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Spanish red prawn in shrimp stock with
bamboo pith, steamed egg white,
and fried dough

iz Per $338
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Avocado and mango salad with
foie gras, Hokkaido scallop and
Argentine Langostino

iz Per $178
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Steamed garoupa filet with
(Matsutake, mushroom, pork OR
/ Japanese pepper, garlic, black bean)
fir Per $168
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& ’ﬂ - s ‘ Whole fresh chlcken with mushroom and
/] 4 thyme in casserole (Require 30 mins)

—& Whole $630

EINRZBE o] Be I E 0S5 i Per $498
Stir-fried shark’s fin with crab meat; Supreme broth with Matsutake

TEREE Stk S O s iz Per $198
Double-b0|led chicken soup with fish maw, walnut, and fresh figs
Ha 2 BRI A R AR 22 {51 $368
Prawns with crispy oats; Avocado and vegetable
TR ke A AR 5] $348
Roasted suckling pig with bitter gourd and mushrooms
HE JR&HZH Boiiii {5 $298

Stewed vegetable with wax gourd and conpoy

n—HE#%% Subject to 10% service charge



