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: EMPEROR DINNER MENU
$65 per person | *Optional wine pairing $45
Select one appetizer, one main, one side and one dessert
TO START WITH
RILFEIE
CHEF'S DIM SUM SELECTION
APPETIZERS
EXRBEHA v BEHIE
VEGETABLE HOT & SOUR SOUP SCALLOP & PRAWN GARLIC
: SRS Fi WONTONS
. KING PRAWN. LEEK. JADE HEARTS & Swest chiidressing
: CILANTRO SALAD FREOWEF
. ~ SEARED SCALLOP
KOU SHUI CHICKEN & ASPARAGUS Spicy soba noocles sesame peppercorm sauce
SALAD
* 2023 Landhaus Mayer, Riesling, Nieder&sterreich, Austria
MAINS
Y BiHEEE v EIEM BN
O STIR-FRIED TOFU STEAMED CHILEAN SEA BASS
'5 with ginger, chili, garlic, yibin sprout sauce with peppers & soy sauce
- BIRA | R HE 17
KUNG PO PRAWNS WOR-FRIED COD FILLET
Fiery SiCh_Ula_" PSZPELFOF”SI gclf“C, ginger & in a subtle blend of chili & oyster sauce
julienne : inese celery 22 85 48 YRR £ 4]
iR F35
SANCHEN CHICKEN o] THDERLON.
Wok-fried fillet with dried chilies, chili & Chinese celery
star anise & cumin seeds ($18 Supplement)
* 2021 Bastioni dei Collazzi, Chianti, Tuscany, ltaly
SIDES
R RDIR v MRERE SERAR
CHEF'S FRIED RICE BOK CHOY STEAMED
Vegetarian fried rice with finel Wok-tossed with garlic &
gdi::ed pickled vegef;bles Y shrec;ded drie'd sgcallop WHITE RICE
DESSERTS
BE B I KK ZR kit
CHILDHOOD SALTED GRILLED SELECTION OF
Vf:zni||f:1| riz au lait, dark maple CORN ICE CREAM ICE CREAM
granoia, bU1'er?.COfCh’ finger multi-grain granola, sablé
lime, genmai ice cream breton & oat milk
[ *2018 Kvaszinger Szamorodni Edes, Tokaj, Hungary 77
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Signature dish



