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il 532 JADE

[RAROURMEMOSywERRUMEe 6y AT 7 R Passion Fruit with Pomegranate Sauce
TURRG RN RE MR Crispy Fish Skin with Salted Egg
MHLMBNMYWERUATTIIA 54l MY E Duck Tongue with Premium Soy
BRG] mi:j[ﬁﬁ W SAHLFRESTTFITEH Poached Clam with Basil Vinegar Sauce
BISTRMAU BRI 7K 13 Chilled Free-range Chicken with Chili and Peanut Sauce

U STy IGIVH AN G AT XS RN A 7
Free-range Chicken with Australian Abalone Soup, Cabbage, Bamboo Pith

UGN iz 2LAY Roasted Crispy Pigeon
oMU SU UM ywSBaISuB AN F H K227 T Steamed Razor Clam with Garlic, Bean Vermicelli
Fud Simrniuini) Syt Eredit 4 ARTE Nk Pan-fried American Beef Short Rib with Premium Soy
Siﬁﬁﬁ] SmHuUjLﬁﬂﬁLﬁéﬁﬁﬁLﬁ ﬂjﬁimiﬁ B0 AE e 242 3% Braised Fish Maw, Goose Web with Abalone Sauce, Lettuce
[ﬁﬁ?tﬁiﬁl mm&;mﬁﬁﬁ?ﬁi XO EHEZRF M Steamed Sand Goby Fish with Egg, XO Sauce
RIS mqmﬁnﬁzjmmja SHNmY PEFALEE 2P \BER Braised Dried Scallop, Crab Roe with Luffa
uhsigamMyws SARuAnDa €% 2 83 K SKIFIT Baked River Lobster with Noodles, Golden Cheese Broth

SERENGANEDT LBEIF Barbecue Pork Puff
Ut 27H) Double-boiled Fresh Milk with Ginger Juice (1 #4 Hot/ {RENA 14 Cold)

MY 9066 JaN ﬁiji'ji;j]i 90 QA
USD1,088 fi&+ A H For 10 Persons

Including 10 cocktails or a bottle of house wine.
EZ 10X JE W B — NG ) 2 7.

If you have food allergies or intolerances, please inform your server upon placing your order.
Price in USD excluding applicable taxes and 7% service charge.



Atigji 2k PEARL

UHIMARMYWiENE8907) +4E1EMEE SR Mantis Shrimp with Ten Years Hua Diao Wine
[RAROURMBMOSyWERRUMGEe 6y Fitli 7 R Passion Fruit with Pomegranate Sauce
PR NRNN SN RE MR Crispy Fish Skin with Salted Egg

ﬂ,nij NOUEH FRAEAHLHFE Sk Zhoushan Jelly Fish with Dated Vinegar
iﬂfﬁiﬁ,iﬁf‘jﬁs PEBEESIT Cherry Foie Gras

FOUSINNE BRAE JEANIR KGRI £17% Conch with Abalone Soup, Dried Scallop

MSig EHHHE Roasted Goose

TN SUIWNYWEATHLA X0 (ABUIGIU]Y) XO% &5 IR (A )
teamed Green Lobster with XO Sauce (Half Piece Per Person

MENGINg Hisﬁn OMYWEGANS 5 A MR MM
Pan-fried Australian MBS 3 Wagyu Beef Tenderloin with Kampot Black Pepper Sauce

wsiputhywe{n:fiemh M En{RuMmaIv) 67 H1ERE 138 Braised Fish Maw with Free-range Chicken, Abalone Sauce
Lﬁﬁﬁ‘fﬁlﬁiﬂﬁﬁiﬁ [ijg ZH KRBT Steamed Spotted Grouper with Ginger Sauce
GUWSIH MY U) SHENEMEMYWNRES 1EF LR ZE% A Steamed Flower Clam, Crab Meat with Egg, Luffa
mwmanGingimiicons FHERNEKBEEIR Fried Rice with Iberico Ham

SUNAIg! B2 BER Black Sesame Balls

prd

Uinutin hytnbsas SuNewn|s LS LAtk
Double-boiled Peach Gum, Ginseng with Red Dates

iy 9nCE B ﬁj‘[jtﬂi'jiﬁ]i 90 9Ifi
USD1,788 fit-+- A JH For 10 Persons

Including 10 cocktails or a bottle of house wine.
EZ 10X JE W B — NG ) 2 7.

If you have food allergies or intolerances, please inform your server upon placing your order.
Price in USD excluding applicable taxes and 7% service charge.



185y 154 RUBY

GRAGITE) Zmﬁuﬁjﬁmhiﬁ BAHRFREE T RITER Poached Clam with Basil Vinegar Sauce
Elﬁij NEUEH BREEHLIHFHE Sk Zhoushan Jelly Fish with Dated Vinegar
HISTRAUN LLIYKI1K 13 Chilled Free-range Chicken with Chili and Peanut Sauce
infiigums MHRSAT Cherry Foie Gras
ENGIRUNGTRE HUIR # LML E 1 Shanghainese Smoked Halibut

FGUURNSIAMYWRNR A EIMERE Golden Soup, Lobster with Fish Maw

HSime SRIETLH 21K Roasted Whole Suckling Pig
1MUBnNY MRz FLAY Roasted Crispy Pigeon
81611'9]15'51@ (0 J57 s NG £ Braised Whole Australian Abalone

SNWUHRHOAMYW N SSRGS 9 0 HETERESE FI 78 5 SRR
Steamed Mantis Shrimp, Egg White with Ten Years Dated Hua Diao Wine

Lﬁﬁ‘ﬁfﬁlﬁiﬂﬁﬁiﬁ‘ [ijéﬁff:jﬁfﬁiﬁj U 15 2% 2 BE Steamed Spotted Grouper with Premium Soy

MangPRywmywEiants Sajgunfeoi EZMEAEHE
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

M anGinsisthifieias FHEEFRIE K BEXDIR Fried Rice with Iberico Ham
SthisgrusnGimng] f4-27114 Wagyu Beef Bun
Ui@iﬂ'ﬁﬁj‘ﬁ‘[’ﬁitﬂ AR FraEel Al B #E Double-boiled Bird’s Nest with Xinjiang Red Dates

Al BAIGE GANI WG] 90 1A
USD?2,788 fi+ A F For 10 Persons

Including 10 cocktails or a bottle of house wine.
L Z 10X JE W EE A — NG ) 2 7.

If you have food allergies or intolerances, please inform your server upon placing your order.
Price in USD excluding applicable taxes and 7% service charge.



il{i 5 DIAMOND

flﬂf'j‘[ﬁim ﬁﬁﬁ Hi'ﬁﬁjﬁ *# LilgHE L H i Shanghainese Smoked Halibut
imiﬁm“&gﬁj[,mﬁﬁﬁ@\ﬂﬁ H G PEGHflfA Sweet Bean Tossed with Live Abalone
r\mﬁ y UGBS AHLTE L Zhoushan J elly Fish with Dated Vinegar
UINMAIMYWENGES908) +4EAEMER SR Mantis Shrimp with Ten Years Hua Diao Wine
iﬂfﬁigﬁmS PEBEEEIT Cherry Foie Gras

FOUTANATURIR I?:[ﬁ'ifl =17 EEkEE Monk Jumps Over the Wall

ﬁSLﬁ‘ﬁiB PR IIZFLIE 218 Roasted Whole Suckling Pig
UGN IfER FLAY Roasted Crispy Pigeon
MBWHEIAIGHS MU H#H 5UEMNZ Live King Crab, Two Cooking Methods
SUNWMYWERRIUA XO %7 Steamed with XO Sauce
MMNYWHOL SEG ML Spicy Salt
Siﬁ‘liﬂH‘Lﬁﬂ ﬂjmi—il’.ﬁLﬁﬂ A B fl‘ﬁi?}'l‘lﬁﬂﬁ {EMEP\ Braised Australian Abalone with Fish Maw Steak

ENGIEEANIU Mo YW ERESRT A R At iR 2F 75184 HE
Mayura Station’Australian Full Blood Wagyu Beef Striploin M9, Premium Soy

B SUwhywnaniiieuey E7&I%E %9 Steamed French Turbot Fish, Premium Soy
mengpapwihywiesds Sapufficue R4S Chinese Lettuce, Matsutake Mushroom with Supreme Broth
IR aNGERSomMywS £i%2 14 BRI Baked Green Lobster with Noodles, Golden Cheese Broth

SUNAIG BB FRER Black Sesame Balls
UIﬁHﬁjUﬁLﬁiﬁjﬁm TR 2] Ai'F M Double-boiled Bird’s Nest with Xinjiang Red Dates

My MCE §aN ﬁjﬁm’jiﬁ]i 90 Qi
USD3,688 £+ A H For 10 Persons

Including 10 cocktails or a bottle of house wine.
L Z 10X JE W EE A — NG ) 2 7.

If you have food allergies or intolerances, please inform your server upon placing your order.
Price in USD excluding applicable taxes and 7% service charge.



