
 

   

 

 
 
 
 
 
 
 
 

 
 

Lunch Menu 
 

$148.00++ Per person 
+$78.00++ Wine Pairing 

 
Seaweed Cracker 

 
Trio of Chefs’ Starters 

Uni Har Gow with Champagne, Yuzu and Lobster Sauce 
Steamed Organic Egg Custard, Fresh Sri Lankan Crabmeat and  

Ikura Roe, Kaffir Lime Leaves, in Superior Broth 
Sliced Crispy Barbecued Suckling Pig and Sauteed Foie Gras, served with Chinese Pancake 

 
JQ Private Selection Pluriel Grand Cru Champagne R&L Legras, NV 

 
Stuffed Sea Cucumber with Hokkaido Scallop Mousse 

Braised Sea Cucumber, stuffed with French Scallop Mousse,  
served with Premium Caviar and Superior Watercress Broth 

 
Schloss Vollrads Riesling, Rheingau, Germany 

 
Fresh Alaskan King Crabmeat and Spaghettini in Dried Scallop XO Chilli Sauce 

Fresh Crabmeat and Italian Spaghettini, Sauteed with Lobster Oil,  
Bird’s Eye Chilli, XO Sauce, and Shio Kombu 

 
Schloss Vollrads Riesling, Rheingau, Germany 

 
French Pigeon and Cantonese-style Live Lobster 

Pan-roasted Five Spices French Pigeon Breast, Sichuan Peppers Leg Confit, 
accompanied with Wok-fried Fresh South Australian Rock Lobster  

in Kampot Black Pepper Glace and Oriental Vegetables 
 

Lucien le Moine Bourgogne Rouge 2016, France 
 

Duo of Dessert 
Iced Candied Ginger and Lychee Souffle 

Chilled Eight Treasures Pear with Jasmine Tea Gratinate 
 

Petit Fours 

 



 

   

 

 
 
 
 
 
 
 
 

 
 

Dinner Menu 
 

$188.00++ Per person 
+$78.00++ Wine Pairing 

 
Seaweed Cracker 

 
Trio of Chefs’ Starters 

Uni Har Gow with Champagne, Yuzu and Lobster Sauce 
Steamed Organic Egg Custard, Fresh Sri Lankan Crabmeat and Ikura Roe,  

Kaffir Lime Leaves, in Superior Broth 
Sliced Crispy Barbecued Suckling Pig and Sauteed Foie Gras, served with Chinese Pancake 

 
JQ Private Selection Pluriel Grand Cru Champagne R&L Legras, NV 

 
Stuffed Sea Cucumber with Hokkaido Scallop Mousse 

Braised Sea Cucumber, stuffed with French Scallop Mousse,  
served with Premium Caviar and Superior Watercress Broth 

 
Schloss Vollrads Riesling, Rheingau, Germany 

 
Fresh Alaskan King Crabmeat and Spaghettini in Dried Scallop XO Chilli Sauce 

Fresh Crabmeat and Italian Spaghettini, Sauteed with Lobster Oil,  
Bird’s Eye Chilli, XO Sauce, and Shio Kombu 

 
Schloss Vollrads Riesling, Rheingau, Germany 

 
Surf and Turf 

12 hours Braised Whole South African Abalone, and Wok-fried Angus Tenderloin Beef Cubes with 
Roasted Asparagus in Parmesan Cheese, Black Truffle and Abalone Sauce 

 
JQ Label Pouillpe 2010, Organic Merlot, Cote de Castillion, France 

 
French Pigeon and Cantonese-style Live Lobster 

Pan-roasted Five Spices French Pigeon Breast, Sichuan Peppers Leg Confit, 
accompanied with Wok-fried Fresh South Australian Rock Lobster  

in Kampot Black Pepper Glace and Oriental Vegetables 
 

Lucien le Moine Bourgogne Rouge 2016, France 
 

Duo of Dessert 
Iced Candied Ginger and Lychee Souffle 

Chilled Eight Treasures Pear with Jasmine Tea Gratinate 
 

Petit Fours 


