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BMFERE
CHINESE NEW YEAR SPECIALS

- COCKTAILS -
SHE | 24

Cacao butter-washed Pisco, apple, matcha, lemon, yuzu, spearmint bitters & egg white

.
.

LUNAR SPRITZ | 22
Grey Goose Vodka, Ming River Baijiu, Jiu Niang, Lime, Ginger, Pomelo & Aval Cider Blanc

THE EMPEROR’S HAND | 22

Dry roasted rice-infused Gin, Meyer lemon, huang gi-butterfly pea flower cordial

SPICED YUENYEUNG | 16
Jasmine & Yunnan black tea, oat milk, coconut, coffee, ceylon cinnamon, ginger, star anise,
orange zest & brown sugar boba pearls
(Non-Alcoholic)

-TO START WITH -
e
LO HEI | 98

Abalone, scallop, tuna & vegetables
(Serves 2-4 guests)

- DIM SUM -
BFREAHER
RED MUSHROOMS DUMPLINGS | 28

Wild red mushrooms, shrimp & carrots

- MAINS -

BERENK
ROASTED IBERICO PORK | 48

Iberico pork shoulder, marinated for 12 hours in honey & Chinese spices

FRE TR
WHOLE LOBSTER TAIL | 93
Mapo style, with ginger, garlic & Sichuan peppers

- DESSERT -
BERETFEETE
SWEET FERMENTED RICE PUDDING | 16

Rice balls, toasted multi grains, rice wine ice cream & caviar
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