MR EE
6-Course Special Set Menu
$158 i per person
Z /D27 minimum 2 persons

SSRINERIAES,
IR PR S kb
Pan-seared Sea Cucumber filled with
Minced Shrimp and Chicken Floss,

Black Tiger Prawn and Octopus
Crystalline Ice Plant Salad

REEELEEIS7
Double-boiled Cordyceps Flower,
Fresh Chinese Yam, Dalian 8-Head
Abalone in Local Farm Chicken Soup

PREFE RSB DB
Steamed Chilean Seabass, Aged Dried
Radish, Silky Beancurd, Glass
Vermicelli

ERKESS RS |
Crispy Local Farm Chicken Cutlet,
Butter Salted Egg Yolk Sauce

bR PRI
Wok-fried Noodle with
Hokkaido Scallop

RETOKEMT A
Chilled Purple Sweet Potato
Sago Cream, Coconut Ice Cream

@Pork ‘ Shellfish ‘ Doiry ‘ @ Spicy
SEER BERE LT BERM

INEmFEE
8-Course Premium Menu
$198 =i per person
Z /D27 minimum 2 persons

IZKHSAT,
XS PAABRKEEESH G
Marinated Foie Gras, Crispy Red Crab Claw
with Chicken Floss,

Crystalline Ice Plant Salad

WRTNEIEEREBIENEEESS ©©
Double-boiled Hispid Fig Root Soup,
Premium Fish Maw, Conpoy,

Australian Pork Spare Rib

Tlex T 2NmIErSkige @
Braised Kanto Superior Sea Cucumber,
South Africa 6 Head Abalone

TN LR T IRAT
Steamed Boston Lobster, Minced Garlic,
Glass Vermicelli

EEFPHRITEEI @O
Pan-seared Iberico Pork Loin,
Minced Ginger

BRI B A A
Sir-fried Wild Mushroom, Mustard Spinach
Komatsuna

EBERICEEE IR @@
Steamed Jasmine Rice, Sundried Chinese
Sausage, Flower Mushroom

RN ETIKE
Imperial Bird's Nest, Purple Sweet
Potato Sago Cream

Nuts ‘ Alcohol ‘ @Vegetarian ‘ Sustainably Sourced
=R
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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.



