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A FEAST FROM
THE MOUNTAIN AND SEAS
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LUNCH MENU

Zmi/hZ AMUSE-BOUCHE

BB 22
Pickled Baby Lotus Shoot

B3 APPETISER PLATTER
BEHAHRATE

Simao Sweet Bamboo Shoot Jelly with Caviar
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Yunnan Snow Fungus & Dragon Claw Mushroom with Scallion Oil
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Pomegranate-Shaped Wild Seasonal Mushroom
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Crispy Chicken with Shrimp Mousse & Jianshouqing Mushroom

AT R B £

Marinated Abalone with Porcini Mushroom
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Chanterelle Mushroom Siew Mai with Soft-Boiled Quail Egg
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Wild Mushroom & Turnip Dumpling

7 SOUP
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Double-Boiled Quail with Yellow Porcini Mushroom
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Steamed Wild Patin with Termite Mushroom & Supreme Soy Sauce
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Wok-Fried Hanwoo Beef with Lion’s Mane Mushroom & Zhangshugang Pepper
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Vermicelli & Sea Cucumber in Red Pine Mushroom Broth

it & DESSERT
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Double-Boiled Fresh Milk with Bird’s Nest & Matsutake Mushroom
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Porcini Chocolate

ZWEE B YT

Jin Ting Wan Fortune Cookie
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Our seasonal menu is guided by ingredient availability and may be subject to last-minute refinements.



