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PORK KNUCKLE WITH GARLIC,
MARINATED CELTUCE WITH DRIED ORANGE PEEL
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SUPERIOR SHARK’S FIN WITH CRAB ROE IN SOUP
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BRAISED WHOLE ABALONE
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STEAMED GROUPER FILET WITH XO CHILI SAUCE
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JASMINE TEA SMOKED PIGEON
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POACHED MUSHROOMS AND VEGETABLES WITH GOJI BERRY
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CRISPY AND STEAMED RICE SERVED IN LOBSTER SOUP
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PRAWN AND CRABMEAT COCKTAIL, SALMON ROE, GUAVA
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CRAB ROE BIRD’S NEST, GROUPER FILET
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ABALONE AND FISH MAW, BAKED BROCCOLI
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MARINATED PIGEON, FIVE FINGER FIG (HALF)
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FRESH ASPARAGUS IN CHICKEN BROTH

FRIED RICE WRAPPED WITH LOTUS LEAVES
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MANGO SAGO CREAM

=~ RED: LAURENT MIQUEL PERE ET FILS MERLOT

WHITE: BABICH, BLACK LABEL SAUVIGNON BLANC

$100/HFGLASS

g U $98O 11 #B

== A +—
& I~ K ¥R JE
CONCH WITH WASABI SAUCE
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GUAVA IN PLUM FLAVOR
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FRESH CHILLED BABY ABALONE WITH SOUR GARLIC SAUCE
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SHARK'S FIN AND CRABMEAT SERVED WITH CONSOMME
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PAN-FRIED KAGOSHIMA WAGYU

cBEETHERR (¥£)

LOBSTER SERVED IN BANG SAUCE (HALF)
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BRAISED TIANJIN CABBAGE WITH MINCED YUNNAN HAM
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STEAMED RICE WITH DICED CHICKEN AND ABALONE IN GARLIC
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ONE COMPLIMENTARY GLASS OF RED/WHITE WINE
PER PERSON; APPLY TO ALL MENUS

/K& $25 @il TEA/WATER CHARGE $25 PER PERSON
SM—AR#E SUBJECT TO 10% SERVICE CHARGE
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