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Bralsed Shark's Finawith Fish Maw, Crab Meat and Dried Scallops
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Sautéed Scallops with Asparagus and Broccoli in Homemade Spicy X.0. Sauce
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Hong Kong- style Steamed Sea Star Garoupa in Superior Soya Sauce
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.'Bralsed Whole 10 Head Abalone with Wild Fungus and Vegetables
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Signatures Roasted Duck
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Braised Bee Hoon with Assorted Fungus and Truffle Fungus
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Chilled Aloe Vera Jelly with Lemongrass
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