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A Four Hands Collaboration at Feﬁg Shui Inn /(
by Chef Li Kwok Kwong and Chef Cheng Kam Fu |
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2 May to 5 May 2024
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Executive Chef, Feng Shui Inn
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£HADEZE 6 Course Dim Sum Set Lunch
$68 per person & i (minimum 2 persons Z /D Fi{i)

BEBEAR  Wine Pairing $38 per person &1

RINHER Dim Sum Platter
BMENRE BEFTE Steamed Prawn Dumpling with Black Truffle,
BRI Crusted Bun Stuffed with Abalone, Baked Lobster Pie

TH FEXK by Chef Li Kwok Kwong
Domaine du Mont Epin Viré Clessé, Burgundy France 2019

B2 HBIKE  Seafood and Shredded Chicken Thick Soup
EW FTENX by Chef Li Kwok Kwong

BEM TR  Roast Duck Breast with Mango and Yuzu Sauce

TH FEX by Chef Li Kwok Kwong

Waits-Mast Pinot Noir Mariah Vineyard, Anderson Valley USA 2019

ASKEZEFER  Steamed Marble Goby with Preserved Turnip
TW MRE by Chef Cheng Kam Fu

S S8 RRW IR Master Fu’s Signature Fried Rice

TR BR= by Chef Cheng Kam Fu

EBEFHER  Double-boiled Lotus Seed Tea with Egg White

TE MBRE by Chef Cheng Kam Fu

Sommelier Selection Glass  Botfle

Domaine du Mont Epin Viré Clessé, Burgundy France 2019 528 9138

Waits-Mast Pinot Noir Mariah Vineyard, Anderson Valley USA 2019 $38 $188

NS T/INUAR S RFABATHEERL.  Prices are subject to 10% service charge and prevailing Goods and Services Tax.
WRBEEAFHNRESERAEYWIIH,  Please notify our service associates if you have any special dietary requirements
EEARNNE/BEAR.  or food allergies.
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8 Course Gastronomy Set

$188 per person i (minimum 2 persons Z /1 ifi7)

Wine Pairing $38 per person @i

Chilled Mexico Abalone with Jellyfish,
Fresh Prawn Gyoza

by Chef Li Kwok Kwong

Domaine du Mont Epin Viré Clessé, Burgundy France 2019

Double-boiled Fish Maw, Conpoy and Tangerine Peel Soup

by Chef Li Kwok Kwong

Crispy Kanto Sea Cucumber and Goose Web in Abalone Sauce

by Chef Cheng Kam Fu

Stuffed Chicken Wing with Bird’s Nest

by Chef Cheng Kam Fu

Waits-Mast Pinot Noir Mariah Vineyard, Anderson Valley USA 2019

Baked Free-range Chicken with Shaoxing Wine

by Chef Cheng Kam Fu

Steamed Black Gold Patin with Black Bean and Preserved Radish

by Chef Li Kwok Kwong

Braised Coral Mussel Noodle

by Chef Cheng Kam Fu

Black Sesame and Purple Glutinous Rice with Ice-cream

by Chef Li Kwok Kwong

Sommelier Selection Glass  Botle

Domaine du Mont Epin Viré Clessé, Burgundy France 2019

$28 $138

Waits-Mast Pinot Noir Mariah Vineyard, Anderson Valley USA 2019 $38 $188

A8 D0 ULAR 55 B FO IR AT H 2R .
WREBEEURANRRERIRYIIH,
BREARNORBIAR.

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements
or food allergies.
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Chef Cheng Kam Fu Signature Dish
2 to 5 May 2024

Crispy Sea Cucumber with Jellyfish Head

Duck Gizzard with Zucchini and Celery

Shredded Chicken with Green Scallion Qil

Stuffed Chicken Wing with Bird’s Nest

Baked Free-range Chicken with Shaoxing Wine

Steamed Marble Goby with Preserved Turnip

Master Fu's Signature Fried Rice

Braised Coral Mussel Noodle

Double-boiled Lotus Seed Tea with Egg White

Baked Lava Custard Puff

Prices are subject to 10% service charge and prevailing Goods and Services Tax.
Please notify our service associates if you have any special dietary requirements

or food allergies.

$58 /14y

per portion

$18/t»

per portion

$28 /1

per portion

$58 /%

per portion

$48/ 1

whole

$108/t

per portion

$48 /%

per portion

$48 /5

per portion

$16 /11

per person

$18/1

per person



