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Chef's Creation
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LUNCH

MAIN COURSE &—

FIE S RLEF RREF KIRER BEES MRESE

Iberian Pork Tomahawk / Baby Carrots / Tuberose Shoots /
Chimichurri Sauce

COLD STARTER 18—
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YANG MING SPRING
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Tuna / Rocket / Grapefruit / Young Ginger / BILHE BRFE

Sweet Horn Pepper / Myoga

Citrus-Infused Lion's Mane Mushroom/Carrot Crisp/Tuberose Shoots/

Jicama/Citrus Tankan Marmalade/Fermented Mustard Greens

TS ERE0 HEME EILEBRE
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Carrot/Yellow & Green Zucchini/ Citrus Tankan Distillate/ E*LEE&%H@ = IJ-I *H *% # K H 25 ﬁﬁ&*ﬂﬁm*ﬁﬁ

Dried Citrus Tankan/Chickpeas/Job's Tears/Sustainably Grown Lettuce

SOUP {&—
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HME TR AR EERAER KOHA

Australian King Prawn / South African Abalone /
Salt-Grilled Japanese Oyster / Seasonal Fish

White gourd / Clam / Dried Scallop / Guandu Rice
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Sugarcane/Almond Mushroom/Morel/Porcini

BARRSMA /N EER MIBHRELT ERERREE

Japanese A5 Kagoshima Wagyu Short Rib / Baby Napa Cabbage /

Grana Padano / Kyoho Grape Balsamic Sauce

Dry-Aged Goose Breast / Citrus Tankan / Kale / Extra Virgin Olive Oil

$2,080

$2,280

$2,280

$2,480

$2,680

DESSERT #&—

DRINK }&—

B SAM T /@ Citrus Pepper Mille-Feuille
FIEAM SR A £ 15 BT Y TREE M BT MIEE Coffee & Tea

Red Peppercorn / Green Peppercorn / Custard / Mascarpone /

Puff Pastry / Blood Orange / Pomelo

BT EENEIT E Sea salt Caramel brulee

UE T BFEE B M

Egg / Milk / Vanilla sauce / Whipping cream / Sea salt

EEFEE KR Seasonal Fresh Fruits

EEBRASHERER/REK Set menu price does not include bottled water.
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M5 A B If you have any food allergies,please let one of our service staffs know.

U EBERBESBMI0%ARFEE Prices are subject to a 10% service charge



