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Chinese Lantern Festival Dinner
27 February 2026
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Marinated fish fillet in five spices
Tossed duck tongue with mustard sauce

Poached pigeon in Chinese yellow wine
Tossed jellyfish and cucumber in dark vinegar
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Double-boiled sea whelk consommé with brassica and barbary wolfberry
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Roasted chicken marinated with fermented bean curd
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Stir-fried prawn with honey bean and black truffle
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Sautéed chicken fillet with dark vinegar sauce
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Braised pork belly in Chinese yellow wine
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Braised green pea sprout with bamboo fungus and Cantharellus
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Boiled minced pork and shrimp dumpling with yellow chives
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Sweeten ginger tea with purple potato dumpling
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Steamed red date puree pudding with osmanthus

Dinner menu $398 per person
Tea charge $10 per person

Additional champagne and dessert wine pairing
$128 per person
Moet et Chandon NV
PJ Valckenberg Madonna



