BRTER
Mother’s Day Set Menu

BERTRK
Mother’s Day Welcome Drink
SR AR B
Hot Spice Apple Oolong Tea
LA
Appetizer
IR E A
Applewood smoked mandarin fish
R 5 R /A HHE KSR
Marinated Japanese ice plant and black fungus with truffle, balsamic vinegar
R
Soup
e Jof i 8
Chef's soup of the day

THERR
Main Course
VOIS R v
Slow-cooked sliced grouper with preserved vegetable in hot and sour broth
[P iTa G P2 S5
Fried prawns with creamy pumpkin sauce
TR e 7 24 ) AV G SR v 3
Deep-fried beef short ribs in garlic flavor with pickled vegetables
i H AR AT IR I B
Poached seasonal vegetable with bean curd skin and Japanese ginkgo in fish broth
HEER
Rice
TR R P ST AR
Fried rice with minced Wagyu beef and black truffle in spinach juice
P E
Dessert
FEAMCIIEBE R
Double-boiled peach gum with almond milk soup and egg white
¢/ Or
BT

Chilled cream of mango, sago and pomelo

] T1688 B M10%HIARS 2 (HE4fr=F)D

MOP 1688 for 4 persons and subject to 10% service charge



