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B 3 F 7 3E =M e 4 Chilled Hand-Shredded Live Australian Lobster
STARTER BCXKRID#E with Fruit Salad in Sesame Dressing
e Scallop Wrapped in Yam Ring
= H HF Bk Shelled Prawn Fried with Cereal

FHE (k) B FEINER T Chilli Crab Meat Sauce topped with Caviar,
MAIN VE 18 sL served with mini Man Tou

(CHOICE OF 1)

RERELH S Mocha Pork Rib

EFIHAA4FIE (+30) Japanese A4 Wagyu Beef Fillet (+30)

MG 0y 22 B B8 (3 1) (+36)  Fuss-Free JUMBO Signatures Crab (Half Crab) (+36)

Bk Choice of Cooking Style:
-SRI EW - Award-Winning Chilli
- B2 - Signature Black Pepper
-BFEXRX - Steamed with Custard Egg and Caviar
g EAamIFINEEX Baby Cabbage with Garlic in Golden Stew
VEGETABLE
R /E (3% —) BB ESLEE Inaniwa Udon with Sliced 5-Head Abalone
RICE | NOODLE =k 68

(CHOICE OF 1)

~ ~

v 24T 8 R sSL & fE 5 Ik Sliced 5-Head Abalone with Premium Sauce
and Fragrant Rice

i () BT B4 8 /K R Seasonal Fresh Fruit Platter

DESSERT ~
(CHOICE OF 1)

BMESCEHBRES ()  Bird's Nest with Almond Purée
(+20) in Young Coconut (Hot) (+20)

188 i / per person

BN EMFIE S GSUET (B ERBRT) 445, BFE, fa, W%, BR, £, NEMKE.
WMREFEAEIL, BERITNIRSE RKR. TEERSBRIEER.
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mE2XBEH B

HFExE Ruggeri Argeo Prosecco Treviso Brut DOC NV

AMUSE BOUCHE Veneto, Italy
BARNEERHEREEEE

g 3 Louis Latour Chablis 2023

STARTER Burgundy, France
EESS S E R AR FEEEE 2023

FE () Nik Weis Selection Urban Riesling QBA 2023
MAIN Mosel, Germany

(CHOICE OF 1) EEEFREREEEEISCERFTEEEE 2023

Louis Latour Bourgogne Pinot Noir 2022
Burgundy, France

ZERZHITNEEEERETOREE 2022

IR/ (% —) Penfilds Cellar Rgserve Chlgrdonnay 2018
RICE | NOODLE Northern Tasmania, Australia

(CHOICE OF 1) BAFTHEEEREEEHEZSIN TEEEE 2018

Clarendelle Rouge by Haut Brion 2017
Bordeaux, France

EERRER = REERERTLERE 2017

88 s/ per person

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.



