A

CORPORATION

THE QUINTESSENCE OF CUISINE

CHILLED BABY VEGETABLES WITH GOLDEN SHRIMP SALT

Chilled baby vegetables - crisp, sweet, and refreshing - are paired with golden shrimp salt,
a meeting of land and ocean that stirs the palate and evokes the essence of nature’s harmony

BUTTERED SEA CRAB AND PASSION FRUIT DRESSING

Succulent sea crab, firm and richly sweet, is gently tossed with creamy avocado and passion fruit dressing,
a bold and elegant overture to this symphony of the senses

SOUP

MOUNTAIN GINSENG CHICKEN SOUP

Crystal-clear broth, subtly sweet from hours of slow-simmered chicken and prized mountain ginseng,
not only restores the body but also brings a quiet calm - a tranquil embrace from within

MAIN COURSES

POACHED LOBSTER IN WHITE WINE SERVED WITH A DUAL OLIVE SAUCE

Drawn from the boundless sea, lobster is meticulously crafted, enriched with wine and a duet of olive sauces,
a refined tribute where native heritage finds new expression in the artistry of modern gastronomy

ROASTED TIEN YEN CHICKEN WITH APRICOT SAUCE, SERVED WITH GRILLED ASPARAGUS

Renowned Tien Yen chicken, with its crisp skin and tender, flavorful meat, is glazed in a subtly tangy apricot sauce
and accompanied by aromatic grilled asparagus, inviting diners into a rich, vivid tapestry of mountain flavors

STEAMED RICE WITH CORDYCEPS AND LOTUS SEED

Sticky rice harmoniously blended with wild mushroom and nourishing cordyceps, intertwined with the delicate
earthiness of lotus seed - a wholesome, gentle dish that concludes the main course with grace and subtle refinement

DESSERTS

GOLDEN DRAGON PEARL JELLY

A symbol of prestige and prosperity, this exquisite dessert is masterfully crafted and adorned with
delicate gold leaf, offering diners a transcendent finale that crowns the culinary journey

GOLDEN FLOWER TEA

This rare golden flower tea captures the essence of heaven and earth,
each sip delivers serene elegance, bringing the feast to a graceful and tranquil close






