She walks in beauty
night turning toward its dawn,
each shadow now light.
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CHEF’S TASTING MENU

/b2 A Chef’s Tasting Menu | Minimum for 2 95
E/b2 A Chef’s Premium Tasting Menu | Minimum for 2 126
=2 SOUP
RINE#4E S Hot & Sour Chicken Soup 16
BEAEKE Blue Swimmer Crab Sweetcorn Soup 18
BB X&WH APPETISERS & SALAD
M EE Stk B E B KNP Salt & Pepper Squid, Cashew Nut, Papaya Salad 18
BEAFE Pan-Fried Scallops with Oscietre Royale Gold Caviar 43
#8548 A  Sea Bass Tartare 23
MO8 441 3% Crispy Chilli Chicken, Szechuan Peppers 18
FFAREFEK  Wasabi King Prawns, Pumpkin Seeds, Shiso Cress 18
EWRTI-HEFEH  Crispy Soft Shell Crab, Spicy Almonds 18
YPZ S & Braised Satay Tofu, Cucumber, Pineapple *® 24
e OBz HESEAEFN  Stir-Fried Vegetables with Lettuce Wrap F? 14
FRYEEE S OB EEE R SN Peking-Style Crispy Bean Curd Puff 18
BRFAL#H PRI Oriental Salad, Plum Dressing ™ 18
PR Bang Bang Chicken Salad 16
2> DIM SUM
ETENIEIZZZ B HF Chef’s Selection of Dim Sum 29
Har Gau, Lobster Shumai, Seasonal Truffle Dumpling Y
Atlantic Sea Scallop & Mui Choi Dumpling
FET S IE L2 20 BF  Chef’s Selection of Vegetarian Dim Sum Y 20
Seasonal Truffle Dumpling, Morel Mushroom Dumpling,
Crystal Dumpling, Bean Curd Wrap
EffIEREZE %  Crispy Duck Roll 16
=M% Vegetable Spring Roll ¥ 14
Fna-pisRny  Wagyu Beef Gyoza with Crispy Seaweed 16
BHAER; Seasonal Black Truffle Dumpling ¥ 20
*l\EE%J_XQ\EXI;k Black Truffle & Sesame Prawn Toast 20
70| fRskekF Szechuan Vegetable Dumpling ™ 15
gE&iEsx TOFU & VEGETABLE
me T FetsE g g Tofu, Aubergine, Eryngii, Sugar Snap, Black Bean Sauce ™ 18
g g Mapo Tofu, Sweet Potato, Edamame ™ 20
12 by ERpsespy  Hakka Paneer, Vegetables, Seasonal Peppers ¥ 20
s Sz 52 Stir-Fried Asparagus, Mushrooms, Olives ¥ 17
gz Mock Chicken, Black Pepper Sauce V 18
Bf< 5%z Seasonal Green Vegetables ™ 16

(V) VEGETARIAN (PB) PLANT-BASED - PLEASE ASK A MEMBER OF OUR TEAM BEFORE ORDERING IF YOU HAVE ANY ALLERGIES
OR INTOLERANCES A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL - VAT IS CHARGED AT THE APPLICABLE RATE.
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MEAT & POULTRY

Grilled A5 Japanese Wagyu Sirloin, King Soya Sauce
Chilean Wagyu Rib-Eye Beef, Black Pepper Sauce

Braised & Grilled Beef Ribs, Pickle Radish, Sesame Sauce
Stir-Fried Chilean Wagyu Bavette, Ginger Sauce

Stir-Fried Lamb Cutlets, Chilli Mint Sauce

Crispy Satay Chicken, Spicy Peanut Tamarind Sauce
Szechuan RKung Pao Corn-Fed Chicken

Braised Chicken, Mushroom, Sweet Basil Sauce

Cantonese Roast Duck, Champagne, Orange Sauce

DUCK DE CHINE

Served with Pancakes, Baby Cucumber,
Spring Onion & Duck Sauce

Roasted to Order | Minimum for 2

CAVIAR

Osciétre Royale Gold Caviar 30gr | 60gr 78 |

Russian Sturgeon, Poland

Beluga Caviar 60gr
Huso-Huso Sturgeon, Iran

FISH & SEAFOOD

Steamed Sea Bass, Spring Onions, Crispy Ginger, Soy Sauce
Grilled Sea Bass, Siam Sauce

Grilled Black Cod, Sacha Sauce

Ring Crab, Pineapple, Sweet & Sour Spicy Sauce, Hanamaki Buns
Singaporean-Style Golden Phoenix Tail Prawns

Sweet & Sour Prawn, Caramelised Pineapple

NOODLE & RICE

Lobster Inaniwa Udon, Cloud Ear Mushrooms

Park Carbonara, Inaniwa Udon, Black Truffle, 656° Egg, Guanciale
Stir-Fried Spicy Noodles, Corn-Fed Chicken

Yangzhou Fried Rice, Corn-Fed Chicken & King Prawn, Edamame
Wagyu Beef Fried Rice, Vegetables, Ginger

Potted Rice with Seasonal Black Truffle P8 | Allow 25 minutes
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(V) VEGETARIAN (PB) PLANT-BASED - PLEASE ASK A MEMBER OF OUR TEAM BEFORE ORDERING IF YOU HAVE ANY ALLERGIES
OR INTOLERANCES A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL - VAT IS CHARGED AT THE APPLICABLE RATE.
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