SIGNATURE 3%

© RLee’s £RIMEREIZE $3.9/Pcs

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

L MR iEEISFZtL $6.9/Pcs

Foie Gras Terrine Wrapped in Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar Glaze
Min Order 2 Pcs

W BB E®R $12.9/Pcs

Snow Crab Stuffing in Fresh Beancurd Skin, Shark’s Fin, Abalone Sauce, Min Order 2 Pcs

S HiHREEERENREKD $25

Marinated Sakoshi Bay Oysters (4pcs) with Chilli & Herb Cold Broth, Basil Granita

fRECFITEIEHIRBE  $26

Roasted Padron Pepper, Jamon Iberico De Bellota, Pinenuts

4O FNBBESRIER $52

Oven Baked Cod Fish in Olive & Dried Scallop Sauce, Asparagus, Heirloom Tomato

Small Plate’s /g IR

n S EBSTEERE $8

House Marinated Queen Olives with Roasted Peanuts and Chilli Herbs

4 BEETHHKEELE $20

Crispy Fried La Ratte Potato, Sea Urchin,Housemade Chili Sauce

< BEIEWES $20

Tuna Chutoro with Roasted Long Strip Chilli, Sesame & Citrus, Wanton Crackers

& 4 RRIEMNNMREHFA $22

Asian Style of Wagyu Beef Salad, Seasonal Fresh Vegetables, Crisps

() ) BHIEF $16

Crispy Fried Aubergine, Shanghainese Vinegar Dressing, Popcorn Rice

S EERRAEENE $18

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

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



HOMEMADE TOUHUA FACTORY g8 eI

@ ? % 51 | Fresh Made "Touhua" $15.9

J ERGANE Braised Angus Beef with Hand Chopped Chilli Ragout $18
P FRIREWA  Stir Fried Iberico Abanico in Spicy Chilli Gravy $18

FROM THE LAND ®i3
4 b R mrREmaESE  sas

Stir-fried USDA Tenderloin, Foie Gras, Poached White Asparagus

® ) BUEHERMERN $32

Sweet & Sour Iberico Pork Presa, Cranberries

AP SREHEH TS $28

Stir-fried “Mala” Kampung Chicken, Seasonal Vegetables

R mIFEHE $46

Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad

R EEEML $45

Steamed Kam;c;lung Chicken, “Jinhwa Ham”, Flower Mushroom

L) EEXBERFFE $58

Stir-fried USDA Prime Short Ribs, Maple Pepper Sauce

FROM THE SEA &%
L BRMBZELERER $58

Black Truffle, Braised Fish Maw with La Ratte Potato

X [ EEOIAK $58

Crispy Fried Whole Red Grouper, Red Wine Vinegar & Cranberry Sauce, Pinenuts

4 BERNBRABKL $48

Sauce Champange Blanc, King Prawn, Shredded Manchego Cheese, Hot Chilli

S EERILEE $48

Fresh Abalone, Piparras Pepper, Roasted Pork

BIERMAMEERAS $58

Poached White Asparagus, White Pepper Blanc, Sea urchin

FROM THE FARM FH
OREDSHTER $20

Stir-fried Baby Mache Lettuce with Garlic

DIKRRRER $22

Steamed Organic Butternut Squash with Millet and Roasted Pork

NEEERAEH $28

Poached White Asparagus, Double Boiled Chicken Blanc, Jamon Iberico

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



A
PREMIUM DOUBLE BOILED SOUP

Our soups are carefully cooked using traditional techniques, with natural ingredients only.
No MSG and No Chicken Powder

I pax 5-6pax 8-10pax
d ) RIS $12 $58 $88
PepperyeChicken & Pork Stomach Soup
K FRAEKET $12 $58 $88
Dried Scallops, Slice of Grouper, Chrysanthemum
DS ERET $15 $68 $98
Fish Maw, Silkie Fowl, Double Boiled Soup
) BRTE S =GBk Enquire to Reserve

Mighty Buddha Jumps Over The Wall

RICE OR NOODLE ¥m
J DR EINE $36

Signature Stir-fried Squid Ink Rice, Sakoshi Oysters, Tobiko Caviar

5 IBAUFHIE $36

Grilled King Prawn, Homemade Noodle, Lobster & Tobiko Bisque

(© WKIR $3

Steamed Organic Yellow Millet and Premium Pearl Rice

DESSERTS &=
FEEEE $12

Lemon Grapes Tart, Almond Candy

R EBEHE $12

Homemade Burnt Cheesecake, Salted Egg Yolk Ice Cream

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



