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A glass of Chilean red wine OR French white wine OR fruit juice OR Chrysanthemum herbal tea
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Foie gras, Hokkaido King scallop and mango salad
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Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken
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Braised South African abalone, Kanto sea cucumber, and Hokkaido conpoy with scallion and dried shrimp roes
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Seared U.S. Angus beef with garlic gravy; Fried assorted vegetables
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New Zealand scampi and garoupa filet
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Double-boiled bird’s nest soup with wheat and rock sugar
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Baked sago and mashed chestnut pudding
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2011 MICHELIN 3 Stars 2012 ~ 2022 MICHELIN 2 Stars
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