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Fresh crab meat salmon roe tart / Crispy prawn mini mantou toast with white sesame dressing / Sichuan spicy eggplant

Ry
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Coconut chicken soup with fish maw
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Steamed pork dumpling with prawn and crab roe (1 piece)
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Pan fried curry beef dumpling (1 piece)
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Steamed rice with abalone and chicken, served with abalone sauce

ERIA T EREECRTRERER
Yvd=-3+yY5—%IvJ=Y—=LIVd=-TA RV —-LFZ
Layered mango coconut cake with mango coulis and mango ice cream
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REFNEEIFREHIFSEER (3m$80)
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Salted egg yolk Thai basil fish skin crisps and deep fried prawns (additional $80)
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Sliced pork belly with garlic sauce (additional $80)
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