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dHors doeuvré

FMEERE

Seasonal Fruit Platter

First Course

¥, H 4K &

Geoduck Sashimi with Mint leave, Parma Ham Roll

Second Course

AR 8%

Russian Caviar top on Roasted Peking Duck Slice

Third Course

Braised Giant Game Fish Fin with Fresh Crab Meat

Fourth Course

WAL A &
House Special Abalone, Sea Cucumber and
Fish Maw in Supreme Sauce

Fifth Course
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Coral Grouper in Thick Rice Stew

YO0V S- 0NV E W 0-C 000 B OW S UV

Sixth Course
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A5 Wagyu Beef with Mushroom

Seventh Course

BFERA

Fresh Lily Bulbs, Green Bean Sprouts with Fish Bisque

Dessert
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Birds Nest with Fresh Almond Milk
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