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Simonnet-Febvre Chablis Ter Cru Montée de Tonnerre Chablis, Burgundy, France

Chef Pascal JELLYCIOUS
Barbequed Jellyfish, Piquillos Pulp, Parsley Oil, Black Garlic
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Chef Pascal MUSSELS DUMPLING =
Fermented Mushrooms, Mouclade Sauce
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Chef Liew GOLDEN ELIXIR " ™
Dried Scallop, Pearl Oyster Meat, Fish Maw, Chinese Ham, Chef’s Chicken Broth
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Domaine Launay-Horiot Pommard Les Perrieres Pommard, Burgundy, France

Chef Pascal TIPSY GLAZED DUCK BREAST
Sweet Spices, White Asparagus
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Chef Liew WOK CHARRED BEEF
Japanese Kagoshima A4 Wagyu, Cantonese Bean Glaze, Fresh Fig, Emerald Fried Rice
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Tosti Asti Dolce DOCG Piedmont, Italy

MANGO VOYAGE | »
Mango Sago Stone, Lemon Sablé, Guava Broth, Grapefruit Gel
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Tasting Menu £%2& N1$4,680+10% per person
Wine Pairing 7 £ B4 B 3 glasses NT$1,080+10%

BERITERREXEMNES -
Enjoy up to 10% off with selected bank credit card offers.
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Wine pairing is not eligible for any discount offers or Shangri-La Circle redemption.
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