


MOTHER’S DAY SET MENU

188/pp
Including a glass of 2012 Veuve Clicquot Ponsardin Vintage Brut, Reims, France

BB ., At %+, B0 BRI
Char Siu Duck Confit, Crostini, Chikiang Vinegar Jelly

W KEVa S AE, BN 8, 2R 8

Fried Prawn Mouse Zucchini Flowers, Murray River Pink Salt Flakes, Goma Dressing

PR N 32
Hot & Sour Crab Meat Soup

Z BB HE R
Oven-Baked Australian Lobster with Sichuan Pepper, Cheese & White Wine Sauce

T PR A 5

Coconut & Kaffir Lime Sorbet

JE& FLIRME %6 5 CLE 55 JE WL #h, Jig Be b i MR-y, IS fa -, ML
Fermented Beancurd Marinade Patagonia Toothfish, Crispy Skin & Sakura Ebi
& Bottarga Crust, Nagaimo Yam Foam

OR

24/NIH 8 KR RN AR i, 2L E T, A
24 Hours Braised Wagyu Beef Ribs, Cantonese Sauce, Charcoal Shallot

HE b N B IR
Eight Treasure Glutinous Fried Rice, Dried Scallop, Mushroom, Lotus Seed,
Goji Berry, Chicken, Beancurd, Red Dates, Edamame Wrapped in Lotus Leaves

&

AT PR P T A v
Broccolini, Chili & Garlic with XO Crumbs

DESSERT

H 3035 LA )
Chilled Chrysanthemum & Osmanthus Pudding



