A FORTUNATE FOUR-HANDS FEAST
BY CHEF PAUL & MICHELIN-STARRED CHEF FEI
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22 TO 23 JANUARY 2026
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BE & ABRACI | DRAGIERCBIGH B | BEREEN T | BAEsEFEE
DRUNKEN CLAM | BIG HEAD CROAKER * BLACK & OLIVE PASTE
SEA URCHIN * EGGPLANT * VINEGAR | CRAB MEAT * LILY ROOT
[ #2Fifif# + &Efif# | CHEF PAUL + CHEF FEI |
E4LK&$t (41 | COLD DIAN HONG GOLDEN NEEDLE
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SIMMERED GEODUCK * BASIL
[ & Hfif# | CHEF FEI |

E SR BB ER
DRY-AGED THREADFIN * PICKLED MUSTARD GREEN * THICK CHICKEN BROTH
[ 4RETif + %ET% | CHEP PAUL + CHEF FEI |
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BRAISED AUSTRALIAN ABALONE * BLACK TRUFFLE * ABALONE SAUCE
[ #547# | CHEF FEI |

FEM/KAI | LIU XIANG JTIAN SHUIXIAN

RIS 5 S e BE iR
BAKED LOBSTER * CHINESE GOOSEBERRY & ONION
[ #4:ifi{# | CHEF PAUL ]
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STUFFED PIGEON * PRESERVED SAUSAGE * CHICKEN LIVER * SEMI-DRIED OYSTER
[ #:6Tif# | CHEF PAUL ]
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BIRD’S NEST = CITRUS | MOCHI DUMPLING * GINGER

[ LREN{# + &A% | CHEF PAUL + CHEF FEI |

FF{r W2 $1,588 PER PERSON
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IF YOU HAVE ANY FOOD ALLERGIES PLEASE INFORM OUR STAFF



