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Modern Asian by Justin Quek
Braised Isles of Eden Sea Cucumber, Baby Vegetable, Golden broth
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Braised Isles of Eden Sea Cucumber & Hokkaido Snow Wagyu Beef
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Isles of Eden Sea Cucumber & King Crab Meat Salad,
Salmon Caviar, Ponzu Sauce
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Wok Fried King Prawn Fritter, Pine Nuts, Lily bulbs, Celery
And Yuzu & Lobster Emulsion
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Hokkaido Scallop & Uni “Har Gow”, Oscietra Caviar,
Yuzu & Lobster Emulsion
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Braised 6 Heads Japanese Dried Abalone, Fresh Winter Black Truffle
& Natural Chicken Jus
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SHARING PLATES: (4 TO 6 PERSONS)
Prosperity Yu Sheng
p, 3 g

Roasted Kampot White Pepper Irish Duck HALF 3R

$35

$88

$38

$48

$28

$288

$98

$45
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Baked Whole French Turbot, Roasted Garlic, Ginger, Pork Belly,

Superior Stock
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Braised Isles of Eden Sea Cucumber, Abalone, Fish Maw,
Dried Oyster, Flower Mushroom in Casserole
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Our Signature’s Lap Mei Fan, Sautéed Duck Foie Gras,
Winter Black Truffle
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Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes

$118

$388

$138






