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CALDEIRADA DE PEIXE

Scallop | Chourico

Tiger Prawn | Kalamata
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SEASONAL OYSTERS

Mignonette Sauce | Lemon Wedges
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COMPOSITION

Peak-Season Varieties | Garden Herbs
Aged Balsamic Vinegar
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White Wine | Tomato | Capers
Oregano | Crushed Potatoes
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NEAPOLITAN FUSILLI MANCINI
Sun-dried Tomato | Honey Beans
Black Collybia | Olives
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WOK-FRIED SAN XIAN

Eggplant | King Oyster Mushrooms
Green Peppers | Dry Apricots
Purple Sweet Potato Purée
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CREAM OF MANGO

Mango | Sago | Pomelo | Aloe Vera
Mango Sorbet | Water Chestnut Pearls
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Choice of one starter, main and dessert or tea
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CRISPY PRAWNS

XO Mayonnaise

Crispy Shredded Potato

EETRERA[S]

FHR | Betl R

YELLOW FIN TUNA

Hand Cut | Avocado | Crispy Shallots
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LAMB CHOPS

Chanterelle | Truffles | Madeira Sauce
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AUSTRALIAN ANGUS FLANK
Marinated in Tomato Koji
Pumpkin Gnocchi

Butternut Squash Cream
Pomegranate Vinegar Glaze

5 m B M T
Additional MOﬂFj’ 88

B2 /KR [V]

BRSO KR
SEASONAL FRUITS

Freshly Sliced Seasonal Fruit

M EERESNN10%AR7E The above prices are subject to a 10% service charge
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TRUFFLE TREASURES
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BLACK TRUFFLE XIAO LONG BAO

Minced Pork | Ginger | Chicken Broth | Black Truffle
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BLACK TRUFFLE SEAFOOD DUMPLING
Scallop | Shrimp | Carrot | Black Truffle
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BLACK TRUFFLE CRYSTAL BEEF DUMPLING
Beef | King Oyster Mushroom | Black Truffle

7% SOUP
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Alaskan Crab Leg | Yellow Chicken Broth
Chinese Violet Blooms | Black Truffle
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Steamed Yellow Croaker | Luffa | Black Fungus
Preserved Cabbage | Black Truffle

Egg White Fried Rice
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VIETNAMESE COFFEE CREAM
Truffle Ice Cream | Sago Pearl Crisp
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Please be advised that our food may contain or contact with common allergens such as gluten, nuts, eggs, pork or seafood. oS RN RS
Should you have any special dietary restrictions, please inform our colleagues.

Sustainability Efforts



