SPICY SELECTION & | VEGAN SELECTION e | CHEF LOK SIGNATURE %

CHEF LOK’S

6§ COURSE TASTING MENU

STARTER
L CHILLED MARINATED SLICED ABALONE, SWEET & SPICY SAUCE, JELLYFISH
B SRR EE

APPETIZER
CRISPY PEKING DUCK SKIN, FOIE GRAS, CHILLED DRUNKEN CHICKEN
EESI R EEHEEERGE

SOuUP
POACHED SLICED SCALLOP, SHIMEJI MUSHROOM, CREAMY CHICKEN STOCK

KABFREMES

MAIN COURSE
WOK-FRIED BEEF TENDERLOIN, SIGNATURE BLACK PEPPER SAUCE
18 e BRI SR

RICE
BLACK TRUFFLE CRAB MEAT FRIED RICE

BNEEALLE

DESSERT
CHILLED ALMOND FLOAT WITH ASSORTED FRUITS, ORANGE TUILLE

ZREBCERE

168 PER PERSON

WINE PAIRING 88 PER PERSON

12/22 Consuming raw or undercooked meat, poultry, seafood, shell stock, or eggs, may increase your risk of food borne illness



