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Seasonal Tasting Menu

(Limited from 1/6/2024 — 30/9/2024 [RGB E)

20 FHHEE BN RHEHES
Drunken Fresh Abalone In 20-Years Huadiao

TEBRERE
Minced Stonefish Soup With Fish Maw And Tangerine Peel

Fh R R 1B B i BE ik
Sautéed Lobster With Fermented Beam And Chinese Olives

R RILBA
Sweet And Sour Pork Glazed With Secret Vinegar Sauce

R YRR RS RIB AR
Pan-Fried Wild Catch Threadfin With Preserved Vegetables And Superior Broth

ERGEHEL S
Baked Baby Pigeon With Soy Sauce

THR « EIESEREEM L # (+$288/F &)
Upgrade * Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf
(Additional $288/Half)

HERE
Beetroot And Mushrooms Fried Rice

ECEE
Stewed Pink Guava With Pomelo And Konjac

$788/1iL Per Guest (M fiL#€ From 2 Guests or Above)
S8 A $488/52 Additional White Wine $488 Per Bottle

5N 10%A% 75 E Additional 10% Service Charge
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Seasonal Tasting Menu
(Limited from 1/6/2024 — 30/9/2024 PRAS )

EREERENETEF
Chilled Jumbo Scallop With Chili Sauce

=HHEEK
Fried Tiger Prawn With Salty Egg Yolk

TEBRERE
Minced Stonefish Soup With Fish Maw And Tangerine Peel

BOEmEziENEER
Braised South Africa 33 Heads Premium Dried Abalone With Goose Web

B BE S YRR RBRITE B K
Pan-Fried Wild Catch Threadfin With Preserved Vegetables And Superior Broth

TS RIGEA
Sweet And Sour Pork Glazed With Secret Vinegar Sauce

50« HTCRREREIEME R 2 (+$288/+ &)
Add on « Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf (Additional $288/Half)

EXTEBNEEXKR
Vermicelli With Fish Maw, Tangerine Peel And Preserved Vegetables

0F RSB & B
20-years Tangerine Tieguanyin Flavors Homemade Ice-Cream

$988/ fiIPer Guest (M{iIFEFrom 2 Guests or Above)

*HIIEAI$500 FH4k = A2/ 3= B EC 2 Additional 2 Wine Pairing $500/Guest

* B IIEA1$138 F+ 4k = A3 E ZEC 8 Additional 3 Tea Pairing $138/Guest

51 10%}fk 7% £ Additional 10% Service Charge




