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VEGETARIAN MENU
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VEGETABLE CANNELLONI
Slow Roasted Eggplants, Semi-dried Capsicum,

WHITE ASPARAGUS
Tomato Dashi Aspic, Affilia Leaves
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Asparagus, Pea Shoots, Pears

VIDA RICA RESTAURANT SALAD

MAPO TOFU & THAI RICE
Romaine, Kale, Tofu Dressing, Red Apples,

Soy-based Meat, Sichuan Pepper Oil,
Scallion, Thai Jasmine Rice
Cashew Nuts, Dry Dates it 22 2 &3 12 2= B 44 FE K B
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TAIYOURAN EGG & TRUFFLE

Potatoes, Black Ear Mushrooms,
Mimmolette Creme
PEA SHOOTS SOUP MWEXGE
Pea Shoots Cream, Tofu, Dried Cherry Tomatoes BRE  KE KERETE
SRz
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SEASONAL OYSTERS F CLAY POT STEAMED RICE
Mignonette Sauce, Lemon Wedges WITH COD FISH F!
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Yellow Bell Peppers, Fermented Black Soybeans,
Green Peas

BERRFRESE
MARINATED SALMON F!

Norwegian Salmon, Sour Cream,
lkura, Radish, Cucumber
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Seafood Sauce, Heirloom Tomatoes, Basil
KNIFEARFEE
BEST - RIEEM - 2£8)
BURRATA

Fresh Burrata, Quinoa Salad,
Cherry Tomatoes, Grapes, Raisins

STIR-FRIED CHICKEN

Scallion, Fermented Black Garlic,
Cashew Nuts, Thai Jasmine Rice
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SLOW COOKED BEEF CHEEK
THICK CHICKEN SOUP

Steamed Seasonal Vegetables, Horseradish Sauce
BERTEE
Crab Meat, Minced Chicken Meat, EESHE
Corn, Egg White, Chives
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GRILLED
AUSTRALIAN ANGUS FLANK
YELLOW CROAKER ©J Mashed Potatoes, Asparagus
Yellow Croaker, Shaoxing Wine Jelly, Ginger Paste
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Sustainability Efforts
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The above prices are subject to a 10% service charge M _EEEE S 10%ARFEE

Please be advised that our food may contain or come into contact with common allergens such as dairy, nuts, eggs, pork or shellfish.

Should you have special dietary restrictions, please inform our colleagues.
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