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Double-boﬂed chicken soup with fish maw and morels

Sauteed garoupa filet with basn, shallot, and eggplant
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Honey-glazed Iberian pork ribs
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Seared Angus beef with garlic, pepper, and mushrooms
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Baked crab with ginger, spring onion, and Homemade XO chilli sauce

f—RR#2: Subject to 10% service charge
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aised shark’s fin with

Yunnan ham & pork gravy (150g)
ffir Per $1,088
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Braised Australian wild abalone

fFhr Per $688
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Spanish red prawn in shrimp stock with
bamboo pith, steamed egg white,

and fried dough
fir Per $438
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Yamagata A5 Wagyu beef & Yunnan
ham toast; Barbecued Iberian pork

iz Per $288

f5r Per $298

i1 Per $178

{5l $398

{5l $398

5 Whole $1,250



