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Set Lunch and Dinner Menu
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Appetizer Combo % ¥

Baked Stuffed Crab Shell with Diced Abalone
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and %
Pan-seared Hokkaido Scallop with Bird's Nest

e
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Soup #

Lobster, Bamboo Pith and Conpoy Pouch in Superior Broth
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* * *

Main Course i1 ¥

Braised Cod Fish with Fish Maw
in abalone sauce, served with white asparagus
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or g
Braised French Chicken Breast
with chanterelles and white asparagus
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Australian Stockyard Black Angus Beef Tenderloin
pan-seared with mashed taro and white asparagus
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Dessert & &

Jasmine Tea Mango Pomelo Sago Pudding
FE R A BT

Coffee or Tea
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s

One Healthy Wolfberry Ginger Tea for every mother
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Our food dishes and pastries are available in gluten-free and dairy-free options. Please check with your server and do let us know if you have an allergy or any other dietary needs.
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