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CHEF RECOMMENDATIONS
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Baked Chilean Cod in Chef’s recipe $26 per person
HiTIEEF8$26/811

Prized for its snow-white, pearlescent flesh and gentle but distinctive flavour, the Chilean
cod is a good source of omega-3 fatty acids and is especially rich in lean protein and
vitamin B-12. It has the effect of nourishing liver and kidney. Timely baked with our chef’s
blend of 10 ingredients topped fresh seasonal vegetables.

BYFBEQRFE  EEHLERFA > BULSGEHMRETER - BAWTE > o8 bR
2238 - BAVBRIELUBE & - BREBRETETSHENSHRE - HEERKER
TBRVEFSENRAE

Tiger King Prawn Prepared in 2 styles $34 per person
*Deep Fried King Prawn Head.
*Sauteed Prawn with Asparagus topped with Japanese Sakura Ebi.

ERIFEMK-ZMMEREIFK » EEHIFRERIETEL $34/80

Offering a taste of 2 different techniques that we applied to cooking this prized favourite.
This prawn head is deep fried while retaining with its creamy roe inside and the prawn is
seasoned with seaweed salt and pepper and flash fried to the right texture finished with
Japanese Sakura Ebi for that Unami explosion.

ERIFAREE - AP ENEE - FENZRIMRKE—REEM=FNITE - I
1SR EENEZ RN - BRAMAMEDE - SFRSBEH - FERCMEDARARTELT - 25X
RE - LA E R BTIA DS ERINEES

American Black Angus Beef Ribs glazed with N.Z Wild Honey $78/Portion
HEBRERTME $78/6

We selected the American Black Angus beef ribs and braised it up to 5 hours till soft and
fragrant. Adding more than 10 types of ingredients to create the perfect marinade. It is then
glazed with our wild honey and baked to give it a crispy touch while the meat remains
deliciously tender.

EELZRITRGARAMAIEEY - BANRHRZ TSGR - ERRORRRZ
T e BEMBRLBIRBRENE > UTRMEMIIFIE N (E4HRAKEBRMAL - 5
RETFEEERES > RTARFOBORBERIEEES TR - #RGNIEHIKR SR - EIMA
EWMNORDEILE LRSS -

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Braised South African 4-Head Abalone $58 per person
S RIFIKEERE $58/8L

Wild South African Abalone are chosen for its size and high quality. In preparing these South
African Abalone we braise it in a stock combining both chicken and pork ribs, including a secret
recipe, until soft and tender. A dish that sits at the pinnacle of Cantonese fine-dining specially
crafted by our Culinary Master.

RIFRERAN T IRRAE—EMZHIHEMk - I EEmIFTE - EHID/ N &
MZ8IG > B8 > BAFHAAR - BEXERE 7 ABN+FLNMNHNTIHE —E

BEIFIRIBAOIRTE -

BLOSSOM Peking Duck $80 / Whole
Bh2dERIERS $80/R

The ducks we selected are grown to about 60 days. The ducks are roasted to perfection to achieve
a good balance of the glazed skin and natural oils of the duck. We serve them with freshly
steamed crepes, cucumber, scallions, raw cane sugar, including a house selection of raspberries
and pomelo together with a rich Hoisin sauce.

IZRERABMKLAG0ORMNE - I RNEE ML - AFIMIEHIMAL - AR -
IREREZ - BoDAEF£Ii6% - ERPNEN  8—OHEFENOR -

BLOSSOM Signature Stir-fried Birds’ Nest and Fresh Crab Meat $88 per person
ERERBANER $88/8l
Wild Birds’ Nest is the key ingredient of this dish. The wild bird's nest is stir-fried with Japanese
bean sprouts and infused with the sweetness of fresh crab meat. Birds’ nests have been used in

Chinese culinary for over 400 years as it promotes good health. This dish is served with a
superior stock cooked for more than 8 hours enhancing the palate further.

MERRERTIERNNEHFLEE LS - MR EZREE - SBHEHNE
A EPONES  SHERERRANKEWHIE—EE » BELARKHI/ VTN -

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Pan-fried Lobster Steak with Caviar $32 per person
B TEFRREL $32/8{1

We use Canadian Boston Lobster that is delicious because the water temperature of its
growth environment is cold enough. It usually takes 5-6 years for the lobster we choose to
mature. We further enhance it with our selection of salty caviar.

FEMEARTERLT - EARERMEIORES » AMREFE  —ARFEEL-6 T8
AL o B VR AT - IR TR EIFAFHAI O - 2IEIMEIEOZIE - A
MHREEFERM -

Poached Bamboo Clam from Scotland with Cabbage and Fungus in Fish Broth
$20 per person
B 87T HEREHE=1TH $20/81

In preparing the broth, we choose the fish of the day and have it boiled for more than 2
hours to extract the collagen from the fish. This milky fish broth is then double boiled with
the cloud ear fungus and Tianjin cabbage. Finally Bamboo Clams are poached with this
broth allowing the sweetness of the bamboo clams to come through.

ERMEAMENES  2TW VNN - REARARNEEE7 - B LEFMEPI O
ZEHMRR - RERAENTITE - IREREHNZEROR

Poached Fish Noodles and Lobster in Lobster soup $24 per Person
REBiiFE&aEE $24/8(

We make a long simmered stock loaded with rich lobster flavor for our soup base.
The lobster is de-shelled and cooked just right in the stock. Lastly we add our fish noodles
to complete the dish.

RREER T WRLT - (ERKERERAGIEEIRD T -
AeEFHNERERRD > SAEL -

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Smoked Chicken with 15-year Pu-Er Tea Leaves and Chrysanthemum $50 / Whole
BIETAEZHERE $50/R

Pu-Er Tea from Yunnan and Chrysanthenum from Zhejiang and more than 10 other
ingredients are combined to first marinate our Organic Chicken to prepared for smoking.
With precise fire control it is smoked and the chicken is infused with the fragrance of the

Pu-Er tea and chrysanthenums.

EHEARAZBR - EDE - HEDEORERDE - RARMETAFEE - HUHTE
SHRMEHN - RAKEH - FRBOHOE - HRARI R RIS T8 X R )
WEBHFRERE - FEE - SHAT0 -

Pan-fried Japanese Scallops and Edamame Beancurd with Foie Gras $16.80 per person

BFEENFE FHBRER $16.80/81u

We use GMO soy beans with a blend of Japanese Edamame to create our tofu. It is then
pan-fried and served with Japanese Scallops. We use a Foie Gras sauce to enhance the dish.

HARESEFENEAR - #% » BURSHELER - BIMERFSEEERES > Boihtf
SR BHEBERAIIONBEER - HFFEEP 0 > SEINERMARE - Bl L&ERIS
r&E > REEMEREFEBRERX

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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APPETISERS

Per Serving/&

1. FERURHGHT

Chilled Foie Gras

2. AMELSR

Deep-fried Fresh “Huai Shan” topped with Pork Floss

3. M/KIEE

Marinated Duck Wings in Spiced Soya Sauce

4. TERIEHME
Chilled Mountain Jelly Vegetables with Black Fungus

5. ERM=HE
Crispy Soft Shell Crab with Salted Egg Yolk

6. MAROKGE
Sichuan Style Chicken

7. WEEHRE
Crispy Sliver Bait with Salt and Pepper

8. KETBEBEX

Sea Whelk with Jelly Fish Head

9. £ZIiMAGLLK B
Spicy Shredded Chicken with Crystal Bean Sheet

10. REHFER
Chilled Century Egg with Beancurd

1. BiERZ #b 4R

Crispy Homemade Beef Brisket

12.ME/NAE
Crispy-fried Pork Ribs with Special Sauce

? Chef's Recommendations

$36

$10

$12

$10

$15

$10

$12

$12

$10

$10

$28

$18

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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Per Person/fiL

1. EREREAYER $88
BLOSSOM Signature Stir-fried Bird’s Nest with Fresh Crab Meat

2. IR ARE $128

Braised Bird’s Nest with Brown Sauce served in Hot Stone Bowl|

3. EIRFEFENY Bk $128

Braised Supreme Bird’s Nest with Fresh Crab Meat

4. BEY\ B $128
Braised Supreme Bird’s Nest with Crab Roe

5. B ER $88
Double-boiled Supreme Bird’s Nest with Superior Stock

6. IR EY\ B $88
Braised Bird’s Nest with Fish Maw and Minced Chicken

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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TREASURES OF THE SEA

AND STEWED DELICACIES

Per Person/fi

1. EF15LFRIELOTE $688
Braised 15 Head Yoshihama Dried Abalone

2. 220k FMmE LT $368
Braised 20 Head Yoshihama Dried Abalone

3. BEENETLKE

Braised Australian Green Lip Abalone

3-Head $108
4-Head $88
4. 1 EERgIEMNkEtinE @ $58

Braised 4-Head South African Abalone

5. HRFRFILS $58

Braised Hokkaido Sea Cucumber in Abalone Sauce

6. M TREREEES $22

Braised South American Sea Cucumber in Abalone Sauce

7. BNV KBEIEER $28
Braised Fish Maw with Lily Bulbs and
Organic Millet in Thick Broth

8. IBSINISE $28

Braised Sea Cucumber with Goose Web in Brown Sauce

9. FFRAZES $66/Reg({)

Stewed Sea Cucumber with Dried Shrimps and Scallion

10. Fh &R & S+ 301 R\ $158/Reg(f1)

Braised Superior Fish Maw with Homemade Abalone Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SOUP
Per Person/fi

1. LRERREBNGZ (FWiT) $388
Double-boiled Organic Chicken with Cordyceps
and Fish Maw (Advance Order Required)
*TRRBE - NRIERZ
N RBEERY - HREM - BaiEi - BB SNm SR

2. RRERRIE $78
Mini Buddha Jump Over The Wall
6-Head Abalone, Fish Maw, Sea Cucumber, Deer’s Tendon,
Conpoy, Mushroom, Chinese Ham & Kampong Chicken

Ak, TR, BB, BE, B,
@, =hE, HIEXS

3. @ HEIHFFENEZ $15
Daily Double-boiled Nourishing Soup

4. EEERP $13

Hot and Sour Seafood Soup

5. HipIEIEIEE $16
Braised Fish Maw and Conpoy Broth

6. BRBEHFEE $13
Braised Diced Seafood and Aloe Vera in Spinach Broth

7. £IREANTEKE $13

Braised Fresh Crab Meat and Sweet Corn Broth

8. BB PERIILR $28
Double-boiled Fish Maw Soup with Fish Cartilage

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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ROAST & GRILL

1. BEARAE (FFT) $138/ %1
BLOSSOM Signature Roasted Suckling Pig $268/ R

(Advance Order Required)

2. 1BREIET A Ry @ $40/ 1
BLOSSOM Peking Duck $80/ R
3. FE+RFELEREL® $25/ %R
Smoked Chicken with 15-year Pu-Er Tea Leaves $50/ B8R

and Chrysanthemum

4. BEHIERE $40/ %R
Royal Secret Recipe Smoked Duck $80/ B8R
5. MR RIS $24/ %1
Roasted Crispy Chicken $48/ B8R
6. MERAREARNG (FFiiT) $60/ B

Crispy-fried Chicken stuffed with Glutinous Rice
(Advance Order Required)

7. IKR=EA $13
Crispy Pork Belly

Regular/fl

8. RLEFL EERE X I $28
BBQ Iberico Pork Char Siew

9. IRIRXNIH $28

BBQ Combination Platter (2 Varieties)

10. fGe Rk = $38
BBQ Combination Platter (3 Varieties)

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax

Nialialiaiiaiia e iialiialiie e il liia e il a ite e Nt o Nt a Na

T T T T T T T
3 PG PG PG PG 0 G GG 0 G G G G G G G G 2



O O e O e U e O e O s O s N M N e O e O e U s O e O e O s O e O e WP i
elalalslulutelololelalulslulutololole

@ i EY
LIVE SEAFOOD

1. KA ER $10 / 100g
Live Prawns
&% Methods of Preparation
e A Poached
o ZGBETERE Drunken with Chinese Herb
o FEIRFFINZE  Steamed with Minced Garlic
o & Salt & Pepper

2 NERV

\
. IZX

AF (FRIiT) $40 / 100g

Live Australian Lobster (Advance Order Required)

)% Methods of Preparation

o JIFRIE Sashimi

o 3%¥F Baked with Superior Stock

o EMEXAEZE Steamed with Egg White and Chinese Wine
Z& B Spring Onion and Ginger

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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LIVE SEAFOOD

3. AT $16 /100g

Live Boston Lobster

4. 7R AT $16 / 100g

Live Local Lobster

&% Methods of Preparation

o Fi71E Baked with Superior Stock

o EAENXARZ Steamed with Egg White and Chinese Wine
o ZA T Spring Onion and Ginger

o A Black Pepper Sauce

5. BB =R AKE $14 / 100g
Live Sri Lankan Crab

6. PR & (FINiT) Seasonal Price B3ft
Live Alaskan King Crab (Advance Order Required)

#E % Methods of Preparation

o 2B Singapore Style Chilli Sauce
o EHAM Black Pepper Sauce

o BEMB Baked with Salted Egg Yolk

o 13718 Baked with Superior Stock

e Z&JAE Spring Onion and Ginger

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SEAFOOD

Regular/fl

1. BFERRLIT® $32/1if
Pan-fried Lobster Steak with Caviar per person
2. &P LHER BB ® $20/1i1
Poached Bamboo Clam from Scotland per person

with Cabbage and Fungus in Fish Broth

3. FFRKIMEZRIELT $32

Pan-fried Prawns with Premium Soy Sauce

4. FRAKESTIEK $38

Poached Garoupa Fillet in Chinese Wine

5. BINERENMDE L $40
Stewed Garoupa Head and Belly with
Black Truffle served in Claypot

6. Bt /MHEk i $38
Stewed Garoupa Head and Belly with Bitter Gourd

and Black Bean Sauce served in Claypot

7. BEVRLFEK $36

Deep-fried Prawns with Mango Salad Sauce

8. FTAREFEK $36

Deep-fried Prawns with Wasabi-Mayo Sauce

9. EEEFK $36
Deep-fried Prawns with Salted Egg Yolk

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SEAFOOD

Regular/fl

. BTREra® $26/1i1
Baked Chilean Cod in Chef’s recipe per person

. BRIFEMIR-ZFRERIEER, $34/1i1
TEHAKERIEELT ® per person

Tiger King Prawn Prepared in 2 styles
*Deep Fried King Prawn Head

*Sauteed Prawn with Asparagus topped with
Japanese Sakura Ebi

b (EEERIREZRE) $26/1i
Chilean Cod Baked with Wild Fungus and per person

Truffle Oil or Steamed with Garlic and Beancurd Stick

. AP F $48
Sautéed Scallops with Egg White in Truffle Oil

B EBRE FHEZEE ® $16.80/1i1
Pan-fried Scallops and Edamame Beancurd per person

with Foie Gras

- XOBFFRENHTF $48
Sautéed Scallops with Lily Bulbs and
Asparagus in X.O Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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LIVE CLAMS

. IMERZIREF (FFT) Seasonal Price BJ{ft
Live Canadian Geoduck Clam (Advance Order Required)

&% Methods of Preparation

e B Sashimi

e Fi%%9 Poached with Superior Stock

* JRZt Poached with Fish Cartilage Soup

o XOEX) Sautéed in X.O Sauce

e ZA B Spring Onion and Ginger

CHEEE (BRuT) Seasonal Price B/t
Live Sea Whelk (Advance Order Required)
)% Methods of Preparation
e WUFZHE Poached in Lobster Broth
e JH}E Sautéed with Yellow Chives

Per Serving/{i

3. TTH#F $15

Bamboo Clams

4. BN $18

O O e O e U e O e O s O s N M N e O e O e U s O e O e O s O e O e WP i
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Scallop

&% Methods of Preparation

o TR Steamed with Minced Garlic

o XOEW) Stir-fried with X.O Sauce

o TEMERIAEZE Steamed with Chinese Wine and Egg White

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax



EETFKE
LIVE FISH

. BAT ()
Empurau (Advance Order Required)

CTh= (FfT)
Tenggalan (Advance Order Required)

CEEM (FfT)
Humpback Grouper (Advance Order Required)

. REN

Coral Trout

. IKR&
Fruit Fish

. FRE
Marble Goby

. TR

Tiger Garoupa

E% Methods of Preparation

e /57 Steamed with Supreme Soya Sauce

o WMEAENY Stewed in Casserole

o EBMFERT Pan-fried with Black Truffle Sauce
e JH)® Deep-fried with Supreme Soya Sauce

e Fnz% Steamed with Minced Garlic

o TIEHEZX Steamed with Chinese Wine & Ham

e K& Poached in Chinese Rice Wine

? Chef's Recommendations

$80 / 100g

$70 / 100g

$38 / 100g

$18 / 100g

$12 / 100g

$12 / 100g

$10 / 100g

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SES
MEAT & POULTRY

Per Person/fi

1. BREERRSY ® $20

Pan-fried Beef Rib Eye

2. WRELEEINELR $26

Baked Lamb Rack with Port Sauce

3. BFrTEEERIERKA $16

Pan-fried Kurobuta Pork with Wild Fungus in Mushroom Sauce

4. ZINEM AN A M $18

Braised Australian Wagyu Cheek with Brown Sauce

5. MEEFHBFRIHAASY $68/80gm
Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

6. FEBRERTIHE ® $78/per portion
American Black Angus Beef Ribs glazed with N.Z Wild Honey

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax



NS
MEAT & POULTRY

Regular/fl

7. X.OFIGEEIMA $28
Stir-fried Pork Collar with X.O Sauce

8. IFEMEIEIEIMAIME R $28
Sautéed Sliced Pork Collar with Lettuce in Shrimp Sauce

9. IKEZ B REA $28
Sweet and Sour Kurobuta Pork with Lychee served in Ice Basket

10. 88 & R H S5 & $68
Braised Kampong Chicken and Abalone served in Claypot

N RMERMIGZ $24
Stewed Chicken with Bitter Gourd and Beancurd stick served
in Claypot

12. R1ZERGEK $24

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

13. 75 F WS AT 28 -0 $40

Sautéed Beef Cubes with Foie Gras Sauce and Crispy-fried
Sliced Garlic

14. 25 & B MM $40
Sautéed Beef Cubes with Wild Mushroom in
Black Pepper Sauce

15 EIREE S 2 $32

Braised US Beef Oxtail with Brown Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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SICHUAN DISHES

Regular/fl

1. I fedrER RS $16/1i1
Sichuan Hot and Sour Soup with Diced Lobster per person
2. SIREERIFIK $36

Sichuan-style Sautéed Prawns with Dried Chilli

and Cashew Nuts

3. BRSRAEIIK $38
Poached Garoupa Fillet with Pickle Vegetables and Dried Chilli

4. KREERESF $40
Sichuan Spicy Poached US Sliced Beef

5. ZF)IIFKOGHH $26

Sautéed Minced Chicken with Spicy Sauce served in Lettuce

6. METE $24

Braised “Mapo” Beancurd

7. FIRMERARNZES $24
Wok-fried French Bean with
Minced Pork and Salted Olive

8. I FEE $36
Firecracker Soft Shell Crab

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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VEGETABLES
& BEANCURD

Regular/fl
1. HIRERYBFIREE $38

Braised Homemade Edamame Beancurd with Fresh Crab Meat

2. RBBNEEE $24
Stewed Beancurd with Diced Chicken and Salted Fish
served in Claypot

3. MEBEBHIERE $28
Stewed Beancurd with Seafood and Black Truffle served
in Claypot

4. 8EMTE $24

Stewed Egg Plant with Salted Fish served in Claypot

5. BIRFRIK $20
Poached Chinese Spinach with Three Kinds of Egg

6. EIRERY iR $30

Braised Seasonal Vegetables with Fresh Crab Meat

7. EEFT=FLEATLERESRE $28

Sauteed Sliced Iberico Pork with Hong Kong “Kai Lan”

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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B2
VEGETARIAN

Regular/fl
. FRLERETTE $12/fiI

Double-boiled Morel Mushroom and per person

Bamboo Pith Soup

. IBRRE D $10/1iL
Vegetarian Hot and Sour Soup per person
B LRE $12/1i1
Braised Enoki Broth per person
. MEZERR= $10/1i1

Bamboo Pith with Black Fungus in Beancurd Broth  per person

CRIAREBORT $20
Sautéed Diced Vegetables topped with Walnuts

. MEIE RSk $20
Sautéed “Monkey Head” Mushroom with

Sweet and Sour Sauce

. BR&HYEX $20

Braised “Bai Ling” Mushrooms with Spinach

. ZHEHRMERD $20

Braised Vegetarian Chicken with Chestnut and Mushrooms

. RABEREF IR (EE $18

Stewed Angel Hair Pasta with Vegetarian Ham and Bean Sprout

R TR $18

Fried Rice with Diced Assorted Vegetables

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax



H S5 R
NOODLES & RICE

Per Person/fi

ORTmEINeEeER ® $24

Poached Fish Noodles and Lobster in Lobster soup

. X.OFBF B A i REE $30
Braised Japanese Homemade Noodles with
Local Lobster in X.O Sauce

. X.O&EFFKREH $12
Stir-fried Angel Hair Pasta with Scallops in X.O Sauce

. HIERKEER $12
Stir-fried Fish Noodles with Garoupa Fillet

- IR SRR IR $24

Poached Rice with Fresh Lobster Meat served with Crispy Rice

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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H 5 R
NOODLES & RICE

Regular/fl
. FRBSENIKAD $28

Braised Vermicelli with Shredded Fish, Scallop and Egg White

 EIRERERZEALR $32
Fried Rice with Fresh Crab Meat, Conpoy and Egg White

. BBRIBEEIO IR $28
Fried Rice with Diced Seafood topped with Mentaiko

. HE AT EARG R KM R $38
Fried Rice with Diced Chicken and Diced Foie Gras
in Black Pepper Sauce

. BRI E = $32
Pan-fried Crispy Egg Noodles with Seafood

LSS GUREIL ) $32

Braised Rice Noodles with Prawns in Egg Gravy

. S ESG R $28
Wok-fried Rice Noodles with Sliced US Beef in
Black Bean Sauce

. BEENNFEE $32

Braised 'Ee Fu' Noodles with Seafood

. BT IEAT AR 22T $28

Braised 'Sliver' Noodles with Conpoy in Abalone Sauce

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax



&H mn
DESSERT

Per Person/fi

1. BRI R LB $88
Double-boiled Supreme Bird’s Nest with Rock Sugar

and Ginseng

2. BEAXREMETR $15
Double-boiled Hashima with Red Dates and Snow Lotus

3. BERBICE @ $15

Almond Cream with Snow Swallow

4. BRIHIFEES K $10

Chilled Lemongrass Jelly and Sour Plum with Lime

5. BIHE $10

Chilled Mango Puree with Pomelo and Sago

6. E=ThE $10
Chilled Mango Pudding

7. FHRFRALK D EEEIK @ $10

Chilled Avocado Puree topped with Tiramisu Ice-Cream

8. HENFEIE $12

Deep-fried Durian Ice-cream served with Mango Puree

0. M2 EFATREIK $15

Chilled Glutinous Rice with Ice-Cream served in Coconut

10. /85I R IEHER @ $13
Double-Boiled Peach Resin with Red Dates and Ginseng

? Chef's Recommendations

All prices are subject to 10% Service Charge and 7% Goods and Services Tax
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