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“THE BLACK PEARL” DEGUSTATION MENU

SRR /IMZ Amuse bouche
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La Chine’s signature assorted appetizers
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La Chine signature dungeness crab tartar with oscietra caviar
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Gillardeau oyster N2 with finger lime yuzu dressing
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Roasted suckling pig “éclair” with foie gras, apple and black truffle caviar

¥ Soup
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Double-boiled black garlic, sea cucumber and fish maw in black pearl seaweed pigeon
consommé

I Hot dishes
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La Chine three treasures
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Slow-cooked South African abalone, goose web and crispy stuffed sea cucumber with French
black winter truffle sauce
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Deep fried blue lobster with butter salted egg yolk and mango pomelo salsa
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Grilled A5 Kagoshima wagyu sirloin with morel sauce and seasonal vegetables
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La Chine imperial peach
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*Prices are subject to 10% service charge



