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SEASONAL SPECIALTIES
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Double-boiled winter melon soup with sliced lobster, $1,680
fish maw, frog, ham, conpoy, duck and crab meat
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Scrambled egg white and fresh milk with sliced lobster and mango $1,360
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Double-boiled winter melon soup with matsutake, $1,180

morel mushroom and mixed fungus
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Stirfried diced Japanese wagyu beef with apple, $960
bell pepper and osmanthus wine
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Stir-fried sliced grouper with fungus and luffa $780
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Double-boiled soup with sea cucumber, conpoy, chicken, $680
sea whelk and winter melon
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Sautéed prawn and scallop with lychee and bell pepper $580
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Golden-fried prawn with pineapple and mayonnaise $580
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Stewed winter melon filled with Yunnan ham, $480

topped with conpoy and lotus seed
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Braised sliced frog with pomelo skin and mushroom $480
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Braised deer tendon and goose web with pomelo skin $320
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Braised pomelo skin with dried shrimp roe $320
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Subject to 10% service charge.
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Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.



