TASTING MENU <

Do ooooooooooooood
Marinated Pomelo Pith
Barbecued Pork, Honey Glazed

Deep-Fried Spicy Beef, Nut, Honey

Oodododao
Minced Fish Soup, Fungi, Dried Tangerine Peel, Ham, Olive Seed

I I R I R

Dogooooobogobood
Wok-Fried Milk, Mantis Shrimp, Crabmeat, Jinhua Ham
Egg White, Olive Seed

Oodoodoooddao
Braised 6 Head South African Abalone, Goose Web
Supreme Oyster Sauce

Jogdooooooonod
Deep-Fried Duck, Mashed Taro, 24-Year Dried Tangerine Peel

000000
Poached Bamboo Shoot, Fish Curd

Oo0ooooodn
Shredded Chicken, Inaniwa Udon, Chicken Broth

ooduoooooboggongn
Sweetened Red Bean Soup, Dried Tangerine Peel
White Sugar Puddings

1,680

1L Per Person

Sommelier Pairing
2 Glasses $380
Extra Glass $160

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order
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TASTING MENU &

Joddoddodooooooooooooodd
Marinated Amber Jelly Fungi, Spring Onion, Sesame QOil
Marinated Abalone, Chilli Oil
Roasted Crispy Pork Belly

Oo0oooododao
Double-Boiled Fish Maw Soup, Dried Mussel, Mushroom

I R

OO0ooododad
Steamed Spotted Garoupa Fillet, Rice Noodle, Garlic

Oo0ooooodn
Wok-Fried Australian Wagyu Beef Cube, Spring Onion, Black Pepper

googogad

Braised Sea Cucumber, Pomelo Pith, Supreme Oyster Sauce

gogboobououbobodgn

Stewed Razor Clam, Bamboo Shoot, Salted Lemon
15-Year Dried Tangerine Peel

gobbogoogogogan

Steamed Rice, Chicken, Conpoy, Crabmeat, Duck, Mushroom
Bamboo Shoot, 10-Year Dried Tangerine Peel

Jooooogodoao
Chilled Sago Cream, Mango, Pomelo
Deep Fried Milk Custard

2,480

&L Per Person

Sommelier Pairing
2 Glasses $380
Extra Glass $160

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order
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Passion Fruit Compote
Roasted Goose Liver, Pork Belly, Mushroom
Roasted Crispy Suckling Pig, Caviar

goobooootgod

Double-Boiled Fish Maw Soup, Sea Whelk
Partridge, Young Coconut

I I

OO00o0oodaod
Steamed Fresh Crab Claw, Chicken Broth, Tofu

Oo0odoodan
Wok-Fried Lobster, Egg, Conpoy

Oo00boodgooodoaond
Braised 28-Head Yoshihama Abalone, Mushroom
Supreme Oyster Sauce

gobogoogogogan

Braised Brassica, Morel Mushroom, Shrimp, Pork, Quinoa

goooboogod

Braised Porcini Noodle, Sea Cucumber, Spring Onion, Ginger

Oodoooooooood
Double-Boiled Bird’s Nest, Milk Custard, Egg White
Black Sesame Roll

3,880
4L Per Person

Sommelier Pairing
2 Glasses $380
Extra Glass $160

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order
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