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MONDAY TO SUNDAY ( EXCEPT PUBLIC HOLIDAYS )

=X—7 BEBEER $50 /PAX
5 COURSE SET DINNER MENU

& &R

Braised Fish Maw, Silkie Fowl, Double Boiled Soup

ARFRIBEE
Snow Crab Stuffing In Fresh Beancurd Sheet, Organic Spinach , Saffron Seafood Broth

Or
ffe R EETE RS AT

Foie Gras Terrine Wrapped In Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar Glaze
Or
EEIRABHIE R

Buffalo Burrata, Crushed Peanuts with Chilli & Sesame Dressing, Mini Tomatoes

2R From The Farm
BIRHE

Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad

or
EEERES

Steamed Free Range Chicken in “HuaTiao” Wine, Organic Veg
Or

AT NERIRFN +$10

Stir-fried USDA Hanging Tender with Foie Gras, Organic Broccolini
or

TR RIEHIBERE +$6

Roasted Iberico Pork Ribeye, Braised Glutinous Rice Cake, Crispy Yam

B From The Ocean

BERTFHESREN
Poached Red Grouper In Double Boiled Chicken Broth, Sizzling With Onion & Chilli Oil,
Special Beansprouts

or

3622 T $hiR 7 1R IR E 4T

Oven Baked Prawn in Basil Pesto Cheese Blanc & Cheong Fun
Or

BIRHERABAL (For 2 Pax) +$68
Rock Lobster In Champagne Blanc Sauce, Shredded Manchego Cheese, Hot Chilli

€& From The Garden

FERCDER +510
Stir-Fried Baby Mache With Crispy Garlic & Pinenuts

k¥ Addtional Pearl Rice +$2/pax

IH S Desserts
ERBEHR

Homemade Burnt Cheesecake, Chives, Salted Egg Yolk Ice Cream
Or
ZHBIMEE
Black Sesame Mousse Tart, Shine Muscat Grapes
Or
RAZLFOR +58

Dragon Beard Pastry, Pistachio & Raisin Gelato, Dragon Fruit, Salted Caramel

FLAVORS OF TRADITION & ELEGANCE

~ Prices are subject to GST & 10% service charge.
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