ERPUEEBEEE
MID-AUTUMN FESTIVAL &
NATIONAL DAY SET MENU

22/9~8/10

MZE7XAEE SET MENU FOR FOUR TO SIX

3 Hi appetizers @ 4 Ff#EE chef recommendations © 1 8%, HsFHS rice, noodles or dessert

E/J\AEE SET MENU FOR SIX TO EIGHT

4 Bl appetizers © 5 B5E chef recommendations @ 1 &7, #siEH& rice, noodles or dessert

INZE+ AELE SET MENU FOR EIGHT TO TEN
5 fiZE appetizers @ 6 BEHEE chef recommendations @ 1 8. sl rice, noodles or dessert

&K - AISE APPETIZERS

FBEITERRIBLEE okra with wasabi

25T IREEELT marinated chicken feet in thai chili sauce

FHEIEE marinated jelly fish with sour ginger . .. ... o
WE KT8 deep-fried fish with salt and pepper

EHRIBEIER crispy-roasted pork belly .. .. ou v e

FEIBESZREE chicken marinated in preserved plum

EHEHB - BF¥EE CHEF RECOMMENDATIONS

& E/NEFE braised pumpkin and taro with coconut sauce in casserole

B IHISH IR poached seasonal vegetables with lyceum berry in soup

EFEL BRI 4 crispy beef brisket in rich and savory spicy sauce

BB EIES roasted pork ribs with olives

HIEHERHLEY deep-fried soft shell crab with salt and pepper. .. oo v
IE TR B baked tiger prawns with garlic and bbg sauce

EAEEN T FEEIE sautéed scallops and chicken with black truffle sauce
BHAESE LIS ZREY

stir-fried shrimp and kurobuta pork with fresh matsutake mushroom and purple yam
TR AR I SE

steamed grouper fish head and belly with salted lemon and garlic sauce
EHFIETHA pan-fried sole fish

hF2E - fF. ¥ RICE, NOODLES

B FERILLER fried rice with chicken and salted fish
M HPIR S fried udon noodles with beef

TP AT N BRARIEA

braised rice noodles with shredded duck and snow vegetables

SEfRIHE - #Hf DESSERTS
EHTFEFUMSE green tea soft glutinous rice rolls with mango
HIEINERIPE steamed pandan custard buns with egg yolk




