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Cantonese culmary crescendos

Michelle Chin notes how skilful chefs and hearty ingredients are instrumental to a delectable meal

Above: Lobster : ——
broth with mini
pumpkin.

Right: Baked
fresh scallops
served with
cheese
mayonnaise
and teriyaki
brinjal. -
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From now to Dec 31, 2018, Citi
Cardmembers can enjoy 15 per cent off

a la carte orders at Tien Court Restaurant
(403 Havelock Road, Copthorne King's
Hotel Singapore, $169632). Tel: 6318-
3193/3198. Terms and conditions apply.

Tien Court Restaurant,
Copthorne King's Hotel Singapore

At Tien Court Restaurant, part of the enjoyable

dining experience lies in appreciating Master
Chef Kwan Yiu Kan’s passion for cooking, me-
ticulousness and skill. The other part relies on
the outstanding freshness and quality of the
ingredients, and the marinades, sauces
and cooking methods that accentuate
them.

I tried four signature dishes that
are new additions to the menu —
steamed prawn dumpling with
black truffle, lobster broth with
mini pumpkin, baked fresh scallops
served with cheese mayonnaise
and teriyaki brinjal, and braised sea
perch with black truffle and mush-
rooms.

To start off, I had the steamed

prawn dumpling with black truffle — a
lovely mouthful of succulent prawn with
fragrant bits of truffle.

To cleanse my palate, I was offered a mini
steamed Malay sponge cake, which was sweet
and soothing, and had a hint of coconut milk —
a rather surprising dish to find in a Cantonese
restaurant.

Up next was the lobster broth with mini
pumpkin. Served in a hollowed-out pumpkin,
the rich soup was brimming with generous
chunks of lobster, scallop and mushroom.

I was on a roll and could not wait to try the
baked fresh scallops served with cheese may-
onnaise and teriyaki brinjal. I savoured the
creamy cheese, a hint of sweetness from the
juicy scallops, briny pops of caviar and the fra-
grance of pan-fried brinjal.

The braised sea perch with black truffle and
mushrooms stole the show. The lightly battered
fish fillet was perfectly flaky yet retained its nat-
ural sweetness; the asparagus and mushrooms,
and the heady truffle-infused sauce were per-
fect accompaniments.

After a two-month

Cr){stal Jade Kitchen,
Holland Village

renovation,
Crystal Jade Kitchen’s branch at Hol-
land Village is back in business — with
new items on its menu conceptualised with

the help of Group Executive Chef Martin Foo.

I sampled a few new items, just a fraction of the
extensive list of novel dishes served here.

The Hong Kong style sweet and spicy
minced meat noodles with prawn was
moreish, intense and flavourful, thanks
to its sauce that had minced char siew
in it. Fresh prawns, spring onion
and red capsicum gave the dish
some extra texture.

A surprising twist was the
use of a floral element in
the soya sauce chicken with
osmanthus. The meat’s marinade
comprised maltose syrup infused
with dried osmanthus flowers, which
gave the dish a lovely fragrance.

The steamed homemade tofu was topped with
assorted seafood that had ample “wok hei” aroma
enveloping the egg tofu as well as the accom-
panying prawn, scallop, capsicum, mushroom,
garlic and spring onions.

The “wok-hei” was obtained from stir-frying
the toppings and sauce, which had been prepared
separately, before being added to the steamed
tofu. Bonito flakes were generously sprinkled on
top, adding more texture and flavour.

I was keen to try not one, but two desserts —
deep-fried sesame ball with lava salted egg yolk,
and purple sweet potato and taro with coconut
milk, gum tragacanth and sago.

The former was warm and chewy with crispy
bits, and as I bit into it, salted egg yolk oozed
out. It was rich and had great texture. The latter,
with its unusual purple hue, was served cold and
had a creamy, starchy consistency. Tragacanth, a
natural gum from the dried sap of some species
of legumes, tasted like a crunchier version of jelly.

Top: Purple sweet potato and taro with
coconut milk, gum tragacanth and sago.
Above: Hong Kong style sweet and spicy
minced meat noodles with prawn.
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From now to Nov 15, 2018, Citi
Cardmembers will receive a $10 return
voucher with any amount spent at Crystal
Jade’s participating outlets islandwide.
Terms and conditions apply.
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Café 2000, M Hotel

Enjoy 1-for-1" seafood extravaganza
dinner buffet.

Recommend a friend to apply for a Citi Credit Card and get:

$50°

Cash
Back

Visit www.C|t|bank.com.sg/emgm

Citibank Gourmet Pleasures terms and conditions apply. Payment must be charged to a Citibank Credit, Ready Credit and Debit Card. Promotion is on a while stocks last basis and subject to the terms and conditions of the respective merchants. Citibank shall not be responsible for the quality, merchantability or the fitness
for any purpose or any other aspect of the products and/or services provided by third parties. Citibank shall not at any time be responsible or held liable for any loss, injury, damage or harm suffered by or in connection with the products and/or services provided by third parties. All disputes/feedback about the quality or
performance of the product and/or services should be resolved directly with the merchant. Citibank’s decision on all matters relating to the Promotion will be determined in its reasonable discretion and is final and binding on all participants. Citibank and the respective merchants reserve the right at their discretion to vary,
add to or delete the Promotion terms and/or terminate the Promotion at any time. For all dining deals, visit www.citibank.com.sg/gp. Images are for illustration purposes only. Information provided is accurate at time of publishing. "Citibank" refers to Citibank Singapore Limited. *Offer is valid from 15 Sep 2018 — 15 Nov
2018 (both dates inclusive). Under the Promotion, a Citi Cardmember will receive a S$10 Crystal Jade return voucher (“Voucher”) with any spend at Crystal Jade’s participating outlets, in a single receipt, charged to a Citibank Credit/Debit Card. Promotion is applicable for redemption at all Crystal Jade restaurants except
Crystal Jade La Mian Xiao Long Bao at Terminal 1, Dim Sum Inc by Crystal Jade, Deli Corner and My Bread. Voucher is valid for dine in only. Voucher may only be used on next visit. Original voucher must be presented at point of billing. Voucher is not valid with other bank promotions/vouchers and discounts. Voucher may
not be redeemed for cash/gift vouchers and is non-refundable. A maximum of 1 Voucher can be used per table, per bill, per visit. No splitting of bills and tables allowed. *Offer is valid till 30 Nov 2018 (inclusive). Offer is valid when payment is made with a Citibank Credit/Debit Card. Offer is valid on Sunday — Thursday
from 6pm to 10pm. Not available on eve of and on Public Holidays and special occasions, unless otherwise stated. Promotions are not valid with other ongoing promotions, offers, vouchers, discounts, promotional set menus, privilege card(s), loyalty programme or in-house offers, unless otherwise stated. Events which
fall under the category of special occasions are determined by the Hotel and are subject to change without notice. Prior reservations highly recommended and subject to availability. “For full terms and conditions, visit www.citibank.com.sg/emgm. Citibank full disclaimers, terms and conditions apply to individual products
and banking services. ©2018 Citibank Singapore Limited. All rights reserved. Citi, Citibank, Citi and Arc Design and other marks used herein are service marks of Citigroup Inc. or its affiliates, used and registered throughout the world. Citibank Singapore Limited Co. Reg. No. 200309485K. Printed on 09/2018
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