BEDELE
PREMIUM SEAFOOD DELICACIES MENU

B OEREHE T
Drunken Scottish Razor Clam, Caviar, Chinese Huadiao Wine, Chilled

RIEMEFERAEMEFHNE
Matsutake, Shiitake, Bamboo Pith, Chinese Cabbage, Double-Boiled in Whole Baby Coconut

BRIEZ T EER
Lobster, Cheese, Deep-Fried

EENRERIEHRAHEFLR
Whole South African Abalone, Fish Maw, Braised with Tableside Service

BRTELEASHY
A5 Wagyu Beef, Black Truffle, Wild Mushroom, Pan-Seared

RIBGREHZAMER
Tai O Dried Shrimp, Tai O Dried Cuttlefish, Local Turnip, Fish Consommé, Simmered

MEeBIRAREC S B &
Prawn, Ancient Soy Sauce, Jasmine Rice, Steamed in Bamboo Basket

BllRBERESH
Pogostemon, Natural Resin, Whole Pear, Double-Boiled

{EEEE S WINE PAIRING

Glass Bottle
Hifi White Wine
Grace Wine Gris de Koshu, Japan 2021 $90 $380
Hans Herzog Winery Viognier, New Zealand 2019 $140 $580
#1i% Red Wine
Grace Wine Yamanashi de Grace, Japan 2020 $110 $460
Hans Herzog Winery Montepulciano, New Zealand 2016 $150 $630

WU ERERMAE. BEAA 20224 1281 HE20234 1815 H. FAEBEESM—RFHE.
Menu is applicable to minimum two persons per table, available from 1 December 2022 to 15 January 2023.
All prices are subject to 10% service charge.



