SPICY SELECTION & | VEGAN SELECTION ‘Y’| CHEF CHENG’'S SIGNATURE %

CHEF BILLY CHENG’S

TASTING MENU

FIRST COURSE
CRISPY PRAWN WITH OSMANTHUS
ffe BZHETE KR

SECOND COURSE

CHILL DUCK SALAD WITH BLACK TRUFFLE SAUCE

BEitmsilbeE

THIRD COURSE
L MAINE LOBSTER WITH THREE CUP SAUCE
mE=HITREE R

FOURTH COURSE
BRAISED SHORT RIB WITH FIVE SPICES GLAZE, AND EGG FRIED RICE
BEGEERME

DESSERT
CHAI TEA CREME BRULEE
FEERERT

168 PER PERSON

WINE PAIRING 88 PER PERSON

12/24 Consuming raw or undercooked meat, poultry, seafood, shell stock, or eggs, may increase your risk of food borne illness



