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Chef Wong’s Winter Specials

W Standard Portion
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Baked Kagoshima Pork Belly with Chestnut
[N (D] [B] [PY 4 8 HEBE 144 I A PAY 368
Grilled Wagyu Beef Cheek in Teriyaki Sauce

(PB4 25 R b e T Bk 248
Wok-fried Garoupa Fillet with Wild Mushrooms in Shrimp Sauce
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Baked Chicken and South African Abalone with Ginger and Salt in Clay Pot
[N][D[PIA: IR K B 238

Fried Glutinous Rice with Preserved Chinese Sausage
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Clay Pot Rice Specials
T =1 FH 8 Please allow 35 minutes for preparation

Witi il For Tiwo Persons
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Chanese Preserved Duck and Sausage Rice in Clay Pot
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Chinese Goose Liver Sausage and Chicken Fillet Rice in Clay Pot
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Manced Wagyu Beef with Tangerine Peel and Parsley Rice in Clay Pot

% BFFFE 3 Chef’s Recommendation

[Bl &4+ Contains Beef [D] &84 5 Contain Dairy Products [V #3& Vegetarian
[N1&87 5% Contains Nuts [P] %% Contains Pork
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Please make your server aware of any food allergies
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