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House Tea

Tie Guan Yin

Dragon Ball Jasmine
Aged Puer

Shoumei (White Peony)

Chrysanthemum

Premium Chinese Tea

Peppermint Tea
Ginseng Oolong
Wuyi Da Hong Pao

Supreme Phoenix

Deluxe Chinese Tea

Supreme Tie Guan Yin
Yunnan Reserved Old Pu Er
Silver Needle

Long Jing

7

1919/ per person

¢

il

1915/ per person

1

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

13
QI / per person
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Five Spice Sherry
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Velvet Crane
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Hong Kong Iced Tea
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Forbidden Rose
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Secrets of Xi‘an
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Salty Yuzu Lemonade
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

15



Pick Me Up

Dessert

Digestive

Served Hot
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Sichuan Smash
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Darkest Sunrise
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Wild Strawberry Fizz
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Matcha Colada
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Tamarind Old Fashioned
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Smoked Calamansi Magarita
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Kowloon Coffee
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King of Wan Chai
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.

24

24

24

24

24

24

24

24



A

Starter Platter

el ¢
Main

gAe

Dessert

Executive Set Lunch Menu ©] 24| FFE] B © %] A E
68 Per Person 11

Minimum two guests 2 422" 5-E] | With Promotion Period, upon ordering of Executive Set
Lunch, you will receive a glass of Mocktail - Jasmine Cooler &1 717F &-<F, o] vl =1 &
HEE FdZ 54 &5 3 @42 A5tk Not available on weekends, PH & Eve of PH
T FFL W FFY Adel= o] HA AEE AFsA dFUTh

HHH S ol Wl 2] L s A A7), A2 vheE sy
Apple Wood Smoked Pluma Iberico Pork, Yellow Mountain Honey @

u]-—‘é- IS go] =

Marinated Cucumbe]rj& Garlic @

nogh O B E WAL EEE )
Cold Free-Range Chicken, Coriander, Black Truffle @ e

2 Sl AR B
Wok-Fried Prawn, Rainbow Quinoa, Onion

109 $15 F7Fat¥ g 5= 21o] & with an upgrade of $15/person you could
change to ZFAF M9 25 bt $5& Stir-Fried Australian M9 Wagyu, Black
Pepper

hE oA gHs A A & =
Steamed Garoupa Fillet, Minced Garlic & Vermicelli

o8t GrkEAE ¥ il #<l oy 9} $-FInaniwa Udon, Fish Maw,
Shredded Free-Range Chicken @

1019 $38 F7kstH wal & = 91o] & with an upgrade of $38/person you could change to
AR HAE g AE 5 oW Stewed Ee Fu Noodle with Boston Lobster in Superior Broth

A es Age g a3y FEE
Sweetened Guava Soup, Sago, Pomelo with Fresh Mango Glutinous Rice

Roll & Coconut

Indulge in a modern luxury, 20g of premium Imperial Bird’s Nest, delicately layered
into your dessert. Add-on: $15 per set A2l S3t5 Z714 Q- A AESF
20ge F71=E, s dAE o 33U F7F a5 AlET $15

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.



Mott 32 Classic — Set Lunch Menu 2] © x| A E
98 Per Person 191

Minimum two guests 2 222" FE] | Inclusive of Premium Chinese tea 5+ " X

o

I
=1

b

A g B EYE WA EFH WA
Starter ~ Cold Free-Range Chicken, Corlcnder Black Truffle@@

]

=4 5x = ]‘ﬂ“ 3l uh2] 3 A
Marinated J ||yf|sh Cucumber (®

A BEeu], oM S A EA L fvfo]
Dim Sum  Spot Prawn, Iberico Pork, Flying Fish Roe Siv Mai

Ak B & AS S Abeh 2B
South Australian Scallop, Prawn, Hot & Sour Shanghainese
Soup Dumplings @

Yo, Wl v, 1 A
Soup  Fish Maw, Conpoy, Garoupa Soup @

Hel o8] H U, S35 vkE, 15
Main Deep-Fried Cod Fish, Golden Garlic, Chilli

FEF o) Bg ofavehA s
Sautéed South Australian Scallops with Asparagus @

A5 bl 7] w5 AFste] 9k7]E Hivid
Shanghainese Noodles, Dried Shrlmp, Tossed with Scallion Oil @

OAE 24 ool A

Dessert  Lychee Sorbet

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Mott 32 Signature — Set Lunch Menu Al ZH A €2 Al E
168 Per Person 191
Minimum two guests #2228 FE] | Inclusive of Deluxe Chinese tea # 1.3 W=} X

AA wpal et ol gl 2 A 7], AR vhE FY
Starter  Apple Wood Smoked Pluma Iberico Pork, Yellow Mountain Honey e

4294 F] 71E Mol o8 &
Apple Wood Roasted 42 Days Peking Duck Roll,
“Signature Mott 32 Cut” @ e

WAl 0 AR o Me L SulA Bl E ol
Dim Sum  Soft Quail Egg, Iberico Pork, Black Truffle Siu Mai @

AulolE S AR #A A A
Scallop Dumplings, Spinach, Prawn, Cowcr@

BN ALE S5 ol FAMA B
Soup Double B0||ed Fish Bone Broth, Fish Maw, Bamboo Pith, Chinese Cabbage @

el g2 FaA EZ A5 gUet EuA ey Y

Main Braised 8-Head Abalone, Fragrant Mushroom,Broccoli

e R AEY ZAE 29 o)y
Stewed Ee Fu Noodle W|th Boston Lobster in Superior Broth @

UAE  shebd A% U 22y ohel 2
Dessert  Pomelo, Grapefruit & Honeycomb, Coconut Ice Cream

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Luxury Set Menu B A 2] A E

278 Per Person | Minimum two guests 119 S$278 (M= B FALE HE)

AA e vl opHlY 2 HA Y], A= vheE S Y
Starter Platter  Apple Wood Smoked Pluma Iberico Pork, Yellow Mountain Honey @

3l ute] o} @o] F3
Marinated Jellyfish & Cucumber @

WA ) 272 o)
Crispy Roasted Pork Belly e

S g ool gEl A el F% A4 W S we AL e
Soup & Main Double-Boiled Fish Bone Broth, Fish Maw, Matsutake Mushroom,
Chinese Cobbage@

ol sl B BHE 29 F 2

Braised Whole Dried South African Abalone, Broccoli,
Mushroom & Oyster Sauce

NAT AN okaTEA L XO 224 RS
Sauteed Fresh Prawn with Spicy XO Sauce & Asporogus@ @
G AT A FHank, EAY
Alaskan Crabmeat Frled Rice, Flying Fish Roe@

OAE  opl 3 A, A, T

Dessert  Sweetened Guava Soup, Bird Nest, Sago, Pomelo

AR R A S AT

Fresh Mango, Coconut, Glutinous Rice Roll

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Exclusively Weekend Family Set Lunch =% ="l &) & %]
AE

388 Per Order & 7t | Good for 2-4 persons 2~4%©] 0] g3 4 3lo] g

AR, 94 PR E AT F ofulem BEeh e
Starter, Dim Sum  Apple Wood Smoked Pluma Iberico Pork, Yellow Mountain Honey @

nogh ol B E Al EEE )

Cold Free-Range Chicken, Coriander, Black Truffle @e

ms an o0l £ @

Marinated Cucumber and Garlic

R B & A SAE A £FE

South Australian Scallop, Prawn, Hot & Sour Shanghainese Soup Dumplings @

el 42 ofEFE ol B4 e
Main  Apple Wood Roasted Peking Duck “Mott 32 Cut” @ e

AIYA FA ST o]

Signature Smoked Black Cod

HEAS, YR, X042 o) w3 R

Wok-Fried Baby Napa Cabbage, Japanese Sakura Shrimps,
Honey Beans, XO Sauce @

%704 W kAt 22 o
Peking Style Spicy Crispy Duck Rock@ @
A Fa dA, A, T A 2R (D
Sccllops, Prawns, Crispy Rice in Fish Soup @
HAE  ohl Alm Euz 9EW Yam
Dessert  Sweetened Guava Soup, Sago, Pomelo@ °

of AE: BFHY AW, THU, Lel3 Fd FA Al AZ I

This menu is only applicable on eve of public holiday, public holiday and weekends lunch period.

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Celebration Peking Duck
Prime Cuts on Bao

Topped with Parisian Oscietre Caviar (30g) @ @
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Pre-order in Advance | Limited Daily
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H
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@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



BBQ

=

AlIYA RE 32 7 Apple Wood Roasted Peking Duck “Mott 32 Cut” @ @

Mott 329 ol Z-= 429 &4 574 27 Fol&=
T AP U] S s o7 & 7 y,
SHAl A 2ol g} 3t v A ARG A, SA sE-Ado]
Folal &g} 3 AlFgUch FHAEo] kst

=2 7S T8 28 FRe S5 2

FAE 98 4+H5§i?j 1A Fuls AALE U 9
Aol Al7ko] Wo] AQE 7] wiol 98l A H Skl
AgHm, Abd FE5 SR EA F sy §d
Q& oF 3~41FolH, eE= uH EFEE ALkl B
7t T AEHE Avgych

AR ook | el B e
Pre-order in Advance | Limited Daily

7321w ¥pASE peking Style Spicy Crispy Duck Rack@ @ or
22 2 Preserved Duck Liver Sausage, Minced Duck, Lettuce Cup @ @
(EHeg &+ HA 32~ (Peking Duck second course add on)
71

148

32

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.




F ol g =
A7), dZ
nh$-€ Y

HRARRE A AP

7ol

BBQ

Apple Wood Smoked Pluma lberico Pork, Yellow Mountain Honey@
(Limited daily)

Crispy Roasted Pork Belly @

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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94 Dim Sum
A 22 Steamed
A% ollgl & =R 317] Traditional Iberico Pork Shanghainese 471 (4pcs)
%3 Soup Dumplings @
SFA AR & A South Australian Scallop, Prawn, Hot & Sour 471 (4pcs) 15
g 2k= Abel 2283 Shanghainese Soup Dumplings@
A WA EZ3F 9 Wild Mushrooms, Water Chestnut Dumplings @ 371 (3pcs) 12
Hhss w32l oWl 25 Soft Quail Egg, Iberico Pork, Black Truffle Siu Mai @ 27K (2pcs) 13
SHA EE &vfol
Hegkofu] ol 7 Spot Prawn, Iberico Pork, Flying Fish Roe Siu Moi@ 471 (4pcs) 17
o4 @3t avtol
Jade Lobster Har Gow, Alaskan Crab Meat, 170 (Tpc) 34
Scallops & Fresh Prawns
Scallop Dumplings, Spinach, Prawn, Covior@ 370 (3pcs) 16
478 (4pcs) 15
370 (3pcs) 17

Ao ThAE B}
o

g 7k A, 7]
King Prawn Har Gow @

Spicy Garoupa Dumplings with Dried Scallop, Fresh

= -
Aol &9 Al A
[e)
MEINENER
o = [e) 2=
A SR (A
= [e)
sk7+-%-)
A a5 sk
5% A 94 Prawn, Scallop & Cabbage
@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Dim Sum

Baked

Signature Crispy Sugar Coated Peking Duck Bun@
Australian Wagyu Beef Puff @

Cheung Fun (Steamed Rice Roll)

Prawn, Crispy Rice Paper @

Barbecue Iberico Pork, Chinese Parsley
Fried

Pan Fried Turnip Cake, Dong Guan Sausage,

Dried Scallops & Japanese Sakura Shrimp

Chicken, Prawn, Taro Croquette

Yellow Garlic Chives, Shredded Peking Duck
Spring Roll

371 (3pcs)

371 (3pcs)

471 (4pcs)

370 (3pcs)

370 (3pcs)

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Starters
Marinated Cucumber & Garlic @

Japanese Pumpkin, Salted Egg @

Shredded 42 Days Peking Duck Salad, Beetroot,

Crispy Taro, Citrus Truffle Dressing @

Stir-Fried Cubed Australian M9 Wagyu Beef in Lettuce Cup,
Mustard Oil @

Assorted Wild Mushroom in Lettuce Cup, Black Truffle Souce@

Crispy Air-Dried Beef

Marinated Jellyfish & Cucumber @

Cold Free-Range Chicken, Szechuan Peppercorns, Chilli Sauce @@
Cold Free-Range Chicken, Coriander, Black Truffle @@
Crispy Squid, Baby Corn, Salt & Pepper @

Fried Frog Legs, Pepper, Dried Chili, Black Bean @@

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.
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Soup

=54 (Haw dAtE Buddha Jumps Over The Wall@
o

E& A= A Hot & Sour Soup, Assorted Seafood @

FolWAl 27 AT, Double-Boiled Fresh Abalone Soup, Pearl Meat,
AAE T2 B Matsutake Mushroom @

2 g “Eﬁ Double Boiled Fish Bone Broth, Fish Maw, Bamboo Pith,
WAL 85 Chinese Cobboge@

R 2 = A o Fish Maw, Conpoy, Garoupa Soup@

541 AE  Soup of the Day
5971 & (Served at lunch daily)

A\ Bird’s Nest

A S £ d Double-Boiled, Bird’s Nest, Supreme Soup@
Hud A A g

i B4 FFE Bird’s Nest Soup, Chicken Broth, Yunnan Hom@
9 AuF 2

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

104/
per person

180

22

58

65

27

95

95



A&« 7ol&  Abalone & Dried Seafood
(Abalone is farmed from sustainable sources)

Z¥%  Braised Whole Dried South African Abalone, Oyster Sauce
e (22g dried kippin abalone)

o Braised Whole South African Abalone, Oyster Sauce
= (100g abalone)

“+  Braised Whole Japanese Dried Abalone, Oyster Sauce
2 (32g dried cbclone)@

2 2 dEA Braised Whole Japanese Sea Cucumber, Scollions@
A
=

8F A& of G- (A Braised Fish Maw with Abalone

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

104/

per person

118

398

938

118

138
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Market Seafood

Signature Lobster “Ma Po Tofu"@

Crispy Prawns, Salted Egg Yolk, Oatmeql@ @

Wok-Fried Lobster, Black Truffle, Egg White @

Whole Boston Lobster - 650 grams each @
(Wok-Fry with Black Garlic / Steamed with
Minced Garlic / Poached with Superior Soup)

Australian Lobster @
(Fried with Ginger & Scallion / Poached with

Superior Soup / Steamed with Chinese Wine
& Egg White)

55

per lobster

#1007
per 100g

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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45
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@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

Market Seafood

Wok-Fried Whole Sri Lanka Mud Crab @

(Golden Garlic & Chili / Black Pepper / Chilli Crab Sauce with
Mantou (4 pcs) / Fried with Ginger & Scallion / Steamed with
Chicken Fats & Hua Tiao Chiew)

Whole Empurau, Steqr@i with Ginger & Scallion

(Pre-order 24 hours in advance)

Whole Tiger Goroupoe

(Steamed with Sea Salt & Ginger / Steamed with Chopped Chilli,
Dried Scallop & Black Bean / Steamed with Minced Garlic /
Steamed with Ginger and Scallion)

Whole Marble Goby

(Deep Fried / Steamed with Ginger & Scallion /
Steamed with Minced Garlic / Braised)

1007 /
per 100g

19

148

20



&  Fresh Seafood

A YA FA4 St Signature Smoked Black Cod

2% Poached Garoupa Fillet, Szechuan Pepper Broth@ &2l (regular)
IS Sk (half)
5% S, Sticky Black Cod, Mustard Yuzu Sauce
= A
G- 7, 35, Crispy King Prawns, Chinese Rice Wine, Vinegar, Chili @ @
W5 2 =< Wok-Fried Tiger Prawn, Chinese Cabbage
- Ee 9 DD

S A 7] Ha Stir-Fried South Australian Scallops, Snow Fungus, XO Sauce @
e

= Wok-Fried Giant Garoupa Fillet, Sarcodon, Fennel @

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

60
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Clay Pot

King Prawn, Black Pepper, Garlic, Soya Sauce@@
Alaskan King Crab Casserole, Fish Roe, Vermicelli

Crispy Free-Range Chicken, Moutai @ e

Free-Range Chicken Dried Shallots, Black Bean Sauce @ @

Giant Garoupa with Chopped Chilli, Dried Scallop & Black Bean @

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

44

84

60

40



S Meat
132 AF 9b9f Pan-Fried Japanese Wagyu A5+, Truffle Sclt@
b

dEAF b9 A5+, Japanese Wagyu A5+, Grilled Leeks,
T A, A A Homemade Black Bean Paste, Garlic Chips@

s
o
[~
Jm

o
=)
e

i

TFAF M9 ot 355 Stir-Fried Australian M9 Wagyu @
(5% /o¢ g7 4 (Black Pepper / Baby Leeks & Chilli)

vpALSRAl Al W 223 Triple-Cooked US Black Angus Short Rib
20
-1

o] ok AL Wok-Fried Angus Beef, Scallion
Frs, £ 54 52 Sweet & Sour Pork, Dragon Fruit,
Aged Black Vinegar

| Shunde Style Pan Fried Free-Range Chicken,
7} Sand Ginger

Z]’?_Ho]'% a7, tiel‘?__ Free-Range Chicken, Dried Chillies, 22 (large)
AF, 23 A5 Szechuan Red Peppercorns @@ 2~ (small)

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

167

169

120

130

44

32

40

59
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Vegetables

Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts@
Braised Eggplant, Minced Pork, Chili Peppers@

Wok-Fried Kale, Minced Pork, Dried Shrimp, Shrimp Paste @

Sautéed String Beans, Diced Australian Wagyu Beef @

Wok-Fried Broccoli, Ginkgo, Bean Curd, Red Dates @

Braised Tofu, Morel @

Wok-Fried Baby Napa Cabbage, Japanese Sakura Shrimps,
Honey Beans, XO Scuce@

Seasonal Vegetables
(Baby Kai Lan / Hong Kong Kai Lan /
Hong Kong Choy Sum / Spinach)

(Superior Stock / Minced Garlic / Sautéed / Oyster Sauce)

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

29

24

28

30

28

28

28

22



94 WS Rice & Noodles

AjE ol AL ol thatH], Signature Lobster Fried Rice, King Oyster

Aojd FAE Huj7] Mushrooms, Edamame, Salmon Roe

X o 1l
T e H

2 a9k, Yeung Chow Style Fried Rice, Diced Prawn,
4715k AH-%-,  Iberico Pork, Asparagus @
a7z

ofAutER A A
G A7 A M2 Alaskan Crabmeat Fried Rice,
d2 L FHS Flying Fish Roe @
7he] 8], Al5-, A Scallops, Prawns, Crispy Rice in Fish Soup @ = (regular)
FEAE 8 (half)
Ak B2 A Wok-Fried Flat Rice Noodles, US Black Angus Beef,
237 S5 /S Bean Sprouts @
e

A5 7] ¥l 5 Shanghainese Noodles, Dried Shrimp,
™ Tossed with Scallion Qil @

oAt GrtEAs Y Inaniwa Udon, Fish Maw, Shredded Free-Range or 18250;
#2929 5 Chicken@ perp

_ 212+ Crispy Egg Noodles, Egg White with Prawn,
FH sl vkt ol 1% Scallop, Conpoy @

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

98

34

62

48

29

36

26

29

45



YA E(F2)  Western Dessert

Zhebd 2HE U3 Pomelo, Grapefruit & Honeycomb,
54l ofo]~A%  Coconut Ice Cream @

o= & =3, Almond & Chocolate, Tie Guan Yin Teq,
Ao 2 AFLEHE2 Xiao Long Bao

U = 53k 2y Bamboo Green Forest@
x| =A o] A

YAE(ZHA)  Classics

Tobub AbaL 2R Sweetened Guava Soup, Sago, Pome|o@ o A
e TR
A5A" Hag AR Double-Boiled Imperial Bird’s Nest Soup, 52
5% Rock Sugar@°
TG A A A Double-Boiled Imperial Bird’s Nest, Fresh Milk, A7
AT S, T3 in Coconut @

i 755 F2E Fresh Mango Glutinous Rice Roll, Coconut @ °

5= & F9 % Chinese Red Date Pudding

A2t mA A ZE %2 Almond Cream Soup, Egg White Marshmallow AL
oS gh of2 = |
T
Zb 9 BpASE Flaky Egg Tart
do]~ER o IE=E (approx 20 min)
(°F 20 2 9)

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

21
41F (4pcs) 39
27
per person 1
per person 88

per person 97
4+ (4pcs) 11
44+ (4pcs) 13
per person 13
3 (3pcs) 11



