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EXECUTIVE LUNCH MENU

Available for Lunch from Mondays to Fridays

ARG W &
Prawn Ball and Fresh Fruit Salad
in Prawn Beancurd Bowl

i gBHd
Huaiyang-style Poached Garoupa

TREB AR LE £
Wok-fried Iberico Pork Strip
with Honey Peas

BERT 0. %8 QY H
Freshly-peeled Crab Meat Fried Rice
with X.0 Sauce

HhEE R
Chilled Mango Purée with Pomelo and Sago

$88++%4 {2 |/ per person

*Minimum 2 persons®
(Individual Plated)

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

« Menus and prices are subject to change.
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COLOURFUL CLOUD

W R IE L, A% R £ A,
23 %28 % 3%

Wasabi-mayo Prawn, Spinach Roll
with Sesame Dressing, Caviar and Egg

@ 3 AF R WA R
Double-boiled Fish Maw in White Pepper
Pork Rib Soup

2ERSRMREIA G 2
Fried Wild Fish coated with Quinoa
served with Eggplant and Garlic Sauce

CRUR SN RS
Freshly-peeled Crab Meat and Roe
with Egg White and Romanesco

LSCR R R YA
Salt-baked Kampung Chicken
with Minced Ginger Claypot Rice

REYBH A
Green Mung Bean Soup
with ‘Tang Yuan’

$138++ 4 {2 / per person

*Minimum 2 persons®
(Individual Plated)

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

2EFRARRTE A I RB LY HR

Oyster Tempura with Caviar,
Mountain Yam and Prawn Paste Salad

GHWF RIRERNE QAR L
Braised Fish Maw and Crab Meat
with Spanish Ham in Noble ‘Tanfu’ Broth

CICR SR B SRR
Baked Miso-marinated Cod
with Lemon-butter Sauce

b R S I T N N A
Stewed Australian Beef Rib
with Baby Radish

22 AW Z2EAED

Western Australian Lobster Japanese Inaniwa Udon
with Leek and Scallion

HBE RS ENLBAE TR
Chilled Cave Bird’s Nest with Longan Gelo
and Lychee-Goji Sorbet

$198++ 4 ¢ |/ per person
*Minimum 2 persons®
(Individual Plated)

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

EAHNBLLE, BREXSETL

Bottarga di Muggine,
Chinese Scrambled Egg White with Uni
and Cave Bird’s Nest

e FHanbgrn
Paper-wrapped ‘Buddha Jumps over the Wall’
with Superior Soup

B k2R A

Braised Pork Belly with Black Garlic

X0 MMt s EEMmEAL
Wok-fried Alaskan Scallop with Duo
Cauliflower in X.0. Sauce

FERITBRANT $FREHEH

Pan-fried Boston Lobster with
Wild Mushroom Rice and Seasonal Truffle

c N W RS
Caramelised Chinese Sweet Ginger
Egg Custard

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

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

FHLE#RMKAYHR

Iceplant and Roma Tomato Salad
with Roasted Sesame Dressing

FwBzikdhAE
Pumpkin Broth with Star Jelly
and Nepalese Rock Grains

RLERELH TG
Baked Paper-wrapped Wild Mushroom

with Truffle

L X2 F TP DLES
Wok-fried Broccolini, Lily Bulbs,
Fungus and Ginger

R EBELEY K

Dried Olive Fried Rice with Quinoa

HheH:E
Chilled Mango Purée with Pomelo
and Sago

$88++ 4 12 |/ per person
(Individual Plated)

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

FARGA, AFTREAA RELAARE R

Steamed Vegetarian Dumpling,
Spinach Roll in Sesame Dressing,
Chilled Cherry Tomato marinated in Honey Osmanthus

HEarLHER
Double-boiled Matsutake
and Mushroom Pepper Soup

t 3 EREOAAT RS

Braised Mock Abalone
with Seasonal Black Truffle

MU EDEOMAL

Wok-fried French Cauliflower
with Olive Paste

tREZBYELD
Wok-fried Tumeric Noodles
with Capsicum,
Mushroom and Mock Ham

mEANERE

Chilled Pumpkin Purée with Purple Glutinous Rice
in Young Coconut

$150++ 4 12 / per person

(Individual Plated)

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



