REREEEERE
TASTING & WINE PAIRING MENU

===

HBEX Ruggeri Argeo Prosecco Treviso Brut DOC NV Veneto, Italy
AMUSE BOUCHE

FIE3 FHEBIMN IR KRV (#9)
STARTER Chilled Hand-Shredded Live Australian Lobster with

Fruit Salad in Sesame Dressing (Half)
HETF
Scallop Wrapped in Yam Ring

HEOE
Freshly Shelled Crab Meat and Conpoy with Egg White

Louis Latour Chablis 2023 Burgundy, France

FEX (%) EXAER
MAIN (Choose 1) Cod Fish Steamed with Aged Preserved Radish
BEHE

Orange Glazed Pork Rib

PEELTIRIE R4SK G560
Braised 4-Head Whole Abalone with Premium Sauce (+38)

MOV ERER (1)
Fuss-Free JUMBO Signatures Crab (Half) (+38)
# % Choice of Cooking Style:

RIZHH | 1BRERM | BFEXEE
Award-Winning Chilli | Signature Black Pepper | Steam with Custard Egg and Caviar

Nik Weis Selection Urban Riesling QBA 2023 Mosel, Germany OR
Louis Latour Bourgogne Pinot Noir 2022 Burgundy, France

i 77T ZIRY\B R
VEGETABLE Fragrant Seasonal Vegetable and Beancurd Stick in Golden Stew
IR /M (1%—) APBREFAE R E
RICE | NOODLE King Prawn with Crispy Japanese Noodles
(Choose 1) .
B SRIR AT aIR

Signature Poached Fragrant Rice with Red Shrimp in Rich Seafood Broth

Penfolds Cellar Reserve Chardonnay 2018 Northern Tasmania, Australia OR
Clarendelle Rouge by Haut Brion 2017 Bordeaux, France

HHam (%) BiITARHTFEE
DESSERT Lime Jelly with Yuzu Sorbet
(Choose 1)

MESFCEARS W)
Bird’s Nest with Almond Purée in Young Coconut (Hot) (+20)

198 & i Per Person | 286 &{if Per Person

(B#5 7 &BAD#E | with Wine Pairing)
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