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SIGNATURE

D R®Lee’s $3.9/Pcs

Steam Roasted Iberico Pork "Siu Mai", Wasabi Dressing and Greens
Min Order 5 Pcs

$5.9/Pcs

Roasted Kurobuta Pork Belly with Avocado Puree and Pepper
Min Order 4 Pcs

& $6.9/Pcs

Foie Gras Terrine Warp in Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar glaze
Min order 2 Pcs

& S $7.9/Pcs

Asian Style of Wagyu Beef Tartar, Crystal Bread
Min Order 2 Pcs

$12.9/Pcs

Snow Crab Stuffing in Fresh Beancurd Skin, Sharkfin, Abalone Sauce
Min Order 2 Pcs

e $18
Amberjack, Mango, Chervil, Citrus& Chilli Dressing
Half $25.9
>, (@)
é L 4% Full $48.9

Pan Roasted French Duck Breast, Served with Cucumber & Leek
Additional Foie Gras $15

IR $32.9

Hand Chopped Chilli Roux Braised Beef Cheek, Foie Gras, Winter Melon

Small Plate’s
$15

Crispy Fried Aubergine, Shanghainese Vinegar Dressing, Popcorn Rice

v $18

Stir Fried Wagyu Beef Tongue, Scallion Salsa, Tuna dressing, Fresh Herbs

J@é@ $19

Crispy Fried La Ratte Potato, Homemade Spicy Chorizo, Sous Vide Egg, Tomato Chilli

$16

The Classic Ngoh Hiang, Classic Chinese Spicy Meat Rolls, Nam Jim Sauce

$12

Heirloom Tomato Mix,Pistachio, Honey & Yogurt Dressing

® $21.9

Seasonal Vegetables, Roasted Honey Beef, Alomnd Flakes, House Dressing

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



HOMEMADE TOUHUA FACTORY

W S " "
@ ? % / Fresh Made "Touhua" $15.9

J Spicy Iberico Pork Ragout With Shallots $16
J Braised Angus Beef with Hand chopped Chilli Ragout $18

Heirloom Tomato, Organic Egg, Double Boiled Chicken Broth $15
@ Vegetarian Option Available

FROM THE LAND FROM THE SEA

A % $48 vy $35.9

Stir fried USDA Tenderloin, Foie Gras, Baby Kailan French Snails 10 nos, Braised in herb Chilli Sauce
Milky Mini “Mantou”

= $28 é S

Stir Fried Iberico abanico , Roasted Chilli

*o $32
Sweet & Sour Iberico Pork Presa, Cranberry @ XO $48
Jumbo Asparagus.Braised Monkfish, Heirloom Tomato

V) $26.9 é@

$36

“Mussels Provencal“ Steamed in “Huatiao“ Wine
Serving with Crystal Bread

Stir Fried “Mala” Kampung Chicken,Seasonal = $58
Vegetables Braised dry abalone, Flower Mushroom, Pig Trotter
5 S $46 ' $46
Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad

Steambake King Prawn 6 Pcs,Confit Peas,Coriander Chilli

Lo $45 | Yo,

1 -
Steam Ke‘lmpung Chicken, “Jinhwa Ham” Flower Mushroom

$58

Braised Sharkin Fin In Abalone Sauce, KaiLan

Chef’s RECOMMENDATION

A $48 @ $58

Stir fried Deer Venison, Sweet Leek,Cordon Bleu Grilled King Prawn,Dry Noodle, Asparagus, Heirloom Tomato

ofip=

2 $45 dmom $88

Braised Wagyu Beef Tongue, Snow Peas, Pistachio Chef How’s Signature Crispy Red Grouper Fish

FROM THE FARM
$26

$28
Stir Fried Asparagus, Foie Gras, Poached Egg

Braised Sharkfin with ‘Jinhwa’ Ham, Poached
@ Vegetarian Option Available Celtuce, Salted Eggyolk Sauce

$20 XO $20

Saute Snow Peas with Iberico Ham and Garlic Saute Baby Kailan with Prawn & XO Sauce

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge






