
East meets West Menu 

Poached blue river lobster 
on Thai pomelo salad with young garden cress, fried shallots, 

sweet-salty dressing and coriander emulsion 

Light spiced tomato and lemongrass velvet soup
with tender duck confit wontons and chive threads

Steamed Scandinavian halibut 
with green pepper corn, pineapple-tamarind sauce, 

steamed selection of Hom Mali rice and braised pok-choy

Passion fruit cheese cake 
with warm banana chiffon tart, mixed berry compote 

and marbled pineapple-coconut sorbet  

Fine coffee or selection of teas 
and soothing herbal infusions

Fruit jellies, soft macaroons and Thai sweets 

Chinese Set Menu 

Selection of “China House” appetizers
Petals of Emperor roasted duck, 

light spiced jelly fish salad and gently poached drunken chicken 
Í Í à ´ÔÃì¿à Â ç¹ªÇ ¹ªÔÁ

Braised prime shark’s fin soup with fresh deep sea crab and bamboo piths
Ë Ù©Å ÒÁ à ¹×éÍ »Ùà Â×èÍ ä ¼è

Quick sauteed fresh cold water langoustines 
with Honshimeji mushrooms and asparagus tips in home-made X.O. sauce
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 “Hong Kong” style suckling pig
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Slow braised forest black mushrooms 
with Chinese cabbage in classic broth

¼Ñ¡¡Ò́ ¢ÒÇ ÃÒ́ Ë ¹éÒà Ë ç´Ë Í Á

Over aromatic Asian herbs steamed live sea bass 
with black bean sauce
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Essence of young guinea fowl and golden fish maw soup
 with sun kissed dry figs and snow fungus
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Traditional Chinese fried rice 
 with dried shrimps and mushrooms wrapped in lotus leaf
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  Ripe yellow mango pudding
 topped with fresh seasonal tropical fruits and coconut glaze 
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Chinese Set Menu East meets West Menu

Sea crab meat and tomato salsa set in Tom Yam Goong aspic,
tender garden greens and grapefruit chilli dressing 

Pair of tiger prawns sauteed in Asian pesto sauce
with wok-fried vegetables and cucumber-potato puree 

 

Refreshing mango-basil sorbet 

Carved roasted sirloin of naturally grass fed beef
with three colour rice, bouquet of day fresh market vegetables glazed with oyster sauce,

 aromatic yellow curry sauce and gravy jus drops 

Chilled water chestnut jewels 
with jack fruit and coconut milk sorbet   

Fine coffee or selection of teas
and soothing herbal infusions

Sweet after meal treats
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