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Mother’s Day
Dinner Tasting Menu
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Century Egg Terrine with Pickled Ginger & Yunnan Chili
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Drunken Giant River Prawn
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Twin Chicken with “Sand Ginger” Sauce
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Double-boiled Bird’s Nest Soup with Fish Maw & Winter Melon
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Crispy Tiger Prawns with Salty Egg Yolk & Quinoa
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Stir-Fried Grouper Fillet with Velvet Mushroom & Yam
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Stir-fried Spanish Tenderloin with Yunnan Pork Belly & Wrinkled Chili
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Angus Short Ribs Braised with Pink Peppercorns
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Golden Fried Rice with Imperial Crab Meat
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Imperial Bird’s Nest with Papaya, Snow Fungus & Peach Resin

& #5880 per person
10% Service Charge
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