
SUMMER’S FINEST CATCH
Lunch 午餐： 11:00 am - 2:30 pm ｜ Dinner 晚餐： 6:00 pm - 9:30 pm 

APPETIZER AND SOUP

Lobster Salad 
Green Apple • Avocado • Croutons • Tarragon Dressing

龍蝦沙律
青蘋果 • 牛油果 • 麵包粒 • 香草汁

238

Seafood Tom Yum Goong Soup
海鮮冬陰功湯

138

Sauvignon Blanc, Astrolabe, Marlborough, New Zealand 2025 
Glass 75 / Bottle 330

Chardonnay, Jean Claude Boisset Marsannay Blanc, Burgundy, France 2022 
Glass 110 / Bottle 475

MAINS

Steamed Garoupa Belly Head • Dried Seafood • Conpoy • Ham • Steamed Rice
三鮮鹹肉蒸斑頭腩 • 絲苗白飯

298

Additional $50 for daily soup and dessert
by ordering any below of the main course on Monday to Thursday dinner 

凡於星期一至星期四晚上惠顧以下主菜
另加 $50 可享用是日餐湯及甜品

Whole Boston Lobster & Seafood Bouillabaisse (for 2 persons) 

Tomatoes • Fennel • Garlic Bread
原隻波士頓龍蝦 • 海龍皇湯 (兩位用)

車厘茄 • 茴香 • 蒜蓉包
698

Singaporean Chilli Crab (approximately 600g) • Deep-fried Buns (for 2 persons) 

新加坡辣椒蟹 (約600克) • 炸饅頭 (兩位用)

668

Château des Sarrins Grand Cuvee Côtes de Provence Rouge 2016 
Glass 95 / Bottle 425

Sangiovese, Castello Vicchiomaggio Chianti Classico Gran Selezione
La Prima, Tuscany, Italy 2021

Glass 100 / Bottle 430

If you have any food allergies, please inform our staff.
如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。

Spicy 辣味菜式
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