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Steamed Chicken and Lotus Root Herbal Soup with Abalone
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Steamed White Fish with White Fungus and Red Dates
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Braised Beef Achilles and Beef Ribs in Oyster Sauce
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Braised Vermicelli with King Prawn in Bouillon Sauce

O®
YyOd—7FUCAYREFHATF Y INTE Y T TRRUNETF

Tapioca Coconut Milk with Mango Pudding and Chef's Special Homemade Dessert
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Locally- o Seafood Vegetarian Vegan @ GLUTEN-FREE Nut-Free Daily-Free
Sourced v—7—F RSZYTY E—#H> INFYTY — Fyy7Y— TAY=7Y—
HeTTEE

BMEEOMAEICLYVEREBZBEN TS VET, YETITREL TV I BRIELETEERTT,
BYTLAX -2 EFLOEEKIE. HONLHBHELMFIF IS0,
REHEICIEIB%OY—EXREI0%DHERIPGENTEY £,

The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.
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Cream Soup with Bird’s Nest and Crab Meat
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Wok-Fried Beef Fillet and Seasonal Vegetables with Oyster Sauce
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Wok-Fried Crab Claws and Seasonal Vegetables with Ginkgo Nut
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Fried Rice with Abalone and Dried Scallops Wrapped in Lotus Leaf
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Fig Pudding and Chef’s Special Homemade Dessert
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Locally- o Seafood Vegetarian Vegan @ GLUTEN-FREE Nut-Free Daily-Free
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The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.

Prices are inclusive of 13% service charge and 10% consumption tax.



