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Seafood Set
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Deep-fried Eel Fillet with Osmanthus Honey and Ginger,
Braised Baby Abalone and Felly Fish in Sake,
Baked Opyster in Kung Pao Style
Unico Zelo "Troppo” Sparkling, Adelarde Hills
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Double-boiled Fish Maw Soup with Bamboo Pith and Matsutake Mushroom
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Baked South Austmlm Lobster (half) with Enoki Mushroom in Supreme Soy Sauce
Shaw + Smuth Sauvignon Blanc, Adelaide Halls
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Wok-fried Spotted Garoupa Fillet with Yellow Fungus, Lily Bulb and Garden Green

[D] [N [P ] A5 U b1 A Al
Braised E-fu Noodles with Scallop, Wild Mushroom and Black Truffle
Torbreck The Steading, Barossa Valley
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Chulled Mango Pomelo Sago
Chinese Petit Four
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$998 per person (minimum 2 persons)
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Enjoy our sommelier’s three-glass wine pairing at $§480 per person

% JEFTNS 15 Chefs Recommendation

B — Contains Beef oA D — Contain Dairy Products A
N — Contains Nuts T HEAR: P — Contains Pork ¥4 A V — Vegetarian 3%
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Please make your server aware of any food allergies.
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