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Event Date : 25/11/2024 & 26/11/2024
Price : $2,800/per person

Appetizer :
204E 1 BE IO F iR
Drunken Mantis Shrimp In 20-years Hua Diao

B TR ey
Sautéed Egg White And Fresh Milk
With Bird Nest, Sea Urchin And Crab Meat

PSR
Roasted Australian M12 Wagyu Beef
With 20-years Tangerine Peel, Honey, Peanut And Pearl Rice

Y8 M B R N B
Stir-fried Chinese Chive Flowers with Squid and Dried Shrimps

W EE#
Stir-Fried Shark’s Fin With Fresh Crab Meat And Crab Cream

HEJBL A
Stir-Fried Australian Lobster In Moutai With Handmade Rice Flour Rolls

J\ T 75 FIORR A A
Eight Treasure:
Crab Meat, Dried Scallop, Preserved Sausage, Salty Egg Yolk, Lotus
Seed, Scallion, Preserved Vegetables, Celery, Glutinous Rice

R e B 4 S o TR

Green Tea Mousse Tart With Homemade Chinese Tea Ice-Cream



