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PRAEFRE
Menu

—HBEXREHRE
SRT/RARBA/CKHE/ ARG/ R EBER

Mullet Roe / Cantonese BBQ Pork / Szechuan Mouth-Watering Chicken /
Squid with Cocktail Sauce / Marinated Jellyfish

AR FEPN
Deep-Fried King Prawns with Crispy Garlic and Chili
THREEHHS
Double-Boiled Chicken Soup with Porcini Mushrooms and Dried Scallops
BERMEE2
Braised Fresh Abalone and Sea Cucumber in Premium Oyster Sauce
VAT i E S R i ER
Taiwanese Sticky Rice topped with French Duck Confit
BAREEAN
Steamed Grouper in Superior Soy Sauce
(R NE e 5 4/ BE
Slow-Roasted Bone-in Short Ribs Steak
(RIZFEEBRERFERS)

(Non-beef alternative available: Braised Pork Shank with Scallions)

MEXFERNER
Braised Pea Shoots with Crab Meat and Egg White, Infused with Black Truffle

ESHFSFRER

Taro Cheesecake with Mixed Berry Compote

FEHERRERE

Seasonal Fresh Fruit Platter



