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Roasted Suckling Pig with Pancake and Plum Sauce
et R I 5 SRR (2.8 )

Baked Lobster with Crisp Noodles & Golden Broth
UNUEN L S B 2R T = AR

Wok-Fried Conch with Australian Scallop
THIRX K BN (e, BEAE, #ff)

Double-Boiled Soup, Abalone, Chicken, Sea Whelk
FF 52 BE i 2 i 2ERE L Z (fr L)

Braised Sea Cucumber, Mushroom, Oyster Sauce
et KA K KIS AR ETE (2 1)

Steamed Spotted Grouper, Soy Sauce
SRR SR EIET Y

Deep-Fried Crispy Chicken, Garlic
A 2 el 7 W I g

Braised Seasonal Vegetable in Broth
IR = NTEI DT

Fried Rice with Truffle and Foie Gras
IR 21 W51 58 U PO

Chinese Dim Sum
[EECSR ey BRI HM#E 30w/ (b k)

Stewed Fungus with Wolfberry and Bird Nest
KRN I ERGELy f SRA

Seasonal Fresh Fruit Platter

RB 15,088 per table
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Table for 10 pax, the price is subject to 10% service charge and 6% VAT.
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For those with special dietary requirement or allergies who may wish to know about the food ingredients used, please ask for manager.



