Degustation Menu
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Menus are subject to change due to seasonality and ingredient availability
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A5 Kagoshima Wagyu Beef, Assorted Treasure, Pine Nuts, Crispy Spoon

Iberico Pork, Mushroom, Ginger Jelly, Barbecue Sauce
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Double Boiled Fish Maw Soup, Japanese Melon, Chuanbei, Almond

UPGRADE F}-4%
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Jumbo Scallop, Sergestid 2 OR (+ $988 /{51 per head)

Shrimp Paste 20-head Premium Dried Abalone,
Preserved Vegetables, Secret Recipe Sauce
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Pineapple, Preserved Plum
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Lobster, Crab Meat, Egg White Custard, Young Coconut
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Cod Fillet, Seasonal Fruit, Olive, Black Bean
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Oolong Tea Smoked Chicken,
Osmanthus (For 3pax or above or

Additional $228 to upgrade)
BiarEt
Alaska Crab Meat, Lobster, Japanese Egg, Rice
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Preserved Plum, Cherry Sauce, Hawthorn Fruit Jelly

Free Range Chicken, Frog,
Pepper (For 2 pax)

$1,288/{ir per guest

H010%fR7EE 10% service charge applies
RA{I7AE Minimum 2 person or above
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Summer Degustation Delight Menu
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Chilled Carabineros, 15-year Hua Diao, Crunchy Head
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Iberico Pork, Mushroom, ginger Jelly, Barbecue Sauce

Soft Shell Prawn, Salty Egg Yolk, Barley Crisp
Beetroot Dumpling, Vegetable

BRNE\E
Fish Maw, Alaska Crab Meat, Winter Melon, Chicken Stock

RFHT
74 FhE20TABZHARR (+ $388/11)

A5 Kagoshima Wagyu Beef Cheek, Pear
UPGRADE 28-head Premium Dried Abalone, Secret Recipe Sauce (+$388 per head)
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Seasonal Fruit, Preserved Plum
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Japanese Amadai, Italian Tomato, Japanese Egg, Lobster Stock
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Free Range Chicken, Osmanthus, Oolong Tea Lead, Crisp

SO PRER
Stonefish Broth, Clams, Aged Tangerine, Coriander, Celery, Squash, Ginger,
Konjac, Pepper
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Crab Roe, Japanese Egg, Vermicelli
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Creme Brulee, 20 years Tangerine
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| Pomegranate, Pomelo, Konjac

$1,488/fi1. per guest

= KFEi7EE] Reservations 1 Day in Advance
SAI10%AR %52 Additional 10% Service Charge
WAAZEL Minimum 2 Person Or Above
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Seasonal Crab Menu
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Alaska King Crab Meat, Caviar, Mango, Yuzu, Konjac
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Seasonal Crab, 15-years Hua Diao
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Fish Maw, Sea Cucumber, Sea Conch, Young Coconut,
Conpoy, Matsutake, Shark Fin Soup

MREREE

Crab Meat, Japanese Egg, Conpoy, Matsutake, Preserved Ham, Onion

AR R

King Crab Claw, Crab Roe, Japanese Egg
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Seasonal Fruit, Kanjor
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Sea Cucumber, Crab Meat, Iberico Pork Minced, Morel
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Seasonal Vegetable, Conpoy, Preserved Ham, Carrot, Shiitake Mushroom
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Free Range Chicken, Crab Meat, Shrimp, Conpoy, Dried Squid,
Preserved Ham, Lotus Seed, Shiitake Mushroom, Glutinous Rice
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Salty Egg Yolk Mousse, Aged Vinegar
$1,888/{ir. per guest

= KFEi7EE] Reservations 1 Day in Advance
SAI10%AR %52 Additional 10% Service Charge
WAAZEL Minimum 2 Person Or Above




