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Traditional barbecued Australian pork with
chicken liver in honey sauce
Wok-fried fresh abalone with X.O chilli sauce
Smoked bean curd rolls with carrot, black mushrooms
and pickled radish in black truffle sauce
2023 Maison Albert Bichot, Chablis
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Deep-fried stuffed Sri Lankan mud crab meat in shell
2018 Maison Albert Bichot Vaudésirs, Chablis Grand Cra
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Crispy-fried chicken stuffed with morel mushrooms
and eight treasures
2018 Maison Albert Bichot, Cite de Nuits¥itlages
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Deep-fried Ibérico pork wrapped in lychee
with aged vinegar
2018 Maison Albert Bichot ‘Clos des Ursulines’,

Domaine du Pavillon, Pommard
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Braised Ee Fu noodles with Australian beef cheek
2018 Maison Albert Bichot Les Sorbets’,

Morey-Saint-Denis 1er Cru
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Red bean shaved ice with Hokkaido milk
and gula Melaka



