FESTIVE INDULGENCE

December 20 - January 1

Lomo Iberico Ham
with tomato confit on puffed rice
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Beauty Collagen Soup
with jade watercress, sea cucumber, abalone and fish maw
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Signature Roast Duck
served with pdté and mantuo
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Twice Cooked Australian Short Rib
with spicy cranberry glaze and heirloom vegetables
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Seafood Platter
seared hand dived yuzu soy scallop, oven-baked miso
Chilean seabass, steamed red leg prawn in mentaiko sauce
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Traditional La Mian Noodles
with slipper lobster and Korean flower clam in tonkatsu broth
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Fusion Dessert

bee pollen ice cream and black bean paste pancake
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$148++ per person

All prices are subject to 10% service charge & prevailing government taxes of 7%




