
 

Chinese Lunar New Year 2020 
January 24 eve - 27 all day 

 

Starters 

 Razor clams, spicy coconut broth, foccaccia 18 

Lo Hei salad, plum dressing 17 
 

Mains 

Whole roasted Red Snapper, sour plum ginger sauce, baby bockchoy 55 

Whole roasted pork knuckle, Baked chicken in lotus leaves, Grilled iberico pork chop 

black bean sauce 

Fondant potato, baby kaillan spiced carrots 

(good to share 2-3 pax) 128 
 

Dessert 

Yuzu curd in sable, mascarpone ice cream 

Mandarin cheesecake, kumquat and chocolate sorbet 
 

 

All prices displayed are subject to Prevailing Goods and Services Tax and 10% service charge. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  

in our dishes before you order your meal. 


