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Vegetarian menu

2 fiI#e, /R —XBITEE] | Minimum 2 persons, please order 1 day in advance.

OB =8%
Trio of tofu

MEFARFEQCSEERE - KIRMEERERRA - BEENE
Bamboo fungus and sweet corn egg drop soup with sweet corn foam, sweet corn mousse with popcorn jelly served in

mini pastry cone

BENTFERSEN T - Ml A

Sweet potato soufflé with sea salt coconut sauce, crispy shaved coconut

B FEOE LR 4E

Drunken Chinese yam marinated in Goji berry Hua-diao wine sauce, crispy Enoki mushroom

fe SO OV EE B AR H BT K R IMERC R L 158 - WX

Crispy poached egg with runny truffle Japanese carrot sauce, Shiitake mushroom foam, sautéed mixed vegetables

HICH Bl 2 R ENE
Chrysanthemum sorbet sprinkled with frozen honey foam

HAWSEERE T REFARRE A

Japanese konjac with agaricus blazei cream sauce, served with freshly shaved agaricus blazei

HCREREESCER REHERESTH

Almond tea ice cream lollipop with almond meringue, a small cup of chilled water chestnut sweet soup with
almond foam

BRIHEL

Petit fours

$1,080
F1iI/ per person

EMEE: UMM - S15mM$380

Special offer: Add the following two dishes for $380 per person

EEZNEXINTE - HlEZNE - BT

Mille feuille of winter melon with summer truffle, shaved summer truffle, water chestnut sauce

IKEZ I REBER AN S /NACAC 2= 2 M IE 5+

Zucchini flower stuffed with mozzarella and glutinous rice, Thai curry sauce

Saehn—Hg1%%E All prices are subject to 10% service charge



