3% NEW YEAR'S EVE MENU 3%

ZN 7N

ERBREEENFERT
BLUE LOBSTER IN FUNGUS SAUCE WITH ARTICHOKE

EHREHNEE
STEAMED PORK DUMPLING WITH CRAB ROE “XIAOLONGBAO"

FHETR BB ES
DOUBLE-BOILED SEA WHELK BROTH
WITH FISH MAW AND MATSUTAKE MUSHROOM

BRI S EAERA WL E
BRAISED SOUTH AFRICA ABALONE WITH
KING MUSHROOM AND YAM

BREAMMFNEEREEAKEN
SAUTEED KAGOSHIMA WAGYU BEEF WITH
GREEN CHILLI AND FRESH FIGS

g /OR

SRR ENMNF
STEAMED GROUPER FILLET WITH SAVORY CRISPY SOYBEANS

£/ WITH
MEXEBELEIER
BRAISED PEARL RICE WITH MATSUTAKE MUSHROOM
AND CANADIAN SEA URCHIN

= B 2 7 8O B i A
DOUBLE-BOILED FRENCH PEAR WITH
DRIED LONGAN AND WOLFBERRY

£ {iI / PER PERSON $1480

b4 RREEAN20184F128318
New Year's Eve menu is available on 31 December 2018

The price is subject to 10% service charge




