


���លីលី 百合 LILY

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐 INDIVIDUAL SET MENU

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Dated Vinegar
េឈើរេីថ្លើមក្ង ន 樱桃鵝肝 Cherry Foie Gras 

មាន្់រតជកហ់ិរ 山城口水土鸡 Chilled Free-range Chicken with Chili and Peanut Sauce 
្រជកសំ់បកែផ្លផសិនជមយួទឹក្រជលកែ់ផ្លទទឹម 石榴汁百香果 Passion Fruit with Pomegranate Sauce

សុ៊បមានែ់្រសជមយួេប៉ហុឺរអូ�ស្ត លី  菜胆竹笙土鸡炖澳洲鲍鱼汤
Cabbage, Bamboo Pith, Free-range Chicken with Australian Abalone Soup

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon 
បង្កងចំហុ៊យជមយួទឹក្រជលកX់O XO酱蒸青龙虾 Steamed Green Lobster with XO Sauce 

្រតីដំរចីំហុ៊យទឹក្រជលកែ់ផ្លអូលីវ 榄豉滑蛋蒸笋壳鱼 Steamed Goby Fish with Egg, Chaozhou Olive Sauce
ឆសឡត្់រស�យជមយួផ្សតិជប៉ុន ទឹក្រជលកពិ់េសស上汤松茸生菜胆 

Chinese Lettuce, Matsutake Mushroom with Supreme Broth
ខ្រកពះ្រតីជមយួបាយ និងទឹក្រជលកេ់ប៉ហុឺ 鲍汁花胶捞饭 Braised Fish Maw with Rice, Abalone Sauce

បែង្អមរសជតិស្វ យ 杨枝甘露 Chilled Mango Cream, Pomelo with Sago 
នំបំពងល្ងេខ្ម  黑芝麻球 Black Sesame Balls

តៃម្ល ១៣៨ ដុលា្ល រក្នុងមា្ន ក់
USD138 每位 Per Person

vegan partners in provenance chef’s recommendation
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.

Including one cocktail per person.
每位包含一杯鸡尾酒.



���ភីអូនី 牡丹 PEONY 

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐 INDIVIDUAL SET MENU

េឈើរេីថ្លើមក្ង ន 樱桃鵝肝 Cherry Foie Gras 
សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉 Roasted Pork Belly 

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce 
ញំ្រតសក្់រស�យជមយួទឹកសីុអុីវ 酱黄瓜 Crispy Cucumber, Premium Soy 

សុ៊បខ្យងនគជមយួេប៉ហុឺ 高汤炖龙胆螺鲍鱼 
Double-boiled Dragon Conch Soup, Abalone 

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon 
បង្កងដុតជមយួទឹកសុ៊បពិេសស 上汤焗青龙虾 Wok-baked Green Lobster with Superior Broth

ខ្រកពះ្រតីជមយួទឹកេប៉ហុឺ 鲍汁花胶 Braised Fish Maw Steak
្រតីតុកែក្រកហមចំហុ៊យទឹកសីុអុីវពិេសស 清蒸海星斑 Steamed Spotted Grouper with Premium Soy 

បាយឆសចែ់ហមរសជតិពិេសស 伊比利亚火腿炒饭 Fried Rice with Iberico Ham

បែង្អមសំបុក្រតេចៀកក ំ 新疆红枣炖官燕 
Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 

នំដុតស្នូលពងមាន ់酥化蛋撻仔 Baked Egg Tarts

តៃម្ល ១៩៨ ដុលា្ល រក្នុងមា្ន ក់
USD198 每位 Per Person

vegan partners in provenance chef’s recommendation
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.

Including one cocktail per person.
每位包含一杯鸡尾酒.



������ំ 梅花 PLUM BLOSSOM

មុឺនុយម្ហ�បស���ប់���ក់ 分餐套餐 INDIVIDUAL SET MENU

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Dated Vinegar 
េឈើរេីថ្លើមក្ង ន 樱桃鵝肝 Cherry Foie Gras 

សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉 Roasted Pork Belly 
ែផ្លេឈើ និងសឡដលាយជមយួទឹក្រជលករ់សជតិ្រក�ច 十年陈皮醋汁拌蔬果生菜

Fruits, Lettuce Tossed with Ten Years Dated Tangerine Dressing 

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙 Monk Jumps Over the Wall

បង្កងនគចំហុ៊យ ជមយួពងមាន ់芙蓉蒸青龙虾 Steamed Green Lobster with Egg 
សចេ់គាអូ�ស្ដ លី M9 ជមយួេ្រមចកំពត 贡布黑椒澳洲纯血和牛西冷牛排M9

Mayura Station Australian Full Blood Wagyu Beef Striploin M9 with Kampot Black Pepper
្រតីតុកែក្រកហមចំហុ៊យជមយួទឹកសីុអុីវពិេសស 清蒸海星斑 Steamed Spotted Grouper with Premium Soy

ឆសឡត្់រស�យជមយួផ្សតិជប៉ុន ទឹក្រជលកពិ់េសស上汤松茸生菜胆
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

ខ្រកពះ្រតីជមយួបាយ និងទឹក្រជលកេ់ប៉ហុឺ 鲍汁花胶捞饭 Braised Fish Maw with Rice, Abalone Sauce

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 
នំដុតស្នូលពងមាន ់酥化蛋撻仔 Baked Egg Tarts 

តៃម្ល ២៤៨ ដុលា្ល រក្នុងមា្ន ក ់
USD248 每位 Per Person

vegan partners in provenance chef’s recommendation
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.

Including one cocktail per person.
每位包含一杯鸡尾酒.



����ើរ� 樱花 CHERRY BLOSSOM

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐 INDIVIDUAL SET MENU

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Dated Vinegar 
េឈើរេីថ្លើមក្ង ន 樱桃鵝肝 Cherry Foie Gras 

បង្កងប៉ាក្រតជំមយួ្រសចិន១០ឆ្ន  ំ十年花雕富贵虾 Mantis Shrimp with Ten-year Hua Diao Wine
្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce

ឆអណា្ត តទាជមយួទឹកសីុអុីវពិេសស 豉油王鸭舌 Duck Tongue with Premium Soy

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙 Monk Jumps Over the Wall
 

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon
ខេប៉ហុឺអូ�ស្ដ លីទាងំមូល 原汁焖原只澳洲鲍鱼 Braised Whole Australian Abalone

បង្កងនគដុតជមយួឈសីនិងពង្រតីCaviar 鱼子酱滑蛋芝士焗青龙虾
Wok-baked Green Lobster with Cheese Broth, Steamed Egg,  Caviar 

្រតីតុកែក្រកហមចំហុ៊យខ្ញី 姜茸蒸海星斑 Steamed Spotted with Ginger Sauce
បាយឆសចេ់គាអូ�ស្ដ លីល្អេលខ១M9ជមយួែហមរសជតិពិេសស 澳洲纯血和牛M9伊比利亚火腿炒饭

Mayura Station Australian Full-blood Wagyu Beef M9 Fried Rice with Iberico Ham

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 
ែផ្លេឈើ្រសស់ 季节水果  Seasonal Fresh Fruit 

តៃម្ល ៣៤៨ ដុលា្ល រក្នុងមា្ន ក ់
USD348 每位 Per Person

vegan partners in provenance chef’s recommendation
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.

Including one cocktail per person.
每位包含一杯鸡尾酒.


