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TUNGLOK HEEN

TASTING MENU C -
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_ Chilled Momotaro Tomato Salad
topped with Sake marinated Confit of Lobster
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. . Double-boiled Shark’s Fin
- with Sea Treasures served in a Young Coconut
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: Crisp-fried Marble Goby Fillet
served with Mixed Greens and Mint Leaves
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Pan-seared Australian Wagyu Beef accempanied with Foie Gras
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Braised“Mee Sua’ in Noble ‘Tanfu’ Sauce served with Freshly-peeled Crab Claw
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Gratin of Assorted Berrles and Fruits in Passion Fruit Sabayon
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