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Dim Sum Selection
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Steamed abalone and pork ‘Siu Mai’
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Steamed shrimp ‘Har Gau’
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Shanghai crab soup ‘Xiao Long Bao’
demautaladidedsldy
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Crystal dumpling with black truffle and mixed mushrooms
wedlaldiiinsunaziiansiilan
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Superior yellow croaker soup
guduliauansznsiiouviasandlagnaneds
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Japanese A5 Kagoshima Wagyu striploin cubes with perilla sauce
ilominBaimin A5 duuenviuii seadlas
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Steamed prawn with Huadiao wine and velvety egg
feflsvldvnuazmdnganien
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Pea shoot§ with braised daikon
gantaumiuialuineu
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Chilled sweet soup with winter melon and white fungus
Hnuaziiiayryeiludieniiniansin

THB 3,500 / per person
@ ®0 OO
GLUTEN VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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Appetizer Platter
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Crisp pickled celtuce with chilli
Anlaguuasnsnaas
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Mantis shrimp with garlic paste & chili oil
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Marinated Teochew-style foie gras
fusiundnaladudan
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Teochew soy-braised mackerel
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Harvested seaweed, Hokkaido scallop & sea urchin tartare
amsnenzia veswasganinla uaznisnisall

FIERRzAF By B RiE 8 (&
Double-boiled duck consommé with aged tangerine peel and fish maw
guiladuiuidenduuiauaznssimnzuan
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Sweet and sour A5 Kagoshima Wagyu striploin
iloanlndsiinin A5 Suuenveaieamau
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Wok-fried Phuket lobster with Thai basil and Shacha sauce
fudansgiindalulussnuasvedands
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Congee with oysters, marbled pork and preserved mustard greens
Tnveeunesy Wanyatefiudau uazinn1nnas
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Sweet soup with golden fungus, Nostoc algae,

lotus seeds and attap seeds
gunuiavnumes windedeundl Winladu uazanin

THB 5,500 / per person
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GLUTEN VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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