MENU |

TRIAD OF DELICACIES
EREEIRORFHIZE, AR IREK, RN TIENET
chicken, shrimp, pork belly

PUMPKIN SOUP
FaEHaER

crab, grouper, egg white

DUMPLING
SR AR
scallop, prawn, spinach consommé

GROUPER
AR R AR

aged yunan ham, yellow fungus

LOBSTER MAPO
FREF) IR E

peppercorn, chili oil, tofu

SHORTRIB
IEPNERS S

oyster sauce, cabernet sauvignon reduction

SEASONAL VEGETABLE
BEFERREHR

seasonal farm produce

LIONS MANE
LIHEEHERHREREE

sweet & sour sauce, candied hawthorn berry

PASTRY
EIEMBYEHRS

chef’s dessert

ICE CREAM
FIEZHER
black sesame

139 PP

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every
reasonable effort, substitutions may not always be possible.



MENU Il

TRIAD OF DELICACIES
FIIRIK, BEEEREEIRIA T 2, B FEHSRE R

shrimp, chicken. pork terrine

PUMPKIN SOUP
EmeHEER

crab, grouper, egg white

CHAR SIU
IBEREAX R

wildflower, pork

HARGOW
FRSEIRHEEIRER

lobster, prawn, pumpkin

SEABASS
PREE RS Ik
black vinegar, lime

ABALONE
EIAAT A AR

cauliflower, abalone sauce

WAGYU
IR BN A PER

brussels sprouts, green pepper oil

SEASONAL VEGETABLE
BEFERRIEHR

seasonal farm produce

TIGER PRAWN
RAERERRE

fermented tomato & lobster bisque, lit sea oil kohlrabi

PASTRY
EIEMBEHES

chef’s dessert

ICE CREAM
FIEZMER
black sesame

180 PP

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every
reasonable effort, substitutions may not always be possible.



MENU Ill

FOIE GRAS
FEBLIERT
GOOSE LIVER, CHERRY, MERINGUE

TRIAD OF DELICACIES
REARINEER R - IR - EEREIRIA T

lobster, chicken, shrimp

PUMPKIN SOUP
EHEHAER

crab, grouper, egg white

DUMPLING
SRR A
scallop, prawn, spinach consommé

DUCK BREAST
ERRIE ST

lemon, ginger

LOBSTER
EETEIRHERRER
cognac, basil

WAGYU
TR DB AN A AR

brussels sprouts, green pepper oil

SEASONAL VEGETABLE
BEHFEXREHR

seasonal farm produce

SCALLOP
BRIDENES T

milk, egg white, crab

NOODLE
R H A TEEM

scallion, onion, black garlic

SWAN PASTRY
T RuSER

chef's dessert

ICE CREAM
FIEZMER
black sesame

230 PP

PRE ORDER ONLY

To preserve the integrity of the experience, our tasting menus are served as presented. Please
inform your server of any allergies or dietary restrictions prior to ordering. While we will make every
reasonable effort, substitutions may not always be possible.



CHEFS TASTING

FOIE GRAS
FEBLIERT

goose liver, cherry, meringue

FOUR TREASURES
RN ETE R - IR - N FEHREVER - EREIRA T

king crab, chicken, shrimp, pork terrine

PUMPKIN SOUP
EmeHEER

crab, grouper, egg white

DUMPLING
ESEEi) =Y
scallop, prawn, spinach consommé

BLACK COD
BRUBEIRE R

sesame oil, yellow wine, basil, soy sauce

ABALONE
A AL EE155ERL MR

romanesco cauliflower, abalone oyster sauce

SQUAB DUET
SERSEEGR - 1A FILAEM
stuffed bird's nest, minced squab meat, lettuce, truffle

SEASONAL VEGETABLE
BEFERRIEHE

seasonal farm produce

SEA CUCUMBER
e KER2
scallion, onion

SCALLOP
BEREINES T

milk, egg white, crab

NOODLE
Rk B A TEREM

scallion, onion, black garlic

SWAN PASTRY
FRXISE

chef's dessert

ICE CREAM
FIEZHERE
black sesame

PRE ORDER ONLY
To preserve the integrity of the experience, our tasting menus are served as presented. Please

inform your server of any allergies or dietary restrictions prior to ordering. While we will make every
reasonable effort, substitutions may not always be possible.



