Dinner 5 Courses Menu
$68 PER PAX

(MIN FOR 2 PERSONS)

Add $39 for a bottle of
RED OR WHITE WINE

TEAF YRR IE AR RT3
Crispy Cone With Lobster Salad
Wasabi Prawn And Organic Greens

BRI £ R
Double-Boiled Seafood Soup With
Bamboo Piths Served In Whole Coconut

sRREh BT R LR

Crispy Australia Quails Marinated In
Chinese Wine With Green Tea Salt And
Cherry Vine Tomatoes In Plum Juice

BN =3k BREHS
Stewed Mee Swa With Kurobuta Pork

Char Siew, Onsen Tamago And Salmon Roe

BETHERN
Homemade Lychee Sorbet Topped With

Fresh Raspberries Puree

REMEH BELHE

Chinese Petit Four:
- Baked Purple Sweet Potatoes Pastries
-Chilled Glutinous Dumpling Filled With
Mango And Strawberry

prices are subjected to 10% service charge and prevailing government taxes

Dinner 5 Courses Menu
$98 PER PaX

(MIN FOR 2 PERSONS)

Add $39 for a bottle of
RED OR WHITE WINE

FEAr YRR B A RUEEREAT 78 REF R
Crispy Cone With Lobster Salad
Pan-Seared Foie Gras And Organic Greens

KR
Majestic Claypot Shark’s Fin With
Crabmeat And Japanese Mushrooms

KESRE ML
Poached Fillet of Wagyu Beef With
Ladyfinger And Maitake Mushrooms

BRXR =CHaK BRENL
Stewed Mee Swa With Kurobuta Pork
Char Siew, Onsen Tamago And Salmon Roe

BRETHERN
Homemade Lychee Sorbet Topped With

Fresh Raspberries Puree

RERAB OTAH

Chinese Petit Four:
- Baked Purple Sweet Potatoes Pastries
-Chilled Glutinous Dumpling Filled With
Mango And Strawberry

prices are subjected to 10% service charge and prevailing government taxes



