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Deep-fried smoked Atlantic cod fillet with Australian organic wild raw honey

PR H
Xi Hu Long Jing

Chilled red jellyfish with spring onion oil
Barbecued Ibérico pork loin glazed with honey sauce

SEGSESTPE A

W - T 3¥

FAE AR E 3537

Double-boiled chicken soup with Matsutake mushroom and sea conch

SF
ng
Shellfish

SF SEV

FEME LA B

Braised pomelo peel with mushroom and whole conpoy
SFGSTP

BB 5T A
Steamed garoupa fillets with bamboo fungus, Yunnan ham

and seasonal greens
SEP

VT E AL Z R 2 DI
Deep-fried An Xin chicken fillet stuffed with shrimp paste

and sesame in lemon sauce
SE «fF

2 RO HMI A T

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

TSR B EDF R T AL SR
Double-boiled peach gum with American ginseng and snow fungus
accompanied with coconut red bean cake
D

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

" Rooted in Nature
G SE D N _S T E A% P A
i35 758 Seafood  SBHIGR Dairy FEENuts HE Soya 2R TreeNuts ZHEgg % Vegetarian 35 Pork & Alcohol
Gluten

FRAERRT R 75 IN10% 755 B M BURIH 22t

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



RUELEE A
Feng Huang Dan Cong

REEBEARLFTERIRE HBEHSE EReaNFZt ENMBRERS
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

SEFGSESTPE A

RIF=TE BB RES
Double-boiled chicken soup with fish maw, dendrobium orchid and sea conch
SESE fF

BRraE)\ kB ES
Braised sea cucumber and South Aftrican 8-head abalone

with seasonal vegetables
SEGSEST

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

R E TR D
Steamed garoupa fillets with black bean, garlic and Sichuan pepper

GSEST

LR B BRI
Braised lobster with superior broth accompanied with crispy rice vermicelli
SEGSESTE

BEES
“TERRATY) HEKRM RARKREE
20-year tangerine peel sweetened red bean soup

Mixed fresh fruits served in cup
Chilled sweet corn cake
DTV

Bt

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

W Rooted in Nature

SF G SE D N _S T E v P A
D12 Shellfish 3% Gluten 58f Seafood WIS Dairy B4 Nuts #E Soya B TreeNuts HEgg 3 Vegetarian 3EH Pork &8 Alcohol

FRE R R 73 IN10% RS 2 M BURIH 2Bt

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



ALWRE

Junshan Yinzhen

ReFiffzt WEHEGE FmERLERE
Deep-fried prawn toast topped with black caviar
Crispy frog legs with salt, pepper and shredded ginger

Traditional five-spice marinated sliced pork ear with minced garlic
SF P

BE R RS
Double-boiled chicken soup with dried velvet antler mushrooms

and sea conch
SF

g+ EadE/ LB N TER
Braised South African six-head abalone and fish maw

in abalone sauce
SEGSES P

Bt iR
Baked diced seafood and sea conch in a creamy white sauce
SEGSFD

T T BRBHIEK
Steamed garoupa fillets with black mushrooms, Jinhua ham,

and seasonal greens
SE P

=R AR E

Braised lobster and Ee Fu noodles with ginger and spring onion
SEGE

Z R B HHETERE
Glutinous rice balls in black sesame paste

accompanied by osmanthus jelly
GD

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

" Rooted in Nature
SE G SE D N s T E v 3 A
T Shellfish 3% Gluten 58 Seafood IIHISE Dairy 8% Nuts #HE Soya BR TreeNuts ZF Egg % Vegetarian M Pork &7l Alcohol

FRE TR 73 IN10% IR 55 2% KB H 2t

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

BREERIEETF SREE =XEFR LI
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
SFGSESTP

RRLE2E
Braised dried seafood and bird’s nest with pumpkin broth

SEGSEST

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

seasonal vegetables in abalone sauce
SFGSEST

RMBEE R HZEN
Poached garoupa fillet with crispy bean crumb and black truffle
GSEST

B BN E

Stewed Australian wagyu beef cheek in clear broth

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

HZAsdt & 9 B iELL = k)
Red bean shaved ice with Hokkaido milk and gula Melaka

TD

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

" Rooted in Nature
SE G SE D N s T E v 3 A
T Shellfish 3% Gluten 58 Seafood IIHISE Dairy 8% Nuts #HE Soya BR TreeNuts ZF Egg % Vegetarian M Pork &7l Alcohol

FRE TR 73 IN10% IR 55 2% KB H 2t

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

ENBRERE HEAE RERTE

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
GS

RFF=ZfEHEMTE
Double-boiled vegetarian broth with fungus and

Dendrobium Orchid
v

EREENRR
Sautéed assorted vegetables with yellow bean paste

served in a golden nest
S

Meisig s 2 &M F

Steamed eggplant with preserved mustard vegetables

topped with crispy enoki mushroom
GSV

BN SR TS MEER
Poached baby cabbage, tomato and fresh bean curd skin
in organic soy milk
.

R ENEIR

Fried Basmati rice with assorted vegetables
N

RS IRE kRIS AR
Double-boiled peach gum with American ginseng and snow fungus

accompanied with coconut red bean cake
D

$98++
B | per person

F Rooted in Nature

SF G SE D N _S T E v P A
D12 Shellfish kB Gluten B8¥ Seafood INHI& Dairy B4 Nuts #E Soya BR Tree Nuts HEgg & Vegetarian J&B) Pork &7 Alcohol

P A bR 75 1096 R S5 B R BURTH Bt

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



