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Chef’s Recommendation
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Poached Mandarin Fish Fillet with Lobster Broth
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Stir-fried Prawn with Blueberry Sauce and Seasonal Fruit (per person)
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Stewed Sea Cucumber and Fish Maw with 25 Aged Radish and Abalone Sauce
(per person)
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Steamed Whole Spotted Grouper with Garlic and 25 Aged Radish
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Steamed Minced Pork and Bombay Duck Fish with Chopped Chilli Perilla Sauce
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Stir-fried M5 Australian Wagyu Beef with Young Ginger and Pineapple
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Baked Chicken with Black Vinegar Sauce and Fermented Bean Paste
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Braised Chicken with Fermented Black Beans and Sweet Fresh Bamboo Shoots
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Kung Pao Chicken with Macadamia Nuts
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Fried Rice with Foie Gras, Wagyu Beef and Pineapple

FRTHRIMS S BF o~ B FPFL IR R ~ LA

$688

$88

$538

$888

$268

$468

$238

$238

$238

$238

If you have any concerns regarding food aIIergles please alert your server prior to ordering.



