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Mother’s Day Set Dinner
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Above &f Beyond Chinese Platter
Honey-glazed Barbecued Pork, Marinated Cucumber with Lily Bulb and Garlic,
Deep-fried Crab Claw with Shrimp Paste in Yuzu Sauce
Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne
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Wok-fried Prawn and Scallop with Pink Coral Wood Ear in Homemade XO Sauce
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Double-boled Fish Maw Soup with Papaya and Snow Lotus Seed
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Braised South African Abalone with Black Mushroom in Superor Oyster Sauce
Chateau Leoube Cotes de Provence "Love by Leoube' Rose
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Steamed Giant Garoupa Fillet with Red Dates and Cordyceps Flowers
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Soy Sauce Chicken with Rose Wine
Thibault Liger-Belair “Les Deux Terres”, Bourgogne, France
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Fried Rice with ched Scallop, Crab Meat and Sakura Shrimp
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Sweetened Almond Cream and Fgg While with Bird’s Nest
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Petit Four

$928 (W)
$928 per person (minimum 2 persons)
KRB BCEE N, HES388  Additional HE$388 per person_for wine pairing

B — Contains Beef &4+ D — Contain Dairy products WAL
N - Contains Nuts 55 P — Contains Pork 555 V — Vegetarian Z3%

SRR BB WIRUR, S5 N Please make your server aware of any food allergies.
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