NEW YEAR’S EVE
CHEF SIGNATURE MENU

AED 888 | per person
STARTERS & DIM SUM

o R By R
BASIL & CRAB MEAT BALLS

T8 AT 78 44 A& 4 D
SHREDDED DUCK & FOIE GRAS SPRING ROLL

i LR D
BLACK GARLIC CHICKEN WONTONS

G BfsmF
KING CRAB SALAD WITH CRISPY GUOBA

DUMPLING PLATTER
AR P £¥T4% 6, D
SICHUAN PEPPER LOBSTER HAR GOW

& FHB 1% 6, D
ABALONE DUMPLING WITH CAVIAR

% A48 &8 6, D
SPICED CHILEAN SEA BASS

KhZEEEv, 60
CRYSTAL VEGETABLE

MIDDLE COURSE

K478 b, A
FLAMING WHOLE PEKING DUCK

KH A L fE 6, A, N
FLAMING CHAR SIU WAGYU BEEF

MAIN COURSE

N XA FEH o
SICHUAN-STYLE LOBSTER

1K 6, b
TRUFFLE KOU SHUI CHICKEN

AT A 2F2F W 4R 6, D
FOIE GRAS WAGYU BEEF FRIED RICE

DESSERT

HEBEHE
SIGNATURE DESSERT PLATTER

All prices are inclusive of 5% VAT and subject to 7% authority fees.
Key to allergens

V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol
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