KTE2MER
MICHELIN STAR DISCOVERY MENU
HEAGKER

APPETIZER. COMBINATION
MEEREBEP) - BROkBER) RRBRSHE) EASERLORED - )IFE a8

Tossed stem lettuce with green peppercorn sauce and spring onion
Chilled sunflower chicken with crushed peanuts, chili sauce,
Sesame sauce and pepper oil Sichuan style

Tossed baby Geoduck with green pepper

Crispy halibut with Sichuan peppercorn sauce

Marinated fresh abalone with homemade chili sauce, Sichuan style

HEgRBERAMER

Champagna Pol Roger Pure Extra Brut
J\EF / Eight Treasures Tea

XEERBETTE

STEWED BIRD'S NEST WITH MINCED CHICKEN AND EGG WHITE 1N BOUILLOMN

BWMNERESZ J

BRAISED SEA CUCUMEBER WITH PICKLED CHILI AND NOODLES

ZO20MMEEERE -HWE - -DRES - EE
Jobard Morey Meursault, Burgundy, France

)l sEE D

WOEK-FRIED FILLET OF GIANT GAROUPA WITH DRIED CHILI AND PEPPERCORN,
SICHUAN STYLE

2019 OB - BB - ES< - MW & - EE

Schlumberger Saering Riesling, Alsace, France

B =P @ 5 / Ya'an Tibetan Tea

W T EIEMSF

WOK-FRIED DICED WAGYU BEEF WITH PORCINI MUSHROOMS,
CRISPY GARLIC AND WELSH ONION

2013 [ HRES - BES - ZE

Chateau Petit Village, Pomearol, Bordeaux, France

B /S Wu Yi Cassia

ZIEFEESE
DEEP-FRIED TOFU STUFFED WITH SHEIMP AND
MIMCED PORE. 1M PICELED CHILI SALICE

IR BEKE D

PORK DUMPLIMNGS 1N SWEET 50Y SAUCE, CHILI OIL AND GARLIC

| #t / Yunnan Golden Neadle

BRAAE KR B REER

CHILLED NICANDRA JELLY WITH DICED GLUTINOUS RICE CAKE, RED BEAN,
FERMEMTED RICE, DRIED RAISIN AND CRUSHED PEAMUTS 1N BROWMN SUGAFR. SYRUP
PAIRING WITH PETIT FOUR

HEHE / Bi Tan Piao Xue Jasmine

£l / per parson
BiliZE / 8 courses 1,280
YEZEECSE [ per person with tea pairing 1,580
$EEFIE — 7557+ / per person with wine pairing - 75ml 1980



