i Yo [horwred

Chefs Grspte Gef [herug
Lveciavt b Counger Luch Wona

ol $48++ pey pay

(Min 2pax)

Appetizer

Greenhouse Tomatoes in Wasabi Sesame Sauce
| R FE AR RESEN

Soup

Furong Chicken Soup
EXDLN

Main Courses

Chaozhou Hong Shao Rou with Lychee
& Lychee Pearl
AIMAIIRA | 228% | A2

Shrimp Paste Barramundi Fillet with Pomelo,
Water Chestnut Salad with Calamansi Juice
B IREIFRMNG & R R 4

Hakka Fried Noodles with Pork & Vegetables
WEXRME N, HX)

Dessert

Xi'Yan Signature Handcrafted Ice Cream

Please Note: no further changes on the Executive Menu as menu is specially priced,
otherwise the price for this menu will be subject to market price charges

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg
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22 FEB - 31 MAR 2025

Classic b Compe af, sb8++ ppow pas

(Min 2pax)

Appetizers

King Prawns and Thai Pomelo Salad

KBV 4l

Furong Chicken Soup
xBI87

Main Courses

Roasted Chicken with Dried Ginger

& Clam Sauce Marinate
fELBEIRITE R 52

OR

Chaozhou Hong Shao Rou with Lychee

& Lychee Pearl

ARINETIREY | Z58% | ZIRIZIR

Sautéed Asparagus with Black Truffle
& Mushroom
ENMERELES

Steamed Marbled Goby (Soon Hock) in Duo Sauce§
of Spicy Chilli & Pickled Olive on Rice Noodle

FAPS It B 22 B 7R AR

(5 guests or above / 5 ik A L)

[4 guests or below, 4 iIg AR Steamed Marbled Goby (Soon Hock
Duo Sauce of Spicy Chilli & Pickled Olive on Rice Noodle
MBS =R ]

Dessert

Green Tea & Palm Sugar Creme Br(lée

ATV B R

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg
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22 FEB - 31 MAR 2025

Stondmad, b Cowe o 588++ pov pow
Suppey 6 Cowse af $108++ pew pas

(Min 2pax)

Appetizers

Furong Chicken Soup
EXYLEN

Xi Yan Trio Platter Delights FABB=$H48
- King Prawns and Thai Pomelo Salad
- Hakka Savory Salted Duck with Beancurd Cake
- Honeyed Wasabi Lime Fish Wafer
KNIRRIVE 00 EREUKBHE T, TRERH

Main Courses

Roasted Chicken with Dried Ginger & Clam Sauce Marinate
S0 BRI G2
(For Standard 6 only)

Shimo Wagyu Beef Ribeye Mint & Sesame Sauce (MB 7-8) (100g)
ERUEINFIFARNECTTREBRRE / FHIE T
(For Super 6 only)

Sautéed Asparagus with Black Truffle & Mushroom
EMEFENES

Steamed Marbled Goby (Soon Hock) in Duo Sauce
of Spicy Chilli & Pickled Olive on Rice Noodle
ARG EE A

(5 guests or above / 5 sk A L)

[4 guests or below, 4 {igAF: Steamed Marbled Goby
(Soon Hock) in Duo Sauce of Spicy Chilli & Pickled Olive
on Rice Noodle FARB MM BZ &b ]

Dessert

Green Tea & Palm Sugar Creme Br(lée

IATVEREAR R IR

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg
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22 FEB - 31 MAR 2025

Promizan 8 (oo af $128++ pew poa
Suppveme § (owse af S148++ pev pa

(Min 2pax)

Appetizers

King Prawns and Thai Pomelo Salad

NIRZRTVHF I HL

Xi Yan Trio Platter Delights FARS = 88

- Greenhouse Tomatoes in Wasabi Sesame Sauce

- Hakka Savory Salted Duck with Beancurd Cake

- Honeyed Wasabi Lime Fish Wafer
TREARR A ARREEN, EREBKBHET  NTEER

Furong Chicken Soup
EXDEN

Main Courses

Baked Crab Meat with Porcini Mushroom & Mozzarella Cheese
4RI =

Roasted Chicken with Dried Ginger & Clam Sauce Marinate
SEL BRI IR R e

(For Premium 8 only)

Shimo Wagyu Beef Ribeye Mint & Sesame Sauce (MB 7-8) (1 00g)
ERUEINFI AR AECTT REBRRES / FHIE R

(For Supreme 8 only)

Sautéed Asparagus with Black Truffle & Mushroom
ENBETRENES

Steamed Marbled Goby (Soon Hock) in Duo Sauce
of Spicy Chilli & Pickled Olive on Rice Noodle

FARB M B = B RR R

(5 guests or above / 5 fiIgk A L)

[4 guests or below, 4 fiL8EA R : Steamed Marbled Goby (Soon Hock) in Duo Sauce of
Spicy Chilli & Pickled Olive on Rice Noodle
FARB M B = bR ]

Dessert

Green Tea & Palm Sugar Creme Br(lée

BTV R E

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg




