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Nourishing Season Set Menu (July) i
$108++ per person
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Five Combination of Appetizer
(Winter melon in Orange Juice,
Chilled Chicken with Spring Onion and Ginger, Truffle & Wild Mushroom
with Lettuce, Chilled Bean Curd with Century Egg Topped with Sawagani
Crab, Cherry Tomatoes with Plum)

48 ARG AY b 5 50,38 %)
Double-boiled Chicken Soup with Fresh Abalone and Chinese Herb
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Steamed Garoupa Fillet with 25 Years Orange Skin and
Shredded Ginger with Siso Leaf
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Deep-fried Tiger Prawns with Organic Pumpkin Sauce
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Braised Bee Hoon with Fresh Clam and Bittergourd
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Desserts Combination
(Chinese Steamed Sponge Cake with Red Dates
Paired with Si Chuan Pumpkin Pancake)
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Si Chuan
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Nourishing Season Set Menu (August) ﬁ
$108++ per person g
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( REMA . AT aR, BHRAF., FRBZH)
Four Combination of Appetizer
(Sliced Beef and Tripe in Chilli Sauce, White Radish in Yuzu Sauce,
Marinated Black Fungus with Preserved Chilli,
Walnut Coated Crunchy Sugar)

565 M BAT I NBIR %)
Double-boiled Lean Meat Soup with “Dang Shen” and Chuan Pei
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Steamed Cod with Cordyceps Flower and Fresh Chinese Yam

BLFR KBNS
Braised Three Headed Abalone with Wild Rice and Chinese Barley

Ay 22 R G B &
Inaniwa Udon with Shredded Chicken in Thick Broth
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Chilled Pear and Chrysanthemum Jelly with Honey



