Degustation Menu
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Chilled Jumbo Razor Clam With Thai Basil And Cumin
RISE=F -
BERkZEE) - =40 - BEZERIEE
Pickled Radish . Chilled Jellyfish . Braised Goose Wing

—

—{L4< Floral Tea

Minced Silkie Chicken Thick Soup With Gum Tragacanth And Jinhua Ham

AN
Crispy Sea Cucumber With Secret Recipe Sauce And Goose Web

S0« FLPE o mnHzfE A (+$268/(17)
Braised South Africa Premium Dried Abalone (Additional $268/Guest)
HAE R F7 i H 20s Tangerine Peel Pu Erh Tea

Homemade Chrysanthemum Flavors Sorbet

IR SR IS
Steamed Cod Fillet With Preserved Vegetables

EHE AR EE (=73 T) FEAC S RE A A R & (THfir =Ll )
Sautéed Free Range Chicken With Black Pepper Smoked Free Range Chicken With Osmanthus And |
And Chives In Casse (For 2-3 Guests) Oolong Tea Leaf (For 4 Guests Or Above)

PEEEL S e T
Sliced Fish Maw With Inaniwa Udon In Shrimp Broth

EATR
Black Sesame Panna Cotta
EE RS Fragrant Honey Tieguanyin

$1,388/ fir. Per Guest (Rifiz#E From 2 Guests or Above)
* I $800 T4 = 4 205 % Additional 4 Wine Pairing $800/Guest
* N4y $138 FH4R = F 3 2 ZEHCEE Additional 3 Tea Pairing $138/Guest
S0 10%Jk %% Additional 10% Service Charge




Tasting Delight

s 75 O A E R
Chilled Sea Conch Wlth Garlic and Secret Recipe Sauce

20 S e L E e A B iy

Drunken Shrimp In 20-years Huadiao
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—{L4< Floral Tea
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Imperial Soup With Bergamot Citrus And Chicken

FFEIE O riz i R E
Braised South Africa Premium Dried Abalone With Goose Web
Fh0 « ARIRAERZ g2 (+$100/ir)
Crispy Sea Cucumber (Additional $100/Guest)
T F735H 20s Tangerine Peel Pu Erh Tea

Homemade Chrysanthemum Flavors Sorbet

‘ 4I5S
“,m Steamed King Crab Claw With Seasonal Yunnan Mushrooms And Egg White

EHE AR EE (=73 T) FEAC S RE A A R & (THfir =Ll )
Sautéed Free Range Chicken With Black Pepper Smoked Free Range Chicken With Osmanthus And
And Chives In Casse (For 2-3 Guests) Oolong Tea Leaf (For 4 Guests Or Above)
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| d{ Sliced Fish Maw With Inaniwa Udon In Shrimp Broth
Za 2375
Secret Jewelry Box

EEYH
Black Sesame Panna Cotta
BT 5 Fragrant Honey Tieguanyin

$1,688/ fir. Per Guest (Rifiz#E From 2 Guests or Above)
*%ﬁﬂtﬁl $800 FH4f = F 4 25 70H% Additional 4 Wine Pairing $800/Guest
SN $138 F4R A 3 20 45 ficts Additional 3 Tea Pairing $138/Guest
5500 10% k%% Additional 10% Service Charge
==K Fi7EE] Reservations 3 Days In Advance




Degustation Delight

20 A B EE LA B R O
Drunken Mantis Shrimp In 20-years Huadiao
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— L4 Floral Tea

36 /NRHEE L7 E
Steamed Goose With Supreme Soya

EEalsRet
Braised Vege Shark’s Fin Soup With Crab Cream

H EHEl
Steamed Fresh Lobster With Egg White

ERELEZ R
Oven Baked Dried Abalone Wrapped With Puff Pastry
20 o HAE DA (5500 $1,000/f7
OR -« Braised Japanese Amidori Abalone (Additional $1,000/Guest)
HAEf f73%H 20s Tangerine Peel Pu Erh Tea

BBk
Homemade Sorbet

TSR B
Steamed Cod Fillet With Preserved Vegetables

BB M s A5l Sl
Sliced Fish Maw With Inaniwa Udon In Shrimp Broth

BEHTRECZ . BRI
Homemade Sweet Almond Tea. Deep-Fried Baileys Glutinous Ball
EE PR Fragrant Honey Tieguanyin

$1,888/ fir Per Guest (FifiztE From 2 Guests or Above)
* NN $800 FH4k = 4 AR HC S Additional 4 glasses of Chinese Wine $800/Guest
* N4y $138 FH4R = F 3 EE ZEHCEE Additional 3 Tea Pairing $138/Guest
S0 10%Jk %% Additional 10% Service Charge
==K Fi7Es] Reservations 3 Days In Advance




