O Dairy

EASTERN SET DINNER MENU

MARCH & APRIL 2026

R , TRIR A, Hslimt e 0 @&
TRIO COMBINATION PLATTER

Salt & Pepper Shiitake Mushroom, Chinese-style Iberico Pork Collar
& Japanese-style Cold Abalone

Laurent-Perrier La Cuvée Brut, Champagne NV

L4

HEALIRA L &
DOUBLE-BOILED KAMPONG CHICKEN SOUP
WITH SEA WHELK & CORDYCEPS

L4

R LR AR T & ©

BRAISED BOSTON LOBSTER WITH
CREAMY EGG SAUCE & CRISPY EGG NOODLES

Domaine Marc Morey Chassagne-Montrachet, Burgundy, France 2022

L4

R U
CHILLED CRYSTAL LEMONGRASS JELLY
WITH FRESH FRUITS

$98 per person (Without wine pairing)
Additional $58 for wine pairing

Eggs > Pork Shellfish £ Vegetarian & Nuts @ Gluten-free



WESTERN SET DINNER MENU
MARCH & APRIL 2026

D Dairy

STARTER

AVOCADO SHRIMP SALAD (@&

Mesclun greens, cherry tomatoes, mango salsa & tobiko

Craggy Range Sauvignon Blanc, Martinborough, New Zealand 2024

L4

sour

GREEN PEAS WITH HAM SOUP (¢

Drizzled with extra virgin olive oil, cream & croutons

L4

ENTREE

BLACKENED CHILEAN SEA BASS 3

Creole mashed potatoes, grilled asparagus & spiced peach mango chutney

William Fevre Chablis, Burgundy, France 2024

L4

DESSERT

CHOCOLATE FLOWERPOT ()@ ®

Valrhona chocolate cream, chocolate soil & berries compote

Graham’s 10-Year-Old Tawny Port, Douro, Portugal

$98 per person (Without wine pairing)
Additional $38 for wine pairing

Eggs > Pork & Shellfish £ Vegetarian & Nuts @ Gluten-free

N




