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Scale a new summit in Plant-based Cuisine
in Collaboration with Yang Ming Spring & Nishikane

Plant-Based Set Menu A
$118 Per Person
(min 2 persons)

BRHEREBHEZ. [TEWER. BHKIIE. FTFETE
Homemade Soybean Curd in Uma Dashi Sauce topped with Soramame,
Garden Fresh Bell Pepper Sushi, QQ Mushroom in Sichuan Pepper Sauce,
Fresh Bamboo Roll with Edible Flowers

RITEREBAKZ

Double-boiled Five Treasures Soup with Chinese Herbs

B BEERAEHEFRE
Monkey Head Mushrooms and Crispy Wild Morel Mushrooms in White
Truffle Sauce

B AREBX I FHERSBR

Kyoto Kamonasu Eggplant served with Summer Greens

EAREERIR

Quinoa and Turmeric Rice in Carrot Broth

BINAERE. ITEREIKE K

Daifuku with Japan Melon and Crystal Lemon Cane Jelly

UOB Cardmembers enjoy 15% savings
Prices are subject to 10% service charge and prevailing Goods and Services Tax.



Kyoto Kamonasu Eggplant served with Summer Greens
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Scale a new summit in Plant-based Cuisine
in Collaboration with Yang Ming Spring & Nishikane

Plant-Based Set Menu B
$148 Per Person
(min 2 persons)

BRI EXEREHERE. TENFE.

MmFEE. BEREHIC. EHHEEK. KTFEEESE
Homemade Soybean Curd in Uma Dashi Sauce topped with Soramame,
Garden Fresh Bell Pepper Sushi, Aubergine Sushi, Aromatic Tea-Infused Sweet
Beans, Deep-fried Glutinous Rice in Sichuan Style, Fresh Green Bamboo Roll
with Edible Flowers

WEEAR7
Thick Black Truffle Soup

SIEZMAFLEREE VAL
Taiwanese Fresh Bamboo Shoot served with Salad in Fig Vinegar

A /NTEERPRRZ 5 22
Fried Zucchini Flower with Shredded Mushrooms and Tangerine Peel, served
with Lychee Salad Dressing

—HEREETF
Stir-fried Hakka Taro Abacus Seeds with Assorted Mushrooms

AKKEBBREZER
Summer Somen with Chinese Yam and Japanese Corn
served in Ice Bowl

BXAEME. ITREIXEHER. SIBIR. BRERESRE
Daifuku with Japan Melon and Crystal Lemon Cane Jelly, Flavourful Mochi,
Velvety Purple Sweet Potato Mash in Rich Black Sugar Sauce

UOB Cardmembers enjoy 15% savings
Prices are subject to 10% service charge and prevailing Goods and Services Tax.
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Stir-fried Hakka Taro Abacus Seeds with Mushroo
SHEREAT |




Summer Somen with Chinese Yam and Japanese Corn
served in Ice Bowl

KB BAERE



Set Menu C
S138 Per Person
(min 2 persons)

RESIE. BEE8F. TEFINSL
QQ Mushrooms in Fragrant Onion Oil, Baby Octopus with Salted Egg,

Shredded Chicken with Lemon

LR R SR K7
Double-boiled Sea Whelk with Lean Pork and Astragalus Root

RLEBRE&R

Braised King Garoupa Fillet and Bean Curd in Chilli and Ginger Sauce

HEVEEE LB &
Crispy US Beef Tendon Rib in Homemade Red Wine Sauce

37 AR AT E R K KR

Braised Bee Hoon with River Prawn in Superior Stock

HZAIG 2 NP K ER
Chilled Japan Melon with Sago

Prices are subject to 10% service charge and prevailing Goods and Services Tax.



Set Menu D
S158 Per Person
(min 2 persons)

SIERMAFTERE VL

Taiwanese Fresh Bamboo Shoot served with Salad in Fig Vinegar

AR IS AE
Boiled Fish Maw with Chinese Cabbage in Fish Bone Soup

2579 PRI T 3R P R A AT

Stir-fried Western Australian Lobster with Jalapefio

BREBGRE
Braised Chicken in Hakka Yellow Wine

BTSRRI KD & T STE
Stir-fried Taiwan Cauliflower with Preserved Duck Meat

BEfEREET

Stir-fried Hakka Taro Abacus Seeds with Sakura Prawn

A I E e
Double-boiled Bird’s Nest with Honey Rock Sugar

Prices are subject to 10% service charge and prevailing Goods and Services Tax.



