MENU X
$188nett for 4persons

b VLR TR DU 2255
F| Black Chicken Soup With
{ Chinese Herbs And Conpoy

HAPpeng

Roasted Duck

BRI =
Scrambled Egg With Sautéed Shark’s Fin
And Crabmeat Served On Crispy Lettuce

T T M ) £ A
Stewed Noodles With Boston Lobster,
Ginger And Spring Onions

LA Ao

Double-boiled Fresh Almond Puree

e 2 L BT )
Steamed Custard Buns With
Salted Egg Yolk

MENU Y

$188nett for 4persons

K 3 G A1 P i) 1

Signature Claypot Shark’s Fin Soup

. With Crabmeat And Mushroom Served
) With Beansprouts, Coriander Leaf

A 2

Claypot Free Range Chicken
With Glutinous Rice Wine,
Ginger And Wood Ears

BRI Jo8 A U
Pan-Fried Fresh Prawns
With Sweet, Sour And Spicy Sauce

NN ORER R TTES S

Stewed "Mee Sua" Baby Abalone,
Diced Vegetable And

Crab Roe Gravy

i R AR CE 5
Chilled Tianjin Pear With
Honey Pomelo Citrus

o A R B TR )
Steamed Custard Buns With
Salted Egg Yolk

Menu Z
$198nett for 2 Person

(Individually Packed)

BE BRSNS

Seared Kagoshima Wagyu
Ribeye With Yuzu Spicy Sauce
And Sea Salt

D5 gmu k=R AN REr2E i
Stewed Noodles With

Boston Lobster,Ginger And
Spring Onions

BRMEE1TR
Double-boiled Superior
Bird’s Nest With
Almond Puree



