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SAKE PAIRING PROMOTION
SET MENU A

$108.00++/PAX
(MIN 2 PERSON)

Sake for Pairing
Hyakunin No Kikisakeshi Junmai Genshu
Kobe, Japan

B=8H
(EREEEE, IR, BEECREKRE)
Three Delicacies Combination
(Oyster Mushroom in Spicy Sauce,
Pacific Clam with Okra in Homemade Sauce,
Honey Bean & Enoki Mushroom with Rice Cracker)

rE e R ERHE T
Double-boiled Abalone and Kurobuta Pork Ribs Soup
with Yellow Fungus

R LAEESEHKEIRST

Deep-fried Soon Hock with Sweet and Sour Pineapple Sauce

EF B I eI FiBELF
Stir-Fried Lobster with Lao Gan Ma

BLikHAAHMFE
Yuzu Noodles in Thick Soup with Shredded Chicken

RIFKERFHLAER

Black Glutinous Rice Puree
paired with Steamed Nourishing Red Date Cake

xExclusive for UOB Card 15 % off



SAKE PAIRING PROMOTION

SET MENU B
$138.00++/PAX
(MIN 2 PERSON)

Sake for Pairing
Tenbu Junmai Ginjo Sake
Kagoshima, Japan

=/hEE

(BREVERITHE, FEHF BEET)
Combination of Three Delicacies
(Uni and Lobster Salad in Seaweed Cone,
Deep-fried Taro Puff with Scallop,
Sour and Spicy Baby Lotus Root)

Double-boiled Chicken Soup
with Black Garlic and Sea Cucumber

FHRMAMITEERI R E

Steamed Sea Perch with Kampot Pepper and Lemon

BHESEE
Deep-fried "Pi Pa" Bean Curd with Hairy Crab Sauce

Sake for Pairing
Hyakunin No Kikisakeshi Junmai Genshu
Kobe, Japan

F MFmFEIE

Homemade Noodles with Braised Brisket and Radish

ot S R IAGE IR
Homemade Fine Bean Curd with Black Pearls
paired with Steamed Nourishing Red Date Cake

\\A“ o

xExclusive for UOB Card 15 % off

10% service charge and prevailing Goods and Services Tax.



SAKE PAIRING PROMOTION

SET MENU C
$158.00++/PAX

(MIN 2 PERSON)

Sake for Pairing
Tenbu Junmai Ginjo Sake
Kagoshima, Japan

SIEERR
(BREDVERITHE, BFRALSHEF, ERHEAEREGILRN)
Trinity Treasures Platter
(Uni and Lobster Salad in Seaweed Cone,
Japan Crispy Scallop with Garlic and Chilli,
Pacific Clam with Cordyceps Flower and Baby Spinach)

TiREEREE
Braised Bird's Nest with Crab Roe

NikkEREEES

Boiled Sliced King Grouper in Sichuan Pepper Sauce

Sake for Pairing
Gangi Yuunagi Junmai Daiginjo Sake
Yamaguchi, Japan

KILEFF A RAANF ST ELE
Pan-fried A4 Wagyu beef
with Porcini Mushrooms in Volcanic Salt

S&aFRABIEHKIR
Stir-fried Pearl Rice with Konbu and Mullet Roe

PRI R F R AR ERE

Double-boiled Pear with Peach Gum Yuzu Tea
& Deep-Fried Glutinous Rice Ball with Peanut

xExclusive for UOB Card 15 % off



FIEERD
SET MENU D
$128.00++/PAX
(MIN 2 PERSON)

BifmE=5Ht
(RERRBAEEN, ERIFIKWRIE, FIEHEE)
Three Delicacies Combination
(Japan Pumpkin with Salted Egg and Chicken Floss,
Stir-fried Prawn with Cashew Nut and Dried Chilli,
Oyster Mushroom in Spicy Sauce)

SFif ey Pabiehy)
Double-boiled Chicken Soup
with Abalone and Agaricus Brazil Mushroom

FEEZRXSLESH
Steamed King Garoupa Fillet
with Spring Onion and Ginger

RAFFHFESR

Lobster with Bean Curd in Spicy Meat Sauce

BHRLLSE
Stir-fried Udon with Shredded Kurobuta in Black Pepper

MELEA

Pink Guava with Sago Cream topped
with Sour Plum Ice Cream

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



ZER

VEGETARIAN MENU
$88.00++/PAX

=Elfg
(BRIEFHIF, BEIEERE, ESERERD)
Cold Dish Platter
(Shredded Eggplant with Miso,
Cordyceps with Baby Spinach,
Baby Corn with Strawberry Sauce)

EEAKREMRLES
Double-boiled Monkey Head Mushroom Soup
with White Fungus

L1 bR S FRAE LN ok
Baked Porcini Mushrooms in Black Pepper Sauce
with Asparagus

FHEEENRKE
Stir-fried Morel Mushroom
with Truffle on Rice Cracker

XOBEHFIE ZKR
Noodles with XO Sauce served
with Vegan Dumpling

RFHER

Homemade Fine Bean Curd with Wolfberries

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



