7\
\”} A la Carte

ERRL Rk
(BAF &, WEAEE, BINFALAT, FEEAEF)
Four Delicacies Combination
(Crispy Fish Skin with Fish Roe, Chilled Homemade Beancurd with Century Egg, Pan Fried Goose Liver with
Watermelon, Shredded Celtuce with Sake & Fresh Crabmeat)
$28++ /per person

RAEBHFXRILSRG S
Double Boiled Japanese Black Garlic Kanto Sea Cucumber Chicken Soup
$38++ /per person

HLHERKZES
Deep Fried Cod with Cordyceps Flower in Homemade Soybean Stock
$26++ /per person

BAERERKFFE S
Deep Fried Cod served with Passion Fruit Sauce
$22++ /per person

ESCEN N &k U N ECEy
Pan Fried Australian Wagyu Beef served with Si Chuan Green Chili & Soya Sauce
$40++ /per serving 120g

P AR JE A HE R
Smoked Spare Rib with Lychee Wood Crumb
$18++ /per person

o IR NI & Koy
Braised Vermicelli with Fresh Clam & Bittergourd
$12++ /per person or $24++ /per serving (serve 2-3pax)

AL BT 2 2R AR
Braised Boston Lobster with Pearl Rice and Crispy Rice Toppings
$68++ /per serving (serve 3-4pax)

AEFE, 78 Ay F 7 bk B
Double Boiled Pear with Peach Gum Yuzu Tea
$15++ /per person

B AEA

Pink Guava with Sago Cream topped with Sour Plum Ice Cream
$12++ /per person

(Prices are subject to 10% service charge and prevailing Goods and Services Tax)
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Tasting Set Menu A
$68.00++ Per Person

(Minimum two to dine)

ERR P
(FeA@N, 25F TR | FRhani)
Trio Combination of Appetizer
(Pumpkin with Salted Egg and Chicken Floss,

Crispy Rice Bubble with Scallop in Garlic and Chili Sauce,
Sliced Pork with Garlic Sauce)

FHE T NS
Double Boiled Chicken Soup with Porcini and Dried Scallop

% F A B A
Steamed Cod with Celtuce in Superior Soya Sauce

w1 = 45 A
Stir-fried Sliced Pork with Leek in Spicy Sauce

BANFEE A ERITIR
Fragrant Crabmeat Fried Rice in Black Truffle

A BT
Homemade Bean Curd with Wolfberries

(Prices are subject to 10% service charge and prevailing Goods and Services Tax)
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Tasting Menu B
$88.00++ Per Person

(Minimum two to dine)

(BT, REALALE, ABEAZF)
Three Delicacies Combination
(Crispy Fish Skin with Fish Roe,
Chilled Homemade Beancurd with Century Egg,
Shredded Celtuce with Sake & Fresh Crabmeat)

REBHFXFRIAIRG G
Double Boiled Japanese Black Garlic Kanto Sea Cucumber Chicken Soup

BAEREMKFFE &
Deep Fried Cod served with Passion Fruit Sauce

PR AL FHE B
Smoked Spare Rib with Lychee Wood Crumb

oo IR NN & Koy
Braised Vermicelli with Fresh Clam & Bittergourd

B AR AR ABT & N B
Pink Guava with Sago Cream topped with Sour Plum Ice Cream
served with Si Chuan Pancake

(Prices are subject to 10% service charge and prevailing Goods and Services Tax)
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Tasting Menu C
$108.00++ Per Person

(Minimum two to dine)

8 AR S = Bt
(BFREMHEEH., 2HFTHRIEE | FikanE)
Trio Combination of Appetizer
(Crispy Fish Skin with Caviar,

Crispy Rice Bubble with Scallop in Garlic and Chili Sauce,
Sliced Pork with Garlic Sauce)

ZANFEIM S E P R
Double Boiled Treasure Seafood Soup with Black Truffle

NPR KA B R
Boiled Sliced Garoupa in Si Chuan Pepper Sauce

BRI Fer A
Stir-fried Diced Wagyu Beef with Asparagus and Chili Padi

AN M ST B AR
Braised Boston Lobster with Pearl Rice and Crispy Rice Toppings

M A, B Ay 55 ok AL
Double Boiled Pear with Peach Gum Yuzu Tea

(Prices are subject to 10% service charge and prevailing Goods and Services Tax)
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Vegetarian Set Menu

$68.00++ Per Person

SREHE

Trio Combination of Appetizer

A S

Vegetarian Hot and Sour Soup

b BARE K 35
Monkey Head Mushroom Skewers

RERERBRIEE S
Poached Baby Spinach with Dried Bean Curd and Cordyceps Flower

=35/ RN A Ay
Crispy Bee Hoon with Assorted Mushroom

B 7L, 78 AT 7k, B
Double Boiled Pear with Peach Gum Yuzu Tea

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