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Spring Tasting Menu

ANEE /NEE Appetizers

BHMEREER

Roasted Chinese ham with rose honey

BlMEERET 2

Slow-cooked razor clam with fresh Sichuan pepper

LAk L &

Hawthorn box stuffed with walnut and yam purée

¥ _Soup
0B/ F A ARG
Double-boiled teal soup with fish maw and green tangerine

F ¥ Main Courses

B LI Y Rk

Sautéed fresh lobster with morel mushrooms and cuttlefish paste

HEJF R JE 2 B 4B A

Smoked crispy French toothfish with longjing tea

45 g FERIR

Poached Japanese turnip with baby spinach and dried shrimp in fish soup

£ £ Rice
BEBEE AT T

Homemade noodles served with minced pork and quail egg in
deep-fried tea tree mushrooms bird nest

#f it Dessert
E RS ol

Double-boiled milk with snow swallow and avocado

&IV ABF KR

Baked puff with salty egg and winter melon paste

EW—Z W BEEF(r$788

Monday to Thursday special price at $788 per person

EM AN H RBH BEEE$1088

Friday to Sunday, public holiday at $1088 per person

(3 0 Wi BL R/ minimum for 2 persons)

77 fn— F % % Subject to 10% service charge
—RH T I day pre-order in advance is required




