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Baked Lobster with Creamy Coconut Sauce
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Double-boiled Shark's Fin Soup with Shark’s Fin Melon & Sea Whelk
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Crispy Barramundi Fillet with Homemade Chili Oil Garlic Sauce “
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\*S: Fragrant Ginger Chicken with Premium Spring Onion Sauce :‘é
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Poached Rice with Crab Meat in Premium Seafood Broth

W EXEINENMAKRE
3 Chilled Honeydew Sago with Yam Ice Cream

$128 / Per Person
(Minimum Order of 2 Persons)
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FIRST CLASS CUISINE TASTE SET
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Crispy Canadian Scallop with Prawn Paste
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Braised Shark’s Fin with Organic Sweet Corn and Premium Chicken Broth
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Poached Giant Garoupa Fillet with Luffa in Premium Shrimp Sauce #
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§ Sauteed Diced Japanese Kurobuta Pork with Sliced Garlic \‘:‘é
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Braised Lobster Noodles with Homemade Superior XO Conpoy Chili
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Y Chilled Red Dragon Fruit Pudding with Ice Cream

$168 / Per Person
(Minimum Order of 2 Persons)
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FIRST CLASS CUISINE CLASSIC SET
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Pan-seared Lobster Steak with Duo Chef Recipe Sauce
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Braised Shark's Fin with Premium Crab Roe Broth
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Steamed Cod Fish Fillet with Homemade Grilled Green Chili Sauce
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\ Grilled Diced Snowflake Wagyu Beef with Italian Vinegar
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Braised Superior Dried Seafood Hot Stone Rice L\ :
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Double-boiled Hashima with Rose & Rock Sugar
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:g ‘l\ $198 / Per Person _
3 (Minimum Order of 2 Persons) AA
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FIRST CLASS CUISINE LUXURY SET
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Caviar Alaska King Crab Meat with Scrambled Egg White
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Braised Superior Shark’s Fin with Seasonal Hairy Crab Meat & Crab Roe Broth .+
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Pan-seared Japanese A5 Wagyu Beef with Black Pepper Sauce
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N Braised Australian 2-Head Abalone in Traditional Style \;\}g
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Crispy Purple Glutinous Rice with Premium Dried Seafood & Homemade XO Chili‘ \ A |\
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9 Double-boiled Premium Bird's Nest with Rose & Rock Sugar

$288 / Per Person L
(Minimum Order of 2 Persons)
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