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CHEF'S RECOMMENDATIONS
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Abalone and Bamboo Pith Rolls with Sea Cucumber
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Braised Baby Abalone with Goose Web and Broccoli
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Steamed Jumbo Tiger Prawn with Pumpkin Sauce and
Black Glutinous Rice
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Crispy Prawns Coated with Lemon DressinGarnished
with Tropical Fruit Salsa and Tobiko
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Sautéed Fresh Sea Scallops with Vegetables and
Macadamia Nuts
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Stewed Premium Eight Treasure and Sulbdried Seafood Platter
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Braised Japanese Sun Dried Scallops,
Dried Oysters and Fatt Choy
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Twice Cooked Tea Smoked Duck with Spicy Mango Chutney
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Baked Salmon Fillets with Honey and Onion Rings
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Wok fried rice with diced lobster, tobiko and Bonito Flake

Kindly notify one of our associates if you have any allergic intolerances.

Price is inclusive of 6% GST
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Double-Boiled Chicken Soup with
Whole Abalone, Dried Scallops,
Vegetables and Bamboo Pith
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Double-Boiled Fish Maw with Chicken and
Dried Scallops in Superior Broth
EN5SUIE =S Sl 1 4 S /e = 8= B 1 W e SR £ 291 a1 2V IR 7 130.00

Double-Boiled Wild Matsutake with Morels and Fish Maw Soup

Kindly notify one of our associates if you have any allergic intolerances.
Price is inclusive of 6% GST



