Peony

Good for minimum of 10 persons | 46,888

Hrik e B9
B PR IR T IR IR, FAT T AR LA ALE b
T REBEE, MEEFEFERERT FRAEE
Huaiyang & Cantonese appetizer combination
Braised pork trotter in chili oil with roasted green pepper sauce
Pickled cherry tomato with osmanthus in green lemon sauce
Pan-fried carrot and spinach wrapped in dried beancurd roll with sesame dressing
UL.S. scallops and mango, lettuce and carrot rice wrapper rolls with black truffle mushroom sauce

# KPR X B &
Flamed trio barbecue sampler
(Honey-glazed Iberico pork, roasted Peking duck, and Macau-style crispy pork belly)

MBS B R E (L)
Braised shredded abalone with dried tangerine peel and fat choy in roast duck soup (individual)

IR REH#ITA (FrE, FHHE)

Double-flavour shrimps with celery in sweet & chili sauce and basil sauce

BIRTAS I35 T4

Wok-fried Angus beef with onion, leeks and eryngii mushroom in black pepper sauce

BN IR Ak
Crispy soft-shell crab, spiced salt & pepper style

FHRR BT oS
Steamed green grouper with ginger soy sauce

e WP\ 2 58
Braised dried scallops with broccoli

g B B 3 AP 8

E-fu noodles with assorted seafood and straw mushrooms

18 M A BOH BRI s R ()
Chilled mango and sago with grapefruit
Steamed mochi with custard, pistachio and peanut powder (individual)

Beverage Inclusion

Inclusive of selected soft beverages (Coca-Cola and Sprite) and honey lemon iced tea

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable government taxes.



Azaleas

Good for minimum of 10 persons | 56,888
i v e Ak
AT HINGE R, B RR LA TS
B WK, A TN
Huaiyang & Cantonese appetizer combinations
Jellyfish, cucumber, cabbage and carrot salad with spicy sour sauce
Five-spiced grouper fillet in roselle tea sauce

Five-spiced slow-cooked beef shank
Marinated chayote with dried plum

TR T R A
Ming Dynasty roasted Peking duck
(Hh 278 B 2R)
(Deep-fried duck bone with salt & pepper)

B E R A EH ()

Double-boiled chicken with asparagus and glutinous rice pork ball mushroom soup (individual)

XO% 7 7 il ar fe ALK
Stir-fried Australian scallop and cuttlefish with XO sauce

HJB e B 5 9 o AT
Sautéed U.S. Wagyu beef tender cubes with mushroom and basil in black pepper sauce

it @ IR

Crispy prawn ball with kataifi in mayonnaise and orange sauce

BXAFEAFT LS

Steamed green grouper in ginger soy sauce

SREHRRER
Braised spinach with golden garlic and duo eggs in superior broth

FAB N P IR
Fried rice with egg white, crab meat and asparagus

KieBA-F BB T AR RS (L)
Almond soup in coconut créme fraiche
Baked Hong Kong—style egg tart with passion fruit cream (individual)

Beverage Inclusion
Inclusive of one bottle of Speri Valpolicella Classico DOC 2023, Italy

or Errazuriz Estate Reserva Chardonnay 2025, Chile,
and selected soft beverages (Coca-Cola and Sprite) and honey lemon iced tea

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable government taxes.



[otus

Good for minimum of 10 persons | 66,888

At e B v A%
E A IR ERRE A, = X EAF )RR R IR R AR
HHEFRXZRIE I WE B A
Huaiyang & Cantonese appetizer combinations
Chilled baby geoduck clam jelly and salmon roe with garlic wasabi sauce
Marinated black fungus with coriander and garlic
Pan-fried carrots and spinach wrapped with dried bean curd roll
Smoked Huadiao chicken roll with mustard chive sauce

TR B
Ming dynasty roasted Peking duck
(£ AR T )
(Stir-fried diced duck served with lettuce)

HAhe RN E (L)

Braised seafood soup w1th crab meat, sea cucumber and fish maw (individual)

T Ret £ RITEY M

Tiger prawns with radish cake, broccoli in sweet & chili sauce

ERMEELEREE X

Fried cod fish and banana, kataifi roll with passion fruit plum jam

R ZMIG AT T4

Stir-fried UL.S. beef tenderlom with foie gras in crispy garlic-pepper sauce

B X R ERLE

Steamed tiger grouper in ginger soy sauce

EHARFNER

Bok choy, wood fungus and wolfberries in superior broth

RRE3 S8 Rl

Xiamen-style fried thin noodles with assorted seafood, pork julienne, and Napa cabbage

HARTE B2 R B B NG A S (L)
Walnut soup with black sesame glutinous rice balls
Baked coconut desiccated winter melon, peanut cake (individual)

Beverage Inclusion
Inclusive of one bottle of Speri Valpolicella Classico DOC 2023, Italy

or Errazuriz Estate Reserva Chardonnay 2025, Chile,
and selected soft beverages (Coca-Cola and Sprite) and honey lemon iced tea

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable government taxes.



Rose

Good for minimum of 10 persons | 78,888

Ay ik e Bvg A4
T E R TN, F‘F#mlfiﬁ Al T REF
BR IR N R, FAT T AR RS
Haiyang & Cantonese appetizer combinations

Marinated chayote with dried plum
Vietnamese roche prawns with Shaoxing wine and soy sauce
Jellyfish, cucumber, cabbage and carrot salad with spicy sour sauce
Pickled cherry tomato with osmanthus in green lemon sauce

Elp i &)
Ming Dynasty roasted Pekmg duck
(‘f_“ RH S 78 QZ)
(Diced duck meat with fresh mango)

MRk R R T & 5 (I)

Double-boiled black chicken with fish lips and cordyceps flower soup in a coconut cup (individual)

XO%¥ 5 £ 38 1) % F BeAzpk

Wok-fried U.S. scallops with broccoli and sesame walnuts in XO sauce

A7 R 2 e Rl BT 7Y BR B AU

Crispy crab meat and avocado, foie gras puff with lemon curd in yellow pepper sauce

Z M- 503E ) e AT AL

Sautéed Wagyu beef tender cubes with mushroom in black pepper sauce

HRR B RS

Steamed tiger grouper in ginger soy superior

1R B GIAT IR E F

Poached asparagus and bamboo fungus with crab meat and egg white

%2 198 M KA T AT E LR ()

Australian baby lobster with E-fu noodles and basil sauce, broccoli with cheese jus (individual)

B AR S R AT i T AR T R R ()
Sweet osmanthus black sesame glutinous rice ball
Cheddar cheese and pumpkin mousse with desiccated coconut and osmanthus jam (individual)

Beverage Inclusion
Inclusive of one bottle of Speri Valpolicella Classico DOC 2023, Italy

or Errazuriz Estate Reserva Chardonnay 2025, Chile,
and selected soft beverages (Coca-Cola and Sprite) and honey lemon iced tea

Prices are in Philippine Pesos, inclusive of 10% service charge and applicable government taxes.



