Year o-f the snake 2025
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Rainbow Salad with Salmon sashimi (each person min for 4)
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Classic Chicken with Pork Tripe white Pepper Soup
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Signature Baked Lobster: Choice of cooking

1. Pungent Garlic, Dried Chilll § Leek BB Y ER 2. Ginger § Spring Onlon sauce £ B 1R

Steamed Whole Turbot Fish with Spring Ownion § Soya
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Pawn Fried Tiger Prawns with House Special Jus

FeiR * BYdent LR

Roasted BBR Chicken with Fermented Bean Sauce
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Braised Fish Maw, wind Dried Oyster with Black Sea Moss
BHBT * BREALB KL%
Traditional Supreme Monk’s Vegetable
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Bight Treasure Sticky Rice with Mixed Meat
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New Year Glutinous Rice Cake
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ENJOY YEAR OF THE SNAKE SET MENU AT £668.00 FOR TABLE OF 10

MINIMUM &/8 PERSONS From £70.00 PER. PERSON

Supplement recommendation & 5 3 Akt Ao

Pearl Liang Treasure Pot for 4 persons & # A Z ¥ £122.20 Add on
Abalone, King Prawn, Scallops, Roasted Duck, Corn Fed Chicken, Sea Moss § Roasted Crispy Pork

12.5%s service charge will be added to the final bill



