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New Year’s Eve Menu
Tuesday, 31 December 2024
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Fresh Chilled Lobster, Sturgeon Caviar
&

Barbecued Suckling Pig
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Double-boiled Dried Mussels, Sea Cucumber in Supreme Soup
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Braised Whole Abalone 28 Heads, Fish Maw, Oyster Jus
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Steamed Garoupa Fillet, Egg White, Sea Urchin, Crispy Iberico Ham
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Crispy Kagoshima Wagyu Roll, Black Pepper Sauce
and
Wok-fried Kagoshima Wagyu, Lily Bulbs, Cauliflower Mushrooms
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Braised E-fu Noodles, Lobster, Supreme Soup
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Wok-seared Dumpling, Crabmeat Roe
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Double-boiled Imperial Bird’s Nest
Coconut Cream, Ginger Sauce

+ X & +$3,688 per Adult
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All prices are subject to 10% service charge.
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Please advise our staff of any food allergies.



