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Thinly sliced fresh abalone with Japanese cucumber in seaweed butter sauce,
crispy rice cracker flower with salmon roe
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Diced Japanese scallop with warm potato mousse, Imperial ltalian Beluga caviar, drops of homemade conpoy oil,
sprinkled with Shunde milk chips, crispy conpoy
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Layers of steamed egg white, fresh crab meat with Hua-diao wine sauce, lily flower root foam, served in egg shell

W 2 B2 K 2

NUNUOBORTEARBADRKKRIR
Chicken preserved meat glutinous rice wrapped with crispy chicken skin, served with Chinese mushroom sauce
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King prawn with crispy garlic, sakura shrimp dressing and spring onion oil

FRFRIERE (B $780)
MR R /S S —RDFE (BINEE $780)
Sichuan spicy fish maw (additional $780)
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Steamed star grouper rolls with fresh Sichuan green peppercorn, spring onion fresh lily flower root purée
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Tea smoked soy sauce pigeon breast, spicy salt pigeon leg, sweet potato purée
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Boneless goose web and sea cucumber e-fu noodle with goose web sauce
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Vanilla panna cotta with Japanese cantaloupe and vanilla tuile
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