Dinner 5 Courses Menu
$68 PER PAX

(MIN FOR 2 PERSONS)

SIEAMEEEAIEFR JFREIFER
Tuna Tartare Cone With Salmon Roe,
Wasabi Prawns With Mayo Dressing

Bt SR A E
Double-boiled Chicken Soup With
Abalone, Dried Scallops And
Agaricus Blazei Murrill Mushroom

KL M4 B K IbiEE T
Poached Kagoshima Wagyu Beef
In Soya Vinaigrette
Or
Poached Hokkaido Scallops
In Soya Vinaigrette

Fragrant Rice Topped With

Kurobuta Pork Char Siew
And Over-easy Egg

BEXREMEFTESTR
Chilled Avacado Puree With
Vanilla Ice-Cream And Black Glutinous Rice

BRETHEER BREE=%

Chinese Petit Four:
- Chilled Osmanthus Jelly With Black Wolfberries
- Homemade Pandan Rolls With Hazel Nut Paste

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

Dinner 5 Courses Menu
$98 PER PAX

(MIN FOR 2 PERSONS)

SRS IS RIREHT R

Tuna Tartare Cone With Salmon Roe,
Pan Seared Foie Gras With Water Melon

RERTH
Signature Claypot Shark’s Fin Soup With

Crabmeat And Mushroom Served With
Beansprouts, Coriander Leaf

EViHfE Bk A TFEEHE
Stewed Thick Sliced Abalone With
Homemade Beancurd, Wild Rice And
Fresh Barley Topped With Black Caviar

BH X REIT BR B
Stewed Mee Sua With
Kurobuta Pork Char Siew
Phoenix-Tail Prawns And Onsen Tamago

BREMABTEERE
Chilled Avacado Puree With
Vanilla Ice-Cream And Black Glutinous Rice

RBRTERERE BEEEZS
Chinese Petit Four:
- Chilled Osmanthus Jelly With Black Wolfberries
- Homemade Pandan Rolls With Hazel Nut Paste

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



