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Mid-Autumn Set Menu
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Four-course appetisers

Black fungus in aged vinegar Pickled Chinese yam in dragon fruit sauce * Pickled cucumber with mint leaf * Sweet
and sour cherry tomato
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Sple and sour oyster soup
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Cantonese-style shredded chicken tossed with black truffle and grapefruit
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Sautéed Black Angus beef cubes with garlic and trio of capsicum
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Sichuan-style spicy braised tiger grouper with vermicelli and bean sprout
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Braised lamb brisket with dried bean curd stick and shiitake mushroom in brown sauce
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Deep-fried Mekong lobster with wasabi mayo and salted egg sauce

IR
indiaos(s Shjaemhyw AR ufmiv]
fify v o S i R

Braised sea cucumber and mushroom in abalone sauce
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Poached trio of seasonal vegetables in spinach broth
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Dessert: Housemade mooncakes and tropical fruits
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USD 528— Set menu for 10 persons
15.9.25 -15.10.25

Available for lunch and dinner



