MONTH LY SPECIALS Available from 11:00 ¥t + — At f&

CHEF'S SPECIALS p ‘ )
A) Fried Soft Shell Crab - Cucumber - $138

Fish Roe Salad ‘- Japanese Mayonnaise
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B) Wellness Salad $143
Avocado * Beetroot * Figs * Semi Dried Tomato -
Buffalo Cheese - Pine Nut * Mesclun Salad - Vinaigrette
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HOT DISHES S
C) Homemade Potato Gnocchi * Prawns - $156
Basil - Fresh Tomato Sauce
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“ll D) Grilled U.S. Spring Chicken with Madeira Sauce $168
& )) Daily Potatoes * Selected Vegetables
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E) Baked Mixed Mushroom - Vegetables - Mashed Potatoes Vegan $165 o
% WME - KK R :
Y 4
" SPECIAL NOODLES
Japanese Pork Cartilage - Nama Ramen in Soup $130
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CHINESE SPECIALS
COLD DISH y
‘ 1) Hau Fo"with Dried Lily Flower - Red Dates - Black Mushroom $105 d
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o 2) Seafood - Sweetcorn - Thick Soup s$107 $153
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HOT DISHES

3) Fried Crispy Chicken * Preserved Taro Sauce half chicken $218
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4) Braised Pork Belly * Mock Chicken - Brown Sauce * Clay Pot $158
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5) Sauteed Shredded Cabbage * Minced Pork * XO Sauce - Clay Pot  $138
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