Summer Tasting Menu
August - October 2026
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Winter melon with Fresh Lime Juice
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Chilled Yellow Crocker with Fermented Bean Paste
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Salted-Grilled Australian Wagyu Beef Tongue
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Double-boiled Abalone Soup with Orchid Flower
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Stir-fried Grouper with Green Asparagus & Velvet Mushroom
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Red-Braised and Smoked Pork Belly
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Fuzzy Melon Noodle Poached with Fish Maw & Shrimp Roe
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Tiger Prawn Fried Rice with Pomelo & Orange Blossom
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Dragon Fruit. Rose. Bamboo Bird’s Nest
(E12/\B5E17EET) (Reserve at 12 Hour in Advanced)

Additional Charged $45 per Glass (Non-Alcohol)
Sparkling Tea, Fruit Juices or Soft Drinks

Additional Charged $98 per Glass or $480 per Bottle (Alcohol)
House Sparkling Wine, White Wine or Red Wine
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