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OB F A

EXECUTIVE LUNCH

Available for Lunch from Mondays to Fridays

B 2 &
Dim Sum Trio
- W L Crispy Prawn Dumpling
- B E%FHE 4 F#E Pan-fried X.0. Carrot Cake
- %t % 45 A Steamed Beancurd Skin Roll

R o} fz # . fz By 5T
Duo of Wild King Prawn

BANEB LB R
Fish Puff and White Pine Mushroom
in Luffa Chicken Soup

Mkz8a %EE

Braised Japanese Vermicelli with
Shredded Fish Maw in Pepper Broth

A% E 0% 34

Chilled Lemongrass Gelo with Lime Sorbet

$88++%4 {2 |/ per person

*Minimum 2 persons®
(Individual Plated)

e« Available for lunch from Mondays to Fridays only. Limited sets available.
« Not available on eve of and on public holidays, public holidays (observed), as well ag special-occasions.
« Gross bills will be subjected to 10% service charge and prevailing govérnment tax.

« Menus and prices are subject to change.
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COLOURFUL CLOUD

Em it HBE R,
23k, 2ot BHM

Chilled Blackcurrant with Cherry Tomato,
Caviar with Prawn Salad,
Crispy Crab Cake with Cheese

AXE Bkt E
Crab Meat and Shredded Fish Maw
in Wintermelon Chicken Broth

ERELAANEZ T RGBT 4 2
Crispy Scale Wild Fish
with Italian Tomato Sauce

R SABE®RG AN
White Jade Bitter Melon stuffed with
Prawn Paste, Crispy Ham

HR&, aXEeg
Braised Minced Pork Rice,
Japanese Hanjuku Tamago

AE TRk, EAHRL A
Double-boiled Snow Pear
and Peach Resin,

Ruby Peach - Osmanthus Gelo

$138++ 4 {2 / per person

*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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DAWN

R R
RSO LR
A gk £
Chilled Lobster in Passion Fruit Jus,
Slow-cooked Alaskan Scallop
with Ice Plant in Sesame Dressing

+HERLHEABRD
Double-boiled Fish Maw
and Porcini Mushroom Soup
with Black Garlic

EREIH % B
Steamed Wild Fish
with Gherkin and Capsicum Paste

BOR 4= % W F A
Australian Beef Brisket ‘Rendang’
in Puff Pastry

LR R LFCE AR W
Baked Yellow Chicken with Pepper-Soya
and Minced Ginger Rice

FREEFREE
Cave’s Bird Nest with Taro
and Sweet Potato Purée

$198++ 4 % / per person
*Minimum 2 persons®™
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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BamAe &,
MM F EE LY H,
WA T A A

Crispy Beancurd with Crab Meat,
Alaskan Scallop with Mountain Yam,
Oyster Roll with Sakura Ebi

ERB ALK L R
Poached Leopard Coral Grouper
with ‘Lao Tan’ Sauerkraut

BH Bt EARA
Sea Cucumber stuffed Scallop Paste
with Conpoy in Abalone Jus

A% %0

Homemade Lime Sorbet

B KB HMK
Pan—frled Canadian Pork Collar
with Foie Gras

2345 B MBI YR
Rt e & &K

Alaskan Crab Leg with Caviar,
Japanese ‘Mee Sua’ in Uni Broth

T LWEAEF2AEE
Cave’s Bird Nest with Almond Pistachio
Purée and Ice-cream in Young Coconut

$328++ 4 12 / per person
*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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VEGETARIAN MENU

BHERELBRE LY HR

Ice Plant and Sea Grape Salad
with Pecan Nuts and Mountain Yam

wEE & B

Truffle Mushroom Bisque

TREAGAZAEL
Wok-fried Plant-based Soy Meat
with Celery and Honey Peas

CR RN
Braised White Pine Mushroom
and Cordyceps Flowers
with Seasonal Vegetables

ERBENRE L DK

Braised Turmeric Vermicelli
with Wild Mushroom and Dried Beancurd

A% 42 N5 2% %4

Passion Fruit and Lemongrass Gelo
with Homemade Lime Sorbet

$88++ 4 12 |/ per person
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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FINESSE VEGETARIAN

L he S WS R,
W3R LR BREREREF

Chilled Blackcurrant with Cherry Tomato,
Crispy Taro with Quinoa, Salt and Pepper,
Crispy Mountain Yam
with Vinegeratte Caviar

AR T R oK
Double-boiled Ginseng with White Fungus
and Peach Resin Soup

TALE LR S

Braised Vegetarian Abalone
with Stuffed Shiitake

(X NN A N
‘Bai Ling’ Mushroom,
Beancurd stuffed with Diced Vegetables

s EREOEREL DR ZR

Poached Nepalese Rock Grain Congee
in Soy Milk with Seasonal Truffle

MLIEEFREA
Chilled Sweet Potato and Taro Purée
with Cave Bird’s Nest in Young Coconut

$150++ 4 12 / per person

(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.



