CHEF JACKY'S TASTING MENU

*

BEE # RIRFH

MARINATED JELLY FISH HEAD WITH VINTAGE VINEGAR
AND

BRASIED BEEF IN HANGZHOU STYLE

*

BETREGTE
DOUBLE BOILED FISH MAW
WITH SEA WHELK AND CORDYCEPS FLOWERS

>

REmRFEERIMHE
BRAISED WHOLE SOUTH AFRICAN ABALONE
WITH POMELO PEEL

XOEREBSNERENMIK
STIR-FRIED SPOTTED GAROUPA FILLET
WITH KALE AND FRESH LILY BULBS
IN XO SAUCE

SSFHETEESS
STEAMED BAMBOO PITH ROLLS
STUFFED WITH MOREL MUSHROOMS AND ASPARAGUS
IN SUPREME BROTH

*

EEACER H# BRE—OK

SWEETENED FRESH ALMOND CREAM WITH EGG WHITES
AND

BAKED PINEAPPLE PUFFS

*

=311
898 PER PERSON

UEAHEARYEENRE - BEEREGS -

Please inform our staff if you have any food allergies and/or intolerances.

A/0325



CHEF JACKY'S TASTING MENU

*

TR f EREEREG
ROAST PORK BELLY WITH CRACKLING
AND

JAPANESE SQUID IN SPICY SAUCE

>

REZEEHRERE
FISH SOUP WITH CRAB MEAT AND BEANCURD

*

45 e fE B 2 0\ K i
BRAISED SEA CUCUMBER WITH BLACK MUSHROOMS AND
SEASONAL VEGETABLES IN SHRIMP ROE

MERZWR{_ 4 GHIHEERIK
DEEP-FRIED PRAWN
AND

DEEP-FRIED COD FILLETS
IN SUPREME SOYA SAUCE

REZEEHELRRER
POACHED VEGETABLE SPROUTS WITH ELM MUSHROOMS
AND FRESH YAM IN MUSHROOMS BROTH

*

BIRHE H BT EERMT

CHILLED MANGO CREAM WITH SAGO AND POMELO
AND

CRISPY DOUGH STICK TWISTS
COATED WITH FRESH POMELO SYRUP

*

=311
518 PER PERSON

UEAHEARYEENRE - BEEREGS -

Please inform our staff if you have any food allergies and/or intolerances.

B/0325



