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CHEF TAM’S
SIGNATURE
TASTING MENU

S

Fried Shrimp Toast, Foie Gras
RYERRATIRZ +

Brined Beef Shank, Perilla
KEH4 R

Scallop, Bamboo Shoot & Black Garlic Dumplings

R LR B TR

Classic Shunde-Style Fish Soup
HEHRAE

Imperial Peking Duck
Iy

Crystal King Prawn
7K S SR IRIR

Braised American Wagyu Beef Cheek
W ERfo4-'RE

Crispy Rice, Assorted Seafood, Lobster Broth
BEIRG B ITIEER

Dessert

R

"vv'w"

EXPLORATORY WINE JOURNEY

HRUEEHBRE

COLLECTOR’S WINE JOURNEY

W ek 2K ) F B RAZ

m

SRS

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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ﬂ* Alaskan King Crab Salad

Mango, avocado, miso-yuzu

Bk FEEYH

Field Greens, Peking Duck

/J \ Mandarin orange, almond, peanut-truffle vinaigrette
21 LRI L

H-

S

Garlic Shrimp Spring Rolls

Kumquat sweet and sour sauce

APPETIZERS .
Z e

Pan-Fried Pork & Cabbage Dumplings
Pickled ginger, garlic-ginger soy

& RUSAAL

Fried Shrimp Toast, Foie Gras

Spanish ham, coriander

BRXEARATIR % +

Honey-Glazed BBQ Spare Ribs

Green papaya salad
EyCe L=

Brined Beef Shank, Perilla
Cabbage, mint

K From 4 IR

Marinated Jellyfish

Cucumber, soy vinaigrette

RIS R

Peppercorn Abalone

Plum tomato, lychee gelée

JIR T Fr s & A

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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APPETIZERS
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SOUPS

Seven-Spice Crispy Bean Curd

Shichimi spice, fried garlic

ERCAN

Chilled Cucumber, Turnip

Fruit vinegar

BEgEHIVINEE

Chinese Cabbage, Black Vinegar

Tossed

EV-ASES

Cantonese Wonton Soup
Pork wontons, baby bok choy

EXNEES

Seafood Hot & Sour Soup*

Lobster, scallop, shrimp, king crab

SRR E

Classic Shunde-Style Fish Soup

Lime zest

AR AR

Winter Melon Purée
Roasted duck, assorted seafood

BRI G R

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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7\% Alaskan Geoduck Clam*

Chicken broth / stir-fried / Sichuan steamed

7J< IRV pIIE £ ¢

N Maine Lobster
/ Spring onion & shallot / black pepper/ supreme broth

\ A RN BE R
E

Washington Dungeness Crab
Garlic Hong Kong style / Singapore chili/ ginger scallion
- bl

LIVE =AY AR

SEAFOOD
Australian Coral Cod

Steamed / poached / wok-fried with seasonal vegetables

M R BT

Pacific Red Cod

Steamed / poached / wok-fried with seasonal vegetables

AATHE,

Cambodian Goby

Steamed / oil-poached / Puning yellow bean paste
S A E

Featuring the finest Alaskan King Crab
seasonal seafood, sourced Egg & yellow wine / salted egg yolk / garlic
at peak freshness and ez

T
prepared with precision.

BB DEIEEE - A&
EAREER - FFTMEIE -

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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E Crystal King Prawns
Poached, egg white

B RSB Bk
H:I‘j:“ 7K &R FE R EK

N Kung Pao King Prawns
7@ Sichuan peppercorns, red chili, peanuts
B R RIREK
u
I Silken Scrambled Egg, Scallop

Black truffle

=2 /\'55\\!57;5\/]\@‘ e}
SEAFOOD /\\\*L\ /B ‘_:E\k/ l\\‘$ Sl %

Three-Cup Sea Bass

Garlic, scallions, basil, sweet ginger soy reduction

RN ) EH

Wok-Tossed Sea Cucumber

Scallion, ginger

= - e N 4
\ Py
A g

Braised Grouper Fillet

Ginger, spring onion

E R

Chinese Kale Clay Pot

Abalone, shrimp, dried seafood

B EIEES B T

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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MEAT

Oz
0%
OO

O
%
%
<>§l

B\
L7,
LTANN
VL7
B\
L7

<0
0
)

b

POULTRY

Japanese Kagoshima Wagyu Beef*

Asparagus, ginger

H AR R E A4

American Wagyu Beef*

Ginger, scallion

£HERAME

Wok-Fried Beef Tenderloin*

Garlic

e

Crispy Sweet & Sour Pork
Pineapple

B AL PR A

Shanghainese-Style Braised Pork Belly
Bok choy

SNEAT KA

Braised American Wagyu Beef Cheek

Port wine, curry

AR 3 B A A T R

Imperial Peking Duck
Carved tableside, steamed buns or mandarin crepes

LS

Crispy Lemon Chicken

Honey lemon glaze

&R

Crispy Chicken

Scallion oil

HEIR . e £

General Tao’s Chicken

Balsamic chili sauce, baby bok choy

R

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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Iberico Pork Fried Rice

Black garlic, scallions, egg

Fa YL S R mr kD eR

k>

|/I |

Cantonese Chow Mein
Onion, cabbage, peppers, mushrooms, scallions

& RO %E

y =M1 Lt
2

2
=
-+ Vegetable Fried Rice
Sweet potato, onions, pickled daikon, sugar peas
X Wy
NOODLES & RIIOMW
RICE Braised Rice, Abalone and Sea Cucumber

Fujian-style, braised, seasonal mushrooms

MLEOBSIEER

Rice Vermicelli, Crab, Shrimp

Egg ribbons, bean sprouts

ERI- AL SN S i)

Crispy Rice, Lobster Broth

Lobster, scallop, shrimp

REMRS B AT/ ER

Two-Sided Crispy Noodles

Squid, prawns

Ao SLUR R W THD B

Steamed Jasmine Rice or Brown Rice

MEB]R / sEEK

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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Hunan-Style Gardein™ Chick'n

Scallions, garlic, black bean chili

W R PR R Bk

Braised Tofu
Mushroom, baby bok choy

e JE

e v

T
it

Wok-Tossed Assorted Mushrooms
Wi E R

VEGAN
Sautéed Mixed Vegetables

Black bean sauce

BOTERLER

Three-Cup Eggplant

Basil, ginger, scallions, garlic, soy

=ME T

Sautéed Green Beans
Garlic

BEWEET

Mapo Tofu
Chili soy

FHME T JE

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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