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Marking a season of renewal and growth, Spring Commences emphasises nourishing
the liver and maintaining the circulation of gi and blood.

Lunch Menu
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Steamed Bamboo Shoot, Jinhua Ham, and Shrimp Soup Dumpling,
Steamed Chicken Bun with Mushrooms
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Boiled Soup with Stewed Pork Belly, Codonopsis, Lily Bulb, Sea Asparagus and
Lion's Mane Mushroom
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Boiled Dace Soup with Glabrous Greenbrier Rhizome, Millettia Speciosa Champ,
Kudzu Root, Adzuki Beans and Flat Beans
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Stir-fried Shrimps with Gordon Euryale Seeds and Sugar Snap Peas
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Braised Choy Sum with Celery and Mushrooms
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Fish Puffs Rice Noodles with Sour Soup
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Sweetened Soup with Lotus Seed, Coicis Semen, Lily Bulb, Red Dates and Peach Gum
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Double-boiled Sweetened Soup with Stewed Pear, Dendrobium and Fresh Fig

214 $198 per person
WA Minimum 2 persons
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Prices are subject to tea, condiments and 10% service charge
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Please inform us if you have any food allergies or dietary preferences.



