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EXECUTIVE LUNCH MENU

Available for Lunch from Mondays to Fridays

SR LRI, FELAERER
Iberico ‘Char Siew’, Chilled Jellyfish and Fungus
with Wasabi

X.0. % BEWyiEwpE P

Stir-fried Fish Fillet with Australian Asparagus in X.0. Sauce

2 iy EIRE RS

Baked Yellow Chicken with Sand Ginger and Scallion

FE BT S Eal aYya
Pan-fried Alaskan Scallop with Crab Meat
and Egg White Fried Rice

EXURRREYH O
Sweet Red Bean Soup with ‘Tang Yuan’
and Aged Tangerine Peel

$88++4 {2 |/ per person
*Minimum 2 persons®
(Individual Plated)

« Available for lunch from Mondays to Fridays only. Limited sets availaple.
« Not available on eves of and on public holidays, public holidays (observed), as well as special-occasions.
e Gross bills will be subjected to 10% service charge and prevailing government taxes.

« Menus and prices are subject to change.
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COLOURFUL CLOUD

% L RWBH, T2 2 K%,
AW R O % E R

Minced Duck stuffed in Crispy Pastry,
Sichuan Duck in Red Oil,
Japanese Tomato with Aged Tangerine Peel

LOARZREHBBRD
Double-boiled Chicken Soup
with ‘Chang Bai’ Mountain Ginseng and Nepalese Rock Grains

Gy DNTERT M
Iberico Pork Rib with Spiced Salt and Pepper

A EEMELS

Poached Australian Baby Spinach
in Minced Chicken Pumpkin Broth

W RACGR X %
A4 Wagyu Beef ‘Hor Fun’
in Wagyu Beef and ‘Shacha’ Sauce

EAARE, BT ERHE

Chilled Pineapple and Waterchesnut Purée
with Purple Rice Coconut Cake

$138++ 4 {% |/ per person
*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government taxes:
« Menus and prices are subject to change.
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HARAL LY, BELRE

Chilled Lobster with Osmanthus and Pineapple,
Gula Melaka Green Chilli

AW E HE B RELK
Double-boiled Chicken Soup
with Fish Maw and Sea Coconut

TEARLEETBR R Y &
Baked Jade Perch with Silver Fish Sauce
and Preserved Vegetables on Lotus Leaf

Glond e daERFEEG
Crispy Fried Trumpet Mushroom Saga-gyu
with Mushroom Sauce

Ehhbik2iEIwBo
South African Abalone with Scallion Oil Noodles

MRt d BWE T A
Double-boiled Bird’s Nest with Loquat,
‘Chuan Bei’ and Pear

$198++ 4 {2 / per person

*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government taxes:
« Menus and prices are subject to change.
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W RRZE A % FIA,
ALBLET A Y 4

Jamén Ibérico with Cheese
and Japanese Muskmelon,
Crispy Stuffed Crab Claw with Garlic

B o4 £rewit ik

Double-boiled Superlative Shark’s Cartilage
with Fish Maw and Chinese Cabbage

LNy EREE
Pan-fried Lobster with Otah ‘Youtiao’,
Laksa Consommé and Onsen Egg

et A £EOA
Braised Greenlip Abalone with Kanto
Sea Cucumber in Abalone Jus

HREZzHBE L4009 %R+ R

Saga-gyu Claypot Rice with Yunnan
Wild Mushroom and Grated Truffle

MEBRRE L ERT A
Chilled Red Bean Paste with Tangerine Peel
and Coconut Sorbet served in Young Coconut

$328++ 4 12 / per person
*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government taxes:

« Menus and prices are subject to change.
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VEGETARIAN MENU

A FHRAZERNS R

Crispy Beancurd Roll with Cherry Tomato

AL ERERL

Corn and Tofu Broth served in Baby Pumpkin

FHhELHART A

Steamed Pumpkin and Beancurd Roll
with Chinese Mahogany Paste

it & Fyrsa i
Wok-fried Shimeji White Mushroom with Jelly Ear
and Brussel Sprout

# 3B Y Red RE

Braised Jiangxi Rice Vermicelli with Wild Fungus

ELHRYE R

Chilled Mango Purée with Sago and Ice-cream

$88++ 4 1% / per person

(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government taxes:
« Menus and prices are subject to change.



