
 

酒香加拿大生蚝, 蛙鱼子, 日式柚子生抽  
Chilled Fanny Bay oysters in hua diao wine, ikura, bonito shoyu  
 
茶树菇桃胶螺头鸡汤  
Double boiled sakura chicken, whelk, poplar mushroom,  
peach collagen 
 

东坡肉拼八头鲍鱼伴西兰花  
Braised pork belly with eight-head abalone, broccoli 
 

荷香蚝皇野菌烩牛肩  
Braised beef short ribs, wild mushrooms,  
spicy sauce in lotus leaf 
 

金汤龙虾焖脆饭  
Braised lobster, crispy rice, pumpkin bisque 
 
芦荟野蜜龟苓膏; 香口红糖锅盔 
Chilled herbal jelly, honey, aloe vera; 
caramelised brown sugar pastry 
 
 
$128++  pe r  g ue s t   
I n c l ud i n g  a  g l a s s  o f  Robe r t  Mondav i  Tw i n  Oak s  
Cabe rne t  S au v i g non ,  Ca l i f o r n i a  USA   


