MOCKTAILS ALL $90 COCKTAILS #Ef

SIGNATURE DRINKS WITH NO ALCOHOL
BBIRTTER MATCHA SOUR

Ocho Tequila, Italicus, Vanilla Matcha,

B-A-L-¥ Apple Citrus & Egg Whites 140

Blackberry, Apple,
Lemongrass, Yuzu THE OLD FELLOW

FIG ME UP Orange Infused Gin, Aperol, Acai,

Burnt Fig, Lychee, Apple Luxardo Cherry & White Lemon 120

Y >
S.Y.L.K. (LOW ABV)
THE ENGLISH ROSE Sake. Yuzu. Luch — -
Strawberry, Basil, Citrus & Soda axe, ruzu, Lychee

& Kaffir Lime Leaves 110
“Combining the best flavours from China DINING - BAR - LOUNGE

and Japan - a great way to enjoy the
Fragrant Harbour.”

TEA & COFFEE MIBESEZE ALL s65 MOTHER’S DAY MENU

BLACK TEA 4% HERBAL & OTHER TEAS E5 X R EAth

English Breakfast Fz{ R&% White Peony B#FI5% 12™ MAY, 2024
Floral Earl Grey E{E/AE% Chamomile FH% 20
Rose Red BERAT S Fresh Mint &

GREEN TEAS #%¢ Coffee ik

Long Jing BEH Espresso iB4E | Double Espresso €24
Jasmine Green #4338 Americano =3 | Cappuccino &K
Strawberry Fields 2185455 Macchiato #5352 | Flat White 25
Ginger Peach Green BEWE#ES Latte 28 | Hot Chocolate Bkt 1

I
FRUIT TEAS 2% Mocha 577k

Blueberry Muffin Rooibos BEE #1245 Iced % +5

Persimmon Peach iz 4 Soy Milk 821y +5
Decaf EEMEE +5

MINERAL WATER ERK
Sparkling Antipodes 1L 80 Still Antipodes 1L

all prices subject to 10% service charge



MOTHER’S DAY MENU

12™ MAY 2024 FROM 6PM

4 courses $880 per person | PUiEZE £117$880

and a complimentary gift to all mums | &1 o] & —{H1E4)
Add $380 per person to match with wine pairing | INE&BE(1$380

CANAPES - 157

Arancini | blue lobster, sea urchin & lime gel

B2RVE  EIMEERIK | BEERR - BRE - BERE
Toastie | Iberico ham, truffle & 24 month Comte
BERNEZL | AT FPLEREREFRNAE ~ BINE - 24EBFEIRZ T
@ Sorelle Bronca ‘Particella 68’, Prosecco Superiore DOCG Brut NV, Glera/

Bianchetta/ Perera, Valdobbiadene, ITALY
BREAD House Sourdough | whipped French butter
BRREEEE BREMHEME | EBEGH
STARTER Butternut Squash Fondant
B2 blood orange with Madagascar vanilla glaze, toasted macadamia & dill
choiceor  TECEUNE/N | 48 ~ BEMETNECEE  REMNER - 52
BAEEE—

? Maison Mirabeau ‘La Folie’ Sparkling Rosé, NV, Grenache/ Syrah Cotes
De Provence, FRANCE

Foie Gras
parfait, port & strawberry jelly, pickled grape, celery emulsion & brioche

BERT | BRATRE  MNBA L TZIEFULIE  BMiIRY A% hEREE
? Lucien Albrecht, 2021, Gewurztraminer, Alsace, FRANCE

Tortellini

scallop & tiger prawn, roast celtuce, vinegar powder & shellfish consommé
BAFES | T R 8% B BHES

@ Rieslingfreak No.33, 2022, Riesling, Clare Valley, AUSTRALIA

Pigeon

morel & fermented black beans purée, asparagus, shiitake & black truffle
(supplement +50)

e8| FAE - 258 BY - B4 - BWE (885M050)

? Vasse Felix, ‘Filius’, 2022, Chardonnay, Margaret River, AUSTRALIA

GOURMET  Enjoy welcome drinks on arrival plus a
SEAVIEW TABLE petit four plate to finish off the evening
PACKAGE 4EBEXBEEZR 81 $1,180

$‘]"]80 per person @?Eﬂgﬁk&l&*%%ﬂ(d\ﬁﬁﬁ

MAIN Atlantic Cod
Fx black mussels, kohlrabi salad, hazelnuts & fermented white asparagus velouté
crooseone  ATEEER | B0 MEHENR - BT  FBOESES
VTR E— . ) .
SRR ? Chateau Favray, 2022, Pouilly Fume, Loire Valley, FRANCE
Celeriac Wellington
French mushroom duxelles, baby spinach, mashed potatoes, heirloom carrots &
caramelised celeriac velouté
FAREHEE | FREES - /NEX - BE - BRET - £ERAFBERS
@ Black Barn, 2020, Syrah, Hawkes Bay, NEW ZEALAND
MS7 “2GR” Striploin
burnt onion ash, crisp potato gratin, Jerusalem artichoke & truffle jus (supplement +65)
MS7 “2GR” PR 48 | \EF R ~ BN TEBIRE ~ TERAT ~ Bt (B85 nes)
@ Mount Langi Cliff Edge, 2019, Shiraz, Grampians, AUSTRALIA
DESSERT Pavlova
i mm gold leaf, passion fruit curd, marinated pineapple, tarragon & passion fruit ice cream
choostone  ERETEMH | £E BERRI  MEERE - EE  OERER
BUEEHE—

@ De Bortoli Noble 1, 2018, Botrytis Semillon, Yarra Valley, AUSTRALIA

Apple Financier

caramel apples on almond cake, vanilla mascarpone, spice crumble & roast almond
ice cream

BRANCER | ERERECER EREEXANZ L - EXF - 51LCER

? Prince de Saint-Aubin, 2019, Sémillon/ Sav Blanc/ Moscatel/ Sauternes, FRANCE

All prices subject to 10% service charge.
We kindly request our guests to return tables after 2 hours, so we may accomodate other guests.



