CHEF JACKY'S TASTING MENU

*

ZMEESEHFBEIRNS
MARINATED CELTUCE IN SESAME SAUCE
AND

PAN-FRIED WAGYU BEEF IN ROCK SALT

*

MERELRTRE
DOUBLE BOILED FISH MAW
WITH SEA WHELK AND MATSUTAKE MUSHROOM

>

REmRFEERIMHE
BRAISED WHOLE SOUTH AFRICAN ABALONE
WITH POMELO PEEL

BHERESGURENK
STIR-FRIED SPOTTED GAROUPA FILLET
WITH KALE AND FRESH LILY BULBS
IN GREEN VINE PEPPER SAUCE

FHATELTNER
BRAISED MOREL MUSHROOMS
WITH PEA SPROUTS AND BAMBOO PITH

*

EAAHCER H BRE—OK

SWEETENED FRESH ALMOND CREAM WITH EGG WHITES
AND

BAKED PINEAPPLE PUFFS

FI
888 PER PERSON

UEAHEARYEENRE - BEEREGS -

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

A/0124



CHEF JACKY'S TASTING MENU

*

BT XIE # REEEE
HONEY GLAZED BARBECUED PORK
AND

MARINATED JELLY FISH WITH BALSAMIC VINEGAR

>

ERBEER
BRAISED SEAFOOD AND CONPOY SOUP

*

—mEZBEREEES
BRAISED SEA CUCUMBER WITH MINCED PORK AND CELERY
IN BROWN SAUCE

BRESFHURERS
DEEP-FRIED SCALLOPS
AND

WOK-FRIED PORK RIBS WITH CHINESE BLACK OLIVES

RESEMERELRRR
POACHED VEGETABLE SPROUTS WITH ELM MUSHROOMS
AND FRESH YAM IN FISH BROTH

*

BIRHE H BT EERMT

CHILLED MANGO CREAM WITH SAGO AND POMELO
AND

CRISPY DOUGH STICK TWISTS
COATED WITH FRESH POMELO SYRUP

*

=311
508 PER PERSON

UEAHEARYEENRE - BEEREGS -

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

B/0124



