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New Year Special Set Menu
BHI/DIZ

Amuse Bouche
BER DA
Appetizer Platter
UMUK B SLIP
Chilled marinated mantis shrimp with Chinese spices
BRI A S VD
Marinated preserved vegetable wrapped in spicy beef shank roll
R 75 R 2 AR NE
Fresh Gillardeau oyster topped with wasabi jelly and caviar
HEMG
Soup
R Z RIHAER NG
Double-boiled chicken soup with deer tendon and Reishi mushroom

Main Course

PR le K2 22 R BT

Crispy tiger grouper fillet served with golden Hot and sour broth
EX Or
S5 LB R R 2 P 5 £ R R A A 5
Wok-fried Australian Wagyu beef with cuttlefish paste stuffed in
“Fenghua” winter bamboo shoots

HEEE
Rice
BN FR I LA K
Braised multigrain rice with baby abalone and black truffle
PR
Dessert

R 5 SRR e I SR 5 T DT AR
Double-boiled red bird’s nest with yacon and egg white
crispy pear puff with purple sweet potato and snow lotus seeds

AL BT 1,288 H N 10% R %%
MOP 1,288 per person and subject to 10% service charge



