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TASTING MENU
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Langostino Tartare with Green Asparagus
Crispy Quail Leg with Fermented Bean Curd
Mini Honey-glazed Eel Puff

VEEE RS
Surf Clam with Jellyfish & Walnut Milk

JLNE R
Chicken Wing stuffed with Taro and Chinese Sausage

eI 2 (55N $480)
Drunken Crab with Sea Urchin (add $480)

o5 INFE A5
Sponge Gourd Chicken Soup with Conpoy, 25-years Aged Chenpi

W0 S D
Threadfin with Baby Choi Sum

Lobster with Fermented Vegetables

BhEERLAE
Roasted Pigeon with Muscovado Sugar

Glutinous Rice Risotto with Abalone
and Aged Comté Cheese

Hir e
Bird's Nest with Almond Milk

fhEZE Tasting Menu $888
HIEAEEY Degustation Menu $1,088
£#17 per person

BN (4 $7)$568 Wine pairing (4 glasses)
BELU filtered hot, still, or sparkling water is served at $38 per person.
Please inform us of any food allergy prior to ordering.
Price is subject to 10% service charge.



