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LUNCH SET MENU

$40 pp | Select one appetizer, one main and one side

APPETIZERS

BERR DI BERE
KING PRAWN, LEEK. JADE HEARTS SCALLOP & PRAWN GARLIC
& CILANTRO SALAD WONIONS
45 68 [k 38 Sweet chili dressing
KOU SHUI CHICKEN " "
Tender poached chicken breast in a chili broth FERR I LI T
served room temperature SEARED SCAU_OP
VRN Spicy soba noodles, sesame peppercorn sauce
FREHIA v Py ($10 Supplz—;sze’ntF))p
VEGETABLE HOT & SOUR SOUP
MAINS
SRR RESE v
RUNG PO PRAWNS MAPO TOFU

“Granny's tofu” punchy flavors from garlic,
dried & fresh chilies with ginger, chili, garlic,
yibin sprout sauce

Fiery Sichuan peppercorns, garlic, ginger &
julienned Chinese celery

Bieman
STEAMED COD FILLET IR A
with pickled bell peppers, chili, black MA LA BEEF TENDERLOIN

Black beans, whole red peppercorns, chili &
Chinese celery

beans, cilantro, ginger & garlic

LR 738 ($18 Supplement)
SANCHEN CHICKEN
Wok-fried fillet with dried chilies, star anise &
cumin seeds
SIDES
RO IR v FERX HEBMR
CHEF'S FRIED RICE BOK CHOY STEAMED
Vegetarian fried rice Wok-tossed with garlic &
with ?in:ely diced pickled shre;ded drietﬂ sgcallop WHITE RICE
vegetables
DESSERTS
($12 Supplement each)
BXEMH FEXLRE Z ki ik
TARO MONT BLANC BANOFFEE SELECTION OF
MFEREEEF RSB -RA Banana cake, dulce de leche, ICF CREAM

Coconut cake served with
Taro cream and toasted

el almonds

sablee biscuits served with
fresh banana & banana
gelato

Signature dish
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