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Main Dish
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Dessert
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Double-boiled Chicken Soup with Shampignon, Egg White and
Huadiao Wine
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Pan-Fried Scallop, Served with Crab Roe and Butter
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Champagne Vranken-Pommery Cuvee Diamant
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Griled Pork Ribs with Miso Sauce, Served with Spicy and Sesame Sauce
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Cuisine Sous Vide U.S. Beef Short Ribs with Chef’s Specific
Sauce, Mashed Yam
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Champagne Vranken-Pommery Cuvee Diamant
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Slow Cooked Giant Grouper in Qil, served with Black Bean Sauce
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Champagne Vranken-Pommery Cuvee Diamant Rose Brut
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Signature Stir-fried Rice with Dried Scallop, Egg White and Asparagus
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Champagne Vranken-Pommery Cuvee Diamant Rose Brut
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Oat Milk Ice Cream with Puffed Rice, Salted Egg Yolks, Pistachio
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Champagne Pommery Brut Royal Rose
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Starter Beef Tongue with Spicy and Sesame Sauce / Fish Skin with
Salted Egg Yolks Oatmeal Spicy and Sour Scallops with Salsa
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Frog legs with Fermented Bean Curd / Foie Gras Mousse with
Plum Wine Jelly / Crispy Lotus Root with Hawthorn Jelly
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Champagne Pommery POP
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Handmade Steamed Pork and Crab Roe Dumplings / Steamed Crab Meat
Dim Sum Platter Dumplings with Black Truffle Sauce / Steamed Vegetarian
Dumpling with Mushrooms
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Champagne Pommery Brut Royal served by Magnum

fRiEHH RRERAXE / BMEREE / ETEREESER

Classic Barbecue Pork with Caramel Pineapple / Steamed Egg with Crab
Appetizer Platter Roe and Sea Urchin Marinated Mackerel in Honey Sauce with Kimchi
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Champagne Pommery Brut Royal Rose



