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EXfRERLESENGEN (v $128
ltalian vinegar black fungus with courgette (v)
© BICRBEREIF $128
Typhoon shelter style aubergine with sakura shrimp
B ALK B $148
Deng Ying beef shanks with red yeast rice sauces
© BREBRBFERDE $168
Avocado quinoa and crab meat salad with sea urchin
FHEBREHBRTEE $168
Hand shredded quail with urchin sauce's jellyfish
¢ WETARRRBRBRMFHNE $188
Beef tartare with onsen quail egg and yuzu pepper
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MENTESR $148
Assorted seafood soup with bamboo fungus and fungus elm
¢ BELRNDEBBES (v) $148
Cordyceps black truffles wild mushroom soup (v)
BMEMETT SR - RBULE $168
Stewed pork shank with blaze mushrooms, bamboo fungus and dried scallop
& EEMAIRTIEARAEORE $178
Alaskan crab meat pumpkin soup with egg white and gold flakes
® TEPRR/ARTRERS $178
American lobster soup with fish maw sliced sea conch
@ BISE¥ET Chef's Recommendation
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SHARE PLATE

BEXTHER $148

Stir fried morning glory with blue cheese

BHKBRUSBE (v) $178

Vegetarian sweet and sour pork (v)

BEABIHRERE (BLATRED/ ZBATHBE/FR) $178
Lettuce wrap with wasabi (lberico pork/angus beef/Seafood/mixed mushroom)

¢ BERIIESRERINEEEE $188
Deep fried spice salt Hiroshima oyster with black truffles mayonnaise

EEEABEH $188

Stewed Chinese lettuce with crab meat in pumpkin soup

& BEMPLERITEN BRI R $188

Iberico ham and baby cabbage with white pepper soup

& FHR)IGERSE# $198

Sichuan style spicy chicken with avocado

BEXOBBEWILBESSF $218
Stir fried Hokkaido scallop and asparagus with homemade X0 sauce

® THIFHRBRBIR $238
Stir fried prawn (Salted egg yolk and Wasabi Mayo)

@ WE#ST Chel's Recommendation
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ESREHBRVEE (v) $188

Chinese toon fried rice with mixed mushroom (v)

RAFEBEWRBHFT $208
Stir fried rice flat noodles with angus beef and premium soy sauce

© BIREBSTHEKKH $228
Assorted seafoods and abalone sauce braises orzo pasta with black truffle

PRI AT EESEER $228
Alaskan crab meat braises rice with dried scallop and egg white

BRASYRRBERE $228

Sea urchin shrimp braises squid ink noodles

& TR BEERYER $228

Paella style cured meat fried rice

EBRARFFPLENOREEHRER $288
Slow cook Spanish Iberico pork loin chop with mixed vegetables

BRI RBRERBRAES $328
Teriyaki black cod with hajikami

¢ BOBREFRERRMNEIEFE $328

Mongolia style slow cook Australian lamb rack with maltose

® REZEEHBIMITHKIR $328

Steamed sticky rice stuffed French quail

© TBRURMMATEERLSAERN $368

Pan fried slow cook Australia M4 Ribeye steak with garlic butter mustard

@ BT Chel's Recommendation
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BIRBRE (v) $68 =
Black truffle dumpling (v) —

& FRESHEREE (1) - REBHE $78 =
“Siu Mai”" with abalone E
MRS ERE $78 =
Bamboo charcoal shrimp dumpling with gold flakes =

& MHEHSTRERRKAE $88 =
Bamboo charcoal and carrot sauces "Ham Sui Gok” with Iberico pork E
ROKBRAR $88 =
“Siu Mai”" with sea urchin and black pearls =

® =NRBRRM $88 E
“Phoenix” dumpling with salmon roe —
XOBWEARN BN RETE $108 =
Pan fried Prosciutto radish cake with XO sauce E

¢ BIRKBERNNETSE $128 =
Crab meat rice paper roll with homemade crab roe sauce =
REIDH 88 (45R S 241) $188 =
Dim Sum Platter (2 per 4type) =
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o BBELBRBLEE $98 =
Dark plum hawthorn pudding with red wine and gold flakes E
ERHEH (v) $108 =
Osmanthus stewed pear (v) =

& NOBSHEKEXMMERDRE $138 =
Red bean paste mixed berry raindrop cake with condensed milk and muscovado sugar =

& WBBEAREENE $148 =
Flaming Cointreau creme brulee =

o BEEEH - RBHE $168 =
Steamed milk with bird’s nest in coconut shell - Limited Sale —

@® BT Chef's Recommendation E
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\ OYSTER
FEERISEBER No,1 $48 | pcs

Julie Mauger No.1 (France)
BKEKEDP - BBRIE - FTREEK - REBHEH -

Mild brininess, crispy, nutty note, sweet and fresh aftertastes

ZEIEREERTE R No.1 $52 / pcs
St. Vaast No.1 (France)

BERESRD  TEEHBKEKERRCS  RETHBHE -

Crunchy texture, strong briny flavour, nutty note, sweet echo

EWMBETALER No.0 $58 / pcs
Woodstown Bay No.0 (Ireland)

wea B KK - BIKERES - B UMM - Fa0y -

Mild brininess, rich sweetness on the oyster scollop, intense sweet aftertastes

RREETER $25 / pcs

Specified special oyster Special Promotion:
$90 / 6pcs ($15%)
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