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Select one appetizer, one main, one side and one dessert

$78pp | *Optional wine pairing | Sommelier’s Selection $28pp

TO START WITH
ERNY
Chef’s Dim Sum Selection

APPETIZERS

FEBRD v LR A AL 2 F
Vegetable Hot & Sour Poached Chicken &
Soup o @ Black Garlic Spicy
o o 2 e . Wonton
Crab Salad Liglh‘::i)srp‘? rglrv‘:mv:ratgs & IRok I T
Leek, mizuna greens, asparagus, scollops Seared SCCI"OP
red pepper, cilantro, spicy Spicy soba noodles, sesame
sesame dressing peppercorn sauce

($10 SUPPLEMENT)

- ELEVATE YOUR EXPERIENCE -
L7 % 7 Roasted Peking Duck (s30 pp suppiEmENT)

MAINS
A MY EL v ML
Hunan Plant-based Dong’an Steamed Red Snapper
Shimeji mushroom, Sichuan peppercorn, red chili, with peppers & soy sauce
ginger, garlic & black vinegar WL IR R T A
AR HT Sanchen Chicken
Kung Po Prawns Wok-fried ﬂllef with (.iried chilies,
. s " . star anise & cumin seeds
Giant prawns tossed in dried chili, garlic 4 42
% Y k) 2490 B
N KA FRIS) ST Ma Lu—T—Beef T/endtl;oin
Hu'qr‘g Lobster ) ) Black beans, whole red peppercorns,
Wok-tossed with chili, black beans & dried garlic chili & Chinese celery
($24 SUPPLEMENT) ($22 SUPPLEMENT)
SIDES
FRAE X AR v £ EZyY %3 aR
Chef’s Fried Rice Kai-lan Chinese Steamed
Vegetarian fried rice with finely Broccoli White Rice
diced pickled vegetables in garlic & ginger
DESSERTS
F BRI F RS ZHE LR & Kok ak
Hong Kong Soy Milk Cheesecake Selection of
Milk Tea Tiramisu Soy milk tofu, brown butter Ice Cream
Hong Kong milk tea, mascarpone cookie & butterscotch

Chantilly cream & lady fingers

Signature dish

JHOA MIN




