THE YEAR OF THE SNAKE MENU

$168 pp

- COCKTAIL -
SHE | 22

Cacao butter-washed Pisco, apple, matcha, lemon, yuzu, spearmint bitters & egg white

- TO START WITH -

e
LO HEI FOR THE TABLE

Abalone, scallop, tuna & vegetables

(Serves 2-4 guests)

- MIDDLE COURSE -

TR
TASTE OF HUTONG PEKING DUCK

served with pancakes, cucumber & leek

- CHOOSE ONE ENTREE PER PERSON -

LR E NI EBRIG IS T AR
DOVER SOLE SICHUAN STYLE LOBSTER
with bell pepper sweet chili sauce Wok-tossed with chilies, black beans & dried garlic
SRR M A1 43\ BHIRRFHE
AUSTRALIAN SIZZLING WHITE TRUFFLE DUMPLING
WAGYU STEAK PLATTER
with soy, cilantro, black pepper sauce Chef's selection

- CHOOSE ONE SIDE PER PERSON -

FirOEZ IRER IR v
FOUR SEASON BEANS CHEF FRIED RICE
French beans sautéed with fresh chilies, Fried rice with finely diced pickled vegetables

minced pork & dried baby shrimp
- DESSERT -
FRERI5 52 71
MALA CHOCOLATE

Mala chocolate mousse, sour plum sorbet

Please inform your server about any dietary restrictions. 20% gratuity will be added to your final check.
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