboo Fungus

HERFTAFF
Sautéed Asparagus with Maitake Mushroom
wH i NS
Deep-fried Enoki Mushroom Roll with
Seaweed, Pumpkin and Mongolian Sauce

WK FE @&
Homemade Emei-style White Pepper Soy
Milk Broth ‘Mee Sua’

WA ok R

Chilled Mango Cream, Pomelo and Sago
with Ice-cream

$188++ Y94% Al / 4 persons

L

VEGETARIAN

mREREZW
Set Menu D

REZKM= S0
LingZhi Trio Appetiser
o & 7 #1484 % Green Asparagus
with Chef’s Specialty Sauce
o & AY % 7= Chilled Tomato with Roselle
e 35 2 & 1. & Braised Beancurd Skin Roll
with Winter Melon

BAME AT R
Braised Charcoal Snow Swallow Soup

HRFEFRA
Sautéed Sliced Vegetarian Conch
with Water Celery

A FE A TSR I
Pan-fried Monkey Head Mushroom
with Truffle Oil

F KM TR % R RIR
Fried Brown Rice with Vegetarian Ham
and Diced Pineapple

A BT 22 W MR AR
Double-boiled Snow Fungus and
Shark’s Fin Melon with Peach Gum

$218++ W4% A] / 4 persons

¢ Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, privilege cards,
unless otherwise stated.
e Menus and prices are subject to change.
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VEGETARIAN

mAERZ A
Set Menu E

& 6 kA 4G
Vegetarian Roast Goose and Tomato
with Salsa Sauce

o i o B g R A
Double-boiled Sea Coconut Soup
with Nourishing Dendrobium

MeA= & F S 7 5F
Wok-fried Monkey Head Mushroom
and Celtuce with Walnut

RERETRE 2
Baked Vegetarian Fish
with Homemade Honey Sesame Sauce

7 NIRRT 2R
Braised Lion’s Head Mushroom Ball
in Hairy Gourd with Vegetarian Oyster Sauce

ERU iR
Vegetarian Chicken with Mushroom
and Broccoli

T FHIPRE Kby
Braised Preserved Vegetables
with Brown Rice Bee Hoon

R ET e
Red Bean Cream with
Orange Peel and Lotus Seed

$268++ ><~4% ] / 6 persons

R B EZ N
Set Menu F

nHERRFNH
Assorted Fruit Salad with Nuts
and Raspberry Sauce

HHaAETRE
Double-boiled Snow Swallow Soup
with Yellow Fungus and Lily Bulb

R G F S NETE
Sautéed Green Bamboo Shoot and Monkey
Head Mushroom with ‘Shacha’ Sauce

REBHINE &
Braised Vegetarian Fish with Roasted Wheat
Bran served in Claypot

kR BaE AN
Sautéed Vegetarian Chicken and Mushroom
with Black Pepper Sauce
served in Crispy Basket

WEAR LM E
Braised Truffle Beancurd stuffed with Eight
Treasures and Broad Bean

EMEAN B IR
Fried Rice with Vegetarian Floss and Basil
served in Stone Pot

AR EINE K E

Purple Rice Cream with Golden Pumpkin

$318++ »~4= H / 6 persons

¢ Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, privilege cards,
unless otherwise stated.
e Menus and prices are subject to change.



3

LING ZHI

VEGETARIAN

mABERZ L
Set Menu G

BESBEIED
Fresh Monkey Head Mushroom Salad
with Blueberry Sauce

FEHGHTEE
Double-boiled Snow Swallow Soup
with Yellow Fungus and Celtuce

R FEFA
Sautéed Vegetarian Chicken and Mushroom
with Mongolian Sauce served in Crispy Basket

A G E &
Braised Vegetarian Fish with Winter Melon,
Bamboo Shoot and Beancurd Skin

SR e N
Sweet and Sour Button Mushroom with Lychee

YRS Y
Braised Homemade Edamame Beancurd
with Coral Fungus in Pumpkin Sauce

N = 2 NFE &
Stewed 'Ee-fu’ Noodles with
Shredded Vegetables and Truffle Oil

PREFAEN
Chilled Aloe Vera and Grass Jelly
topped with Lime Sorbet

$468++ 4% A / 8 persons
$538++ 4% Al / 10 persons

mREREZIN
Set Menu H

FERNIES
LingZhi Four Appetiser
o kB H A K AR Pickled Daikon
o F H #3% & A8 Marinated Guava
with Orange Peel
o ZAIR K Z AT Deep-fried Vegetarian Chicken
with Wasabi and Crispy Floss
o ;4 4¥ 7% #1F Chilled Grape Tomato

with Roselle

WBEAT RS R
Braised Bird’s Nest Soup in Winter Melon Ring

PRSI
Sautéed Asparagus and Fresh Lily Bulb
with Monkey Head Mushroom

TREBFT
Duo Vegetarian Goose and Crispy Beancurd
Skin served with Wheat Wrap
e 7% Pan-fried Smoked
o % X Deep-fried

Htztmie
Baked Vegetarian Fish with
Portuguese Cheese Sauce

FIRE X Fwik
Sautéed Morel Mushroom and
Yellow Fungus with Assorted Greens

NEFAT B4R
Truffle Fried Rice with Vegetarian
Chicken served in Stone Pot

BHEEBEFR
Crispy Yam served in Golden Pumpkin

$568++ A\ 1% ff] / 8 persons
$688++ 4% Al / 10 persons

¢ Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, privilege cards,
unless otherwise stated.
e Menus and prices are subject to change.



