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DINNER SET MENU |

RIIEILRTAFIE
APPETISER
TR TURRERL K il
Crispy Pork Belly with Tribute Vegetables & Yellow Mustard ©F?

15655 F 1 535
Sichuan-Style "B Ba" Shredded Black Chicken & Jellyfish in Peanut & Sesame Chilli Dressing ™

REILBEETERAELE XS
Hokkaido Scallop on Cordycep Flower & Spinach Rolls in Spicy Sesame Sauce M

e 7 m
SOup
ErmARaldine (G
Doubled-boiled Black Garlic Soup with Abalone & Asian Moon Scallops ©F?
(Per Person)

B ImE 3k
MAIN DISH
BAKT B & RBLAKIDEERIK
Crispy Prawns with Passion Fruit Mayonnaise Dressing, Ebiko & Crispy Red Rice
AR P MIEMHFFHEB =R
Iberico Pork Roll wrapped with Crispy Seaweed
served with Pickled Sliced Green Mango & Homemade Specialty Sauce °
2 SRR D I 5
Stir-fried Baby Chinese Cabbage with Dried Turnip & Dried Shrimp Sauce #

TARFEE
NOODLES
TR 2%
Wok-fried Mee Sua with Assorted Seafood #

FH i Rk
DESSERT
TR E 1K
Steamed Red Date & Coconut Cake
BEHRHE T BIKRR (B
Basil Ice Cream with Fresh Mango, Sago Cream & Pomelo
(Per Person)

B 138 5T / 2 fudE)]
$138 per person* / *Minimum of 2 persons
(Dishes are served individually)

Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-free (N) Nuts (P) Pork (V) Vegetarian
All above stated prices are in Singapore Dollars & subject to 10% service charge & prevailing 9% goods & services tax.
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RIIBILRI AR
APPETISER
PR Z=IBIMTETE PO T 2 R UG
Barbecued Iberico Pork Char Siew with Pickled Bentong Ginger &
Australian Lime Caviar N?
BAANBEME FRE
ltalian Tomatoes stuffed with Green Apple & Honey Melon Salad ©F
BHMEFERE A
Sliced South African Abalone & Vegetarian Abalone, Stem Lettuce
with Sichuan Green Pepper Dressing ©f

e 7 m
SOup
RE P E SR E
Doubled-boiled Chicken Soup with Fish Maw
Bamboo Fungus & Matsutake Mushroom served in Coconu

5 I £ 3¢
MAIN DISH
BiKENEBRETRREES
Crispy Sea Cucumber served with Stir-fried Egg White
Sakura Shrimp, Pumpkin & Nostoc Pearls #
B R BMNARL
Stir-fried Wagyu Beef with Assorted Mushroom & Bell Pepper #
BEEPFREN
Winter Melon with Seasonal Vegetables & Fresh Japanese Lily Bulbs
in Pumpkin Broth

IBFE
RICE
HERBRO A2
Fried Organic Orzo with Preserved Meat *

EH B Rk
DESSERT
A EERZARER AR PR ER
Walnut Paste with Walnut & Lotus Paste Pastry ™

tGF

RHAL 168 7C / 2 AT T ——
$168 per person* / *Minimum of 2 persons
(Dishes are served individually)

Our colleagues will assist you with any dietary requirements.
(A)Alcohol (GF) Gluten-free (N) Nuts (P) Pork (V) Vegetarian
All above stated prices are in Singapore Dollars & subject to 10% service charge & prevailing 9% goods & services tax.





