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Seasonal Tasting Menu

20 TR LR 59 I5 o i £
Drunken Fresh Abalone In 20-Years Huadiao Wine

WP A A 9 R TR
Wild Catch Minced Stonefish Soup With Tangerine Peel

P E BT KL P e
Stir-Fried Tiger Prawn In Sergestid Shrimp Sauce With Handmade Rice Flour Rolls

EHIR F L
Sweet And Sour Bean Curd Glazed With Secret Vinegar Sauce

— IR R AR S
Steamed Pork Patties Topped With Threadfin

RS CE
Oven Baked Baby Pigeon With Sweetie Chestnut
Thik o FEAEFS REAR I BRIIfG 5 B (+ $288/44 %)
Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf (Additional $288/Half)

YT U S 1 S i il
Inaniwa Udon In Chicken Stock And Mixed Onion

EH %
Dessert

$788/fiz Per Guest (Rifiz#E From 2 Guests or Above)
SHNELE $488/7 Additional White Wine $488 Per Bottle
5210 10%fR %52 Additional 10% Service Charge
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Secret Dried Abalone and Goose Web Set Menu

BRI A - 2
Chilled Scallop In Chili Sauce

w AR A
Fried Tiger Prawn With Salty Egg Yolk

e iE e
Minced Stonefish Soup With Fish Maw And Tangerine Peel

TG Oz IS
Braised South Africa 33 Heads Premium Dried Abalone With Goose Web

— IR R AR S
Steamed Pork Patties Topped With Threadfin

EHIR L
Sweet And Sour Bean Curd Glazed With Secret Vinegar Sauce
T30 e KA IS BEAC RN K R (+ $288/4>£5)
Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf (Additional $288/Half)

HE e s S i Al
Homemade Wonton With Inaniwa Udon In Lobster Stock

EH %
Dessert

$988/fiz Per Guest (RfiZ£E From 2 Guests or Above)
5200 10%fE %52 Additional 10% Service Charge
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