j(m NS 722 ,jﬁﬁ\ Chef's Special
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Braised shark’s fin with
Yunnan ham & pork gravy (1509)

r Per $1,088

VUM R BE SR e e

Bralsed Australian wild abalone

fr Per $688

EEPIRERAR S QU SO P s
Spanish red prawn in shrimp stock with
bamboo pith, steamed egg white,
and fried dough

fr Per $438

WD B EE@%EE;@F&%&
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Whole fresh chicken with mushroom
and thyme in casserole
(Require 30 mins)
—& Whole $788

SR T (A fic KECE 1EE) #fir Per $720
Seared dried oyster, braised fish maw, and goose web

R (R0 AT BSOS 1 S5 AH)) f5fir Per $248
Seared dried oyster, braised Kanto sea cucumber, black moss, and pig tongue

fERIm B TEEra I R EE A e 58 B HE) {5 $398
Honey-glazed Iberica pork ribs

TS Gor -SRI B WD ZeA& a2 4F) {5 $398
Seared Angus beef with garlic, pepper, and mushrooms

OIEFER (FFEMARRIEREE) &y $1,250

Aromatic crab with Chinese vermicelli in casserole

n—HE#%% Subject to 10% service charge



