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[J}v@”ﬁ SUMMER TASTING MENU

$148 perguest (To be enjoyed by a minimum of 2 guests per table)

* . . . . . *
— Optional Wine Paring. Sommelier’s Selection - $68 per guest
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CRAB SALAD KOU SHUI CHICKEN JADE HEART
Leek, mizuna greens, Poached chicken breast Chinese lettuce
asparagus, red pepper, in a chili broth served room in Sichuan peppercomn
cilantro, spicy sesame temperature essence
dressing
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VEGETARIAN SICHUAN WAGYU BEEF
SPRING ROLL PEPPERCORN PRAWN MILLE-FEUILLE
DUMPLING

- ENHANCE YOUR EXPERIENCE -

T
ROASTED PERING DUCK

Served with hoisin sauce, cucumbers, scallions & pancakes
($30 PP SUPPLEMENT)
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SEARED RED SNAPPER FOUR SEASON BEANS

Puffed rice & chili royal broth French beans, sautéed with fresh
ginger & garlic
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WAGYU BEEF & BAHREARR v CHEFS FRIED RICE
YELLOW OYSTER RAINBOW CARROT Vegetarian fried rice
MUSHROOM Zucchini & spicy sesame with finely diced pickled
Lantern chili & yellow macadamia vegetables
pepper
RAS A
BAO & SOY MILK

White sesame Chantilly, salted caramel, sesame cake, praline & soy milk ice cream

Signature dish



