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Black fungus with garlic apple balsamic / Crispy prawn with shredded pastry, served with wasabi mayonnaise /
Black truffle chicken and mushroom tart
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Double boiled silkie chicken soup with glehnia root and polygonatum odratum
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Steamed Shanghainese pork dumpling, served with homemade young ginger vinegar (1 piece)
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Deep fried glutinous rice dumpling filled with black pepper and onion (1 piece)

BEHTCRBH R
ENZORLBENIER - BEVERZ
Hairy crab roe and fish maw with silver pin noodles
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Water chestnut jelly with red bean soup and condensed milk ice-cream

$280

§{ /| —&# [ per person

=Rl
& Add-ons

Y .nnmxln\ (%m] $80)

AN —BETHIFAH (BMEE $80)
Deep fried squids with spicy salt (additional $80)
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Braised pork belly with Gua Bao (additional $80)
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