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@ZIHDNE KoONG CUISINE

Caviar Tasting Menu

FAI—RBITER]

Please order at least 1 day in advance

RESENERTFE"

Original can of Beluga Caviar*

ERRTEREERAK

Honey chrysanthemum ice-cream with crispy fish skin

BRYFERECSFEIARE

Deep fried oyster with ginger apple foam

BB ERKEDN
Stir fried fresh crab meat with buffalo milk and egg white
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Crystal king prawn with lobster sauce

BRZFZEZE AR HENE

Steamed French turbot with preserved vegetable, butternut squash purée
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Smoked soy chicken leg with smoked butter sauce

BEEAMNRRAEMEK - YERZIZHE - BZIZAE0H

Lily flower root risotto mousse with crispy rice, crispy conpoy and conpoy oil
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Layers of coconut jelly and coconut panna cotta with coconut foam and crispy coconut flakes, served in coconut shell
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Petit fours

$10,280 % 6 11, for 6 persons (*E&C 500 52 ¥, paired with 500g caviar) Zf or,
$20,560 —F 12 fiI, for 12 persons (*&C 1000 55 & F %, paired with 1000g caviar)

BEM—ARFEZE All prices are subject to 10% service charge



