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Six-Hands Dinner
26th and 27th June 2026

TeRtE O R EEIEE
Soft-Boiled Egg with Sea Urchin Custard and Yellow Wine
BY CHEF CHARLES ZHANG OF JIN JING GE, SUZHOU

BEEERERTIEES
Double-Boiled Sea Cucumber Soup with Deer Antler and Shiitake Mushroom
BY CHEF ALAN CHAN OF JIANG-NAN CHUN, SINGAPORE

DIVEPIEA=TEE
Braised Pork Belly with Fermented Red Rice and Baby Broccoli
BY CHEF CHARLES ZHANG OF JIN JING GE, SUZHOU

BN SENE YA
Steamed Australian Lobster with Prawn Roe and Salted Fermented Milk
BY CHEF MARCO LI OF YU YUE HEEN, GUANGZHOU

RIFERIc =
Braised Rice with Fish Maw and Preserved Vegetables
BY CHEF MARCO LI OF YU YUE HEEN, GUANGZHOU

EPiHE

Valrhona Matcha Chocolate with Mandarin, Pear Sorbet and Finger Lime
served with Pomelo Sauce

BY CHEF ALAN CHAN OF JIANG-NAN CHUN, SINGAPORE

$288 per person

Price is subject to 10% Service Charge and Taxes



