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Summer Sclstice marks peak sunshine and intense heat. This menu features
seasonal ingredients that nourish the spleen and dispel dampness,
bringing balance and refreshment from within.
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Dinner Menu
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Appetiser Trio

Chilled Plum-Flavoured Celtuce Stem, Fresh Yam with Sea Buckthorn Sauce,
Fresh Cucumber with Black Vinegar
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Fresh Glabrous Greenbrier Rh|zome and Pork Rib Soup
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Stir-fried Scallops with Angled Luffa and Fungus
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Steamed Egg with Cod and Lotus Seeds

£ FHAELE

Poached Spinach with Wolfberry and Lily Bulbs
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Braised Fungus and Fresh Yam Noodles with Pumpkin Sauce
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‘ Matcha, White Lotus Seeds, and Coconut Milk Thousand Layer Cake

&AL $368 per person

WAL 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 u have any food allergies or dietary preferences.



