MONDAY TO SUNDAY ( EXCEPT PUBLIC HOLIDAYS )
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Fish Maw, Silkie Fowl, Double Boiled Soup
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Tuna Chutoro with Roasted Long Strip Chilli, Sesame & Citrus, Wanton Crackers

Or
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Foie Gras Terrine Wrapped in Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar Glaze
Or
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Snow Crab Stuffing in Fresh Beancurd Skin, Shark Fin, Abalone Sauce
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Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad
Or
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Steamed Kampung Chicken, “Jinhwa Ham”, Flower Mushroom

Or
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Stir-fried USDA Tenderloin, Foie Gras, White Asparagus
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Sauce Champange Blanc, Red Grouper, Shredded Manchego Cheese, Hot Chilli
Or
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Fresh Abalone, Piparras Pepper, Olives, Roasted Pork
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Steamted Organic Yellow Millet with Premium Pearl Rice
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Prices are subject to GST & 10% service charge.



