


PR H
Xi Hu Long Jing

AL BT AN R R RNEF AR AL S
Chilled red jellyfish with spring onion oil
Barbecued Ibérico pork loin glazed with honey sauce
Deep-fried smoked Atlantic cod fillet with Australian organic wild raw honey

NV, Aubert et Fils, Brut, Champagne, France
SFGSESTPEA

B T ¥

ME IR EIG 7
Double-boiled chicken soup with Matsutake mushroom and sea conch
SF SEv#

FERRAERH I B
Braised pomelo peel with mushroom and whole conpoy

Domaine de la Cornasse, Petit Chablis, Burgundy, France
SFGSTP

AU R IR
Steamed garoupa fillets with bamboo fungus, Yunnan ham

and seasonal greens
SE P

PEFT B AL Z RR 2 DIS
Deep-fried An Xin chicken fillet stuffed with shrimp paste
and sesame in lemon sauce
Vincent Girardin, 1V zeilles Vszfgne’:, Santenay, Burgundy, France

R RAMi A

Braised egg noodles with red leg prawn, spring onion and ginger
SEGSTE

PSR BB R 21 KR
Double-boiled peach gum with American ginseng and snow fungus
accompanied with coconut red bean cake

La Spinetta, Mymzzg d’Asti, Piedmont, Italy

$158++
B | per person
Wine Pairing - Additional $78++ per person

" Rooted in Nature
-
SF G SE D N _S T E v P A
nzx 735 JBEf Seafood IIHIGR Dairy TEXE Nuts #HE Soya BHR TreeNuts ZEEgg T Vegetarian $&H] Pork &8 Alcohol
Shellfish Gluten

B bRin 7 5 M09 AR5 B R BURH Bt

All prices are subject to a 10% service charge and prevailing government taxes.



RUEL 22 AA
Feng Huang Dan Cong

MmB TR LERIRE RS, EHIFEZE ENBERERS
Barbecued Ibérico pork loin glazed with honey sauce
Sautéed fresh sliced abalone
Baked toast topped with caviar
Smoked bean curd rolls with carrot, black mushrooms
and pickled radish in black truffle sauce

NV, Aubert et Fils, Brut, Champagne, France
SFGSESTPEA

KFF =1L BIETEBRIEG
Double-boiled chicken soup with fish maw, dendrobium orchid and sea conch

Barbadillo, Manzanilla Sherry, Sanlicar de Barrameda, Spain
SESE #

BiRmaE) kB ES
Braised sea cucumber and South African 8-head abalone

with seasonal vegetables

Domaine Ellevin, Chablis 1er Cru “V anconpin", Burgundy, France
SEGSEST

B IFIREEEEIERF

Deep-fried stuffed crab meat in shell accompanied with ginger tea jelly
SFGDTE

B 2 DT
Steamed garoupa fillets with black bean, gatlic and Sichuan pepper

Vincent Girardin, Vieilles Vignes, Santenay, Burgundy, France
GSEST

LR ECERUR D
Braised lobster with superior broth accompanied with crispy rice vermicelli
SFGSESTE

BEEE
THERRATIY KRN SARIRES
20-year tangerine peel sweetened red bean soup

Mixed fresh fruits served in cup
Chilled sweet corn cake

La Spinetta, Moscato d’Asti, Piedmont, Italy
DTV

$198++
B | per person
Wine Pairing - Additional $108++ per person

" Rooted in Nature

SF G SE D N s T E v P A
% Shellfish $5M Gluten 8§ Seafood YA Dairy FE Nuts #HE Soya BR Tree Nuts & Egg 3 Vegetarian 3B Pork &3E Alcohol

FE AR 5 5 IN10%0 155 2 M IBURF I B¢t

All prices are subject to a 10% service charge and prevailing government taxes.



oESHE

Yunan Pu Er

B REERILEETF EHES =X&EHECHEIT
Pan-fried Hokkaido scallop stuffed with shrimp paste
Deep-fried crab meat, coriander and pork fritter

Chilled lobster fillets with salmon roe and spring onion oil

NV, Venve Clicquot, Brut, Champagne, France
SEGSESTP

HET7EEE
Braised dried seafood and bird’s nest with pumpkin broth
The Macallan, ‘A Night on Earth’, Highland Single Malt Scotch W hisky

SEFGSEST

ERmAEmkMars
Braised sea cucumber and 4-head South African abalone with

seasonal vegetables in abalone sauce
SEGSEST

EMETERRZEN
Poached garoupa fillet with crispy bean crumb and black truffle

Domaine Ellevin, Chablis 1er Cru “Vancoupin", Burgundy, France
GSEST

87BN A A E
Stewed Australian wagyu beef cheek in clear broth
Domaine Faiveley, 1V osne Romanée, Burgundy, France

B ER TR IR TR
Braised fried rice and crab claw with assorted dried seafood
SFGSEST

BB REEL S kD
Red bean shaved ice with Hokkaido milk and gula Melaka

Disznokd, Late Harvest, Tokaj, Hungary
TD

$248++
B | per person
Wine Pairing - Additional $138++ per person

\’ Rooted in Nature
SF G SE D N _S T E A\ P A
D% Shellfish 3/ Gluten 88§ Seafood YIHBIE Dairy TEXE Nuts HE Soya 2BR TreeNuts HEgg 3 Vegetarian ¥EH Pork &iB Alcohol

FRrE R 573 IN10%IR55 2 S BUR I BB

All prices are subject to a 10% service charge and prevailing government taxes.



BRERER

Vegetarian Set Menu

EMBRERE BEQE FEETE
Smoked bean curd rolls with carrot, black mushrooms and pickled radish
in black truffle sauce
Deep-fried bean curd with salt and pepper

Marinated bean curd skin with black vinegar
GST

KIF =T EEMTE
Double-boiled vegetarian broth with fungus and

Dendrobium Orchid
v

TREERR
Sautéed assorted vegetables with yellow bean paste

served in a golden nest
ST

MeZErg S E & M F
Steamed eggplant with preserved mustard vegetables

topped with crispy enoki mushroom
GSTV

BRI EINEER
Poached baby cabbage, tomato and fresh bean curd skin

in organic soy milk
et

REIDENEIR

Fried Basmati rice with assorted vegetables
v

EESIEE MR L2 5%
Double-boiled peach gum with American ginseng and snow fungus
accompanied with c%conut red bean cake

$98++
8|1 | per person

\’ Rooted in Nature

SF G SE D N _S T E v P A
M Shellfish 3k Gluten B Seafood WM Dairy FEHE Nuts HE Soya BR TreeNuts &EEgg 3 Vegetarian 3§H Pork &3E Alcohol

FRE R 55 IN10% R 55 B8 M BURIH #2t

All prices are subject to a 10% service charge and prevailing government taxes.



