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Splendiferous

MEARBREX &4

Smoked Norwegian Salmon ‘Lo Hei’

FAERNEGEE
Crab Meat and Conpoy
in Fish Maw Broth

2 K A

Golden Salted Egg Yolk Fried Prawn coated with Oats

e a X Fk

Braised ‘Bai Ling’” Mushroom with Seasonal Vegetables
and Crispy Oyster

X.0. % FE ok k) 7T 7

Fried Preserved Meat Rice with X.0. Sauce

K REHR R o8

Red Bean Paste with Aged Tangerine Peel

$108++ #4% [ per person
*Minimum 2 persons*
(Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
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Colourful Cloud

IR AR LA

Smoked Norwegian Salmon ‘Lo Hei’

RS P %1% X

Braised Leopard Coral Garoupa
and Shredded Bamboo Shoot in Fish Broth

T ERZEESLE

Braised Sea Cucumber with Prawn Paste
Stuffed Shiitake in Abalone Jus

F6EAEMARS

Pan-fried ‘Maotai’-marinated Kampung Chicken

HAALFEF T,
FHAHITHRE
Pan-fried Hokkaido Scallop,
Braised Jiangxi Rice Vermicelli
in Yellow Capsicum and Pumpkin Broth

MmEHARE 2R

Chilled Mango Purée with Pomelo and Sago

$158++ #4% / per person
*Minimum 2 persons*
(Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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Dawn

A= L B A

Smoked Norwegian Salmon ‘Lo Hei’

B X TR AR R
Teochew-style Alaskan Crab Meat
in Fish Maw Broth

FRAE & AT

Braised Lobster in Homemade Sauce

Mg, BEDRRE
Fuzhou Red Vinasse-marinated Pork Belly,
Homemade Scallion Mandarin Roll

ki Fr i 86 & & F HRIR

Greenlip Abalone with Preserved Meat
and Yam Claypot Rice

BB E AN E ST
Double-boiled Cave Bird’s Nest
with Hawaiian Papaya and Red Lotus

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

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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Spring Cherish

I, MERBRE=L EHFA

Lobster and Smoked Norwegian Salmon ‘Lo Hei’

NN NB A B X
Double-boiled Four Treasures in Baby Pumpkin
(Abalone, Fish Maw, Sea Cucumber, Dried Scallop)

R SEHR 3%
(ZAE R anLR)
Braised Three Cup Eel
with Vermicelli served in Claypot

Tk K P& X B

Charcoal-grilled Canadian Pork Jowl

ik i 2 BT,
F L EHHF IR
Sauteed Wild King Prawn with Butter and Sea Salt,
Risotto with Italian Tomato Sauce and Cheese

ELERLKRE
Chilled Cave Bird’s Nest
with Ice-cream in Dragon Fruit Purée

$258++ #4% [ per person
*Minimum 2 persons*
(Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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Ancient Melody

I, MERBRE=L &AL

Lobster and Smoked Norwegian Salmon ‘Lo Hei’

FWRAEFERIE &
Braised Cave Bird’s Nest

with Freshly-peeled Crab Meat
in Noble ‘Tanfu’ Broth

FEIRERE 2

Pan-fried Yellow Croaker with Leek and Scallion

F LR AL

Braised Sliced Greenlip Abalone with Sea Cucumber

B 1 3k 45 AR B R

A R B ok AE KR
Homemade Salt-baked Chicken Drumstick,
Fried Glutinous Rice with Preserved Meat

SR E R TR (#)
Double-boiled Hashima with Kumquat
and Snow Pear (Hot)

$358++ &4 / per person
*Minimum 2 persons*
(Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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Eternal Happiness

EFE¥ =%
Trio of Caviar
o & B I ML ME & £ Crispy Oyster with Egg White Salad
o & =% K 8£4% 1 Wasabi Crab Meat with Cherry Tomato
o %34 £ %+ Lobster Avocado Toast

KXY &
Double-boiled Superior Shark’s Fin
in Superlative Shark’s Cartilage Soup
with Chinese Cabbage

A K B AduigE T4
Braised Hokkaido Spiky Sea Cucumber with Preserved Vegetables
in Abalone Jus

TR &35 BB RN fe
Australian Diced Wagyu Beef with Garlic,
Foie Gras Flakes and Black Vinegar

L THEZESHRKLRRK

Mullet Roe and Uni Claypot Rice with Onsen Egg

FLERAKRE, FREFHE
Chilled Dragon Fruit Purée with Cave Bird’s Nest
and Vanilla Ice-cream, Pan-fried TungLok ‘Nian Gao’

$588++ #4% [ per person
*Minimum 2 persons*
(Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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Vegetarian Finesse Vegetarian
HRE=L &FHk FARSERHA, BWLELHM,
Vegetarian Salmon ‘Lo Hefi’ EHFHELM
with Fresh Fruit Crispy Wasabi Plant-based Soy Meat,
Chilled Roselle-marinated Guava,
g%%%ﬁt#tﬁ»‘-’ Beancurd and Avocado “Kueh Pie Tee”
Double-boiled Snow Lotus Soup
with Tomato and Mountain Yam EN Y ok

. Morel and Pumpkin Broth
AERRFE S

Nanyang Assam Vegetarian Fish iﬁ%iﬁ]éﬁﬁ%

with Eggplant and Lady Finger Braised Three Cup King Oyster Mushroom

BuREHREHE WEER SR

Poached Seasonal Vegetables Steamed Whole Tomato with Truffle
with Star Jelly in Pumkin Broth and Wild Mushroom
ERITRAARM, 082 5 IR I B K 4
F IS #03E Hot and Sour Jiangxi Rice Vermicelli
Spinach Risotto with Vegetarian Abalone
with Pan-fried Oyster Mushroom and Beancurd Skin
LRGN B AR AN FuARAR
Chilled Mango Purée Double-boiled Peach Resin
with Pomelo and Sago with Hawaiian Papaya and Red Lotus
$108++ #1% / per person $198++ &4 / per person
(Individual Plated) (Individual Plated)

o X ¥ ¥ T RGN ALSF T Am 10% R %5 R BURT K 5 L. All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241106
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