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Amuse-Bouche
PR /N
Marinated Cherry Tomato
kA
Appetizers
K E DU R (A 25)
Marinade De-bone Pork Trotter (JXH)
BN B HEE Fr (H A 25)
Sliced Conch with Teochew Pickled Vegetables (JXH)
WEEHE S (L)
Free-Range Chicken Roll with Sand Ginger Sauce (JTW)
I e ) . (M)
%E% X %E% Marinated Fresh Abalone with Spring Onion Oil (JTW)
oy £1 I e G K T (S ET)
Poached Hokkaido Squid with Peanut Garlic Chilli Oil & Caviar (JTW)
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Soup
1 1 1 1 1 A AT B £ e R Y (ST x AR L)
‘J In Tl ng Wa'n X ‘J 1 ng Xl H ul Double-Boiled Muscovy Duck Soup with Dried Shrimp & Squid (JTW x JXH)
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Main Courses
B BT g A (FEL)
Eel Fish Maw with Crab Roe & Crab Paste (JXH)
M I8 475 1 (G 1E 2%)
Steamed Kinki Fish with Preserved Radish & Black Olive (JXH)
HE XO 4= e A (43 1E7)
Deep-fried Beef Cheek with Homemade XO Sauce (JTW)
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Rice
RARLSEREOR B 1 (S x HEE)
] Stuffed Japanese Kanto Sea Cucumber & Chinese Preserved Meat Rice
with Kelp Sprouts (JTW x JXH)
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Dessert
({A\ Ilﬂ_ 1;%‘ g ey DL ULRg AL (S iEis)
Baked Baby Pumpkin Tart with Bird’s Nest (JTW)



