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MOTT 32

NN

SUSTAINABILITY PHILOSOPHY

Mott 32 has been at the forefront of driving global change and awareness around
sustainability for the past decade. Apart from sourcing local produce and creating
sustainable and deliciously plant-based menu options, we have also eliminated
plastic from take-home packaging by only using compostable materials. Mott 32
strives to reduce energy consumption and lead the charge in the F&B industry to
create circular food systems with a low carbon impact.

Scan here to learn more



Scan here for Digital Menu
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House Tea

Tie Guan Yin

Dragon Ball Jasmine
Aged Puer

Shoumei (White Peony)

Chrysanthemum

Premium Chinese Tea

Ginseng Oolong
Wuyi Da Hong Pao

Supreme Phoenix

Deluxe Chinese Tea

Supreme Tie Guan Yin
Yunnan Reserved Old Pu Er
Silver Needle

Long Jing

6
H1AHTY [ per person

10
H1AHTY [ per person

12
H1AHTIY /| per person

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
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Mott Signature
Cocktails

Five Spice Sherry
THF—Z/RNFO-EXRR 2T — / BER /| FAN)— /=2
Tequila / Pedro Ximénez Sherry / Five Spice / Raspberry / Sage

Velvet Crane
I/t / EREFF /A TO—Tv)bJ21—X/ I8
Gin / Rose / Pistachio / Yellow Chartreuse / Egg White

Hong Kong Iced Tea

T¥F=Z /LTS TIZV0 ATV Vv RZI V- Ta—/
INDJV—F

Tequila / Lillet Blanc / Blackcurrant / Jasmine Tea / Basil Seeds

Forbidden Rose
INZZRBRERD/INv3>-TIv—=Y [ ZA4F [ F)/LEV /B
Vanilla Infused Pisco / Passionfruit / Lychee / Chilli / Lemon /

Egg White

Nashi
BB/ O4vh/ZANDIV/ LEY
Pear Sake / Vodka / Thai Basil / Lemon

Harbour Dawn

INZ— gAYy 2 RNZZ S L/ [ INVRY | T—EVR/
Jx)va /vy

Butter Washed Vanilla Rum / Coconut / Pandan / Almond /

Verjus / Champagne

Hanami

IN=RV DV IR/ WS/ LT/ VT — =)L/
Bourbon / Gin / Umeshu / Yuzu / Shiso / Ginger Beer /
Chrysanthemum

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Mott 7% F+¥—+  Mott Signature Cocktails
#2771V Cont.

=Ly hAT =7 Secrets of Xi'an
AAYF DA RF—/FBETIVA/EVT/ FHZIN_—/
T /18R
Scotch Whisky / Moutai Prince / Green Apple / Miso Honey /
Cucumber / Plum Salt

77— M0O—=  Fujian Negroni
7RO/ TRA=IV DY | BEAS /| TV A=FaVE/TER
Amaro / Aperol / Gin / Ginseng / Lapsang Souchong Tea /
Szechuan Pepper
F—0U&7va  Oak & Ash
IN=IRY [ MEEA=T )Ly T | TENEZ—/ 7V
Bourbon / Shiitake Maple Syrup / Sesame Butter / Walnut

Mott €77V Mottails

1w Jasmine Cooler J¥ AZy—F—
SAF | IV RAZVT4— LBV /I Vv —E—=Ib
Lychee / Jasmine Tea / Lemon / Ginger Beer

Stonecutters Ab—>/+Fv 32—

&b N\vTareT)b—=Y /RN~ RRARE/ V&
Passionfruit / Miso Honey / Wuyi Da Hong Pao / Soda
Garden Grove Ai—7 >/ 0—7

BA NI INVEY T ) =T YTV

Thai Basil / Pandan / Green Apple

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES



Pick Me Up

Dessert

Digestive

Served Hot

Cold Teas
Available daily after 9:30pm onwards

Sichuan Smash
Widges Gin / Sakura Liqueur / Menta / Liqueur De Violettes /
Créme de Peach / Lemon / Red Wine / Chilli Szechuan Mala Spray

Darkest Sunrise
Don Julio Blanco / Honey Agave / Espresso / Lime / Orange

Wild Strawberry Fizz
Belvedere Vodka / Kwai Feh Lychee / Strawberry Liquer /
Lemon Juice / Honey / Egg White / Double Cream

Matcha Colada
Plantation Rum / Frangelico / Malibu / Lemon / Matcha / Egg White

Tamarind OF
Tamarind Infused Bourbon / Angostura Bitter / Tamarind Syrup /
Almond Cookie

Smoked Calamansi Magarita
Don Julio Blanco / Salers / Mezcal / Orange Infused Lagavulin / Lime

Kowloon Coffee
Woodford Rye Whisky / Soy Sauce / Warm Sweetened Coffee /

Double Cream

King of Wan Chai

Monkey Shoulder Whisky / Matcha Powder /
Warm Sweetened Matcha / Double Cream

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Canapé Platter

$16++ per platter for every two Cold Tea cocktails ordered.
Available from 9:30pm-11:30pm on Fridays, Saturdays, &
eve of Public Holidays.

Deep-Fried Wild Mushroom Spring Roll

Japanese Pumpkin, Salty Egg

Crispy Prawn, Salt & Pepper

Cold Free-Range Chicken, Szechuan Peppercorns, Chilli Sauce

Marinated Jellyfish & Cucumber

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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BIEHER
Starter Platter

S

T
Main

AR

Dessert

Executive Set Lunch Menu
68 Per Person

Minimum two guests Fx/0E {2 | With Promotion Period, with order of Executive Set
Lunch will complimentary a glass Mocktail — Jasmine Cooler i Ef[E], LLEHFEREMGIE
— IR E R RIR &

BT TR AL RERE N e
Barbecue Iberico Pork, Yellow Mountain Honey e

mEFHEEN
Marinated Cucumber & Garlic @

ENEHEMS
Cold Free-Range Chicken, Coriander, Black Truffle @ e

h B I EFER

Wok-Fried Prawn, Rainbow Quinoa, Onion

Steamed Garoupa Fillet, Minced Garlic and Vermicelli

TERB 22 IRFBEESE
Fish Maw, Shredded Free-Range Chicken, Inaniwa Udon (ks
ABEEHBETWHELRS

Sweetened Guava Soup, Sago, Pomelo with
Fresh Mango, Coconut, Glutinous Rice Roll

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET



Mott 32 7527+  Mott 32 Classic — Set Lunch Menu
Yy bhTUFAZa— 98 Per Person 51 AH71=198
Minimum two guests B{&2%#%kH*5 | Inclusive of Premium Chinese tea Bk ER(TE

K AROBKE. VTV BT
Starter Cold Free-Range Chicken, Coriander, Black Truffle @ e
IIT7EFIVIDT) R
Marinated Jellyfish and Cucumber @
Rb RYRAANUIR FETFDIIAY 21— A
Dim Sum  Spot Prawn, Iberico Pork, Flying Fish Roe Siv Mai @
AA—ARSUTER2T TE LBRER S BT
South Australian Scallop, Prawn, Hot & Sour Shanghainese
Soup Dumplings @
A—7  ROFRFEAIN—INDR-T
Soup  Fish Maw, Conpoy, Garoupa Soup
A BRI d-IvTr A=)y FY
Main Deep-Fried Cod Fish, Golden Garlic, Chilli
A —ARSUTERET DT RINGHARAY T—
Sautéed South Australian Scallops with Asparagus @
PaERA FLIE XFhA
Shanghainese Noodles, Dried Shrimp, Tossed with Scallion Oil @
TH—bF  SAF ARyt
Dessert  Lychee Sorbet

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES
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Dim Sum

A—=7
Soup
A
Main

FH—

Dessert

Mott 32 Signature — Set Lunch Menu

168 Per Person &1 AH 1168

Minimum two guests F{&2%#%H*5 | Inclusive of Deluxe Chinese tea SR MRHRERATE
AITO—XVYTV NZ=CIL—=ALIeARNYIED/N="F1—
Barbecue Iberico Pork, Yellow Mountain Honey @

7y Iy RTR2BBA—X LIdbRZ voa—)b

(2% Fv—+Mott32/3 k]

Apple Wood Roasted 42 Days Peking Duck Roll,

“Signature Mott 32 Cut” @ @

BN 17 U RS DT

Soft Quail Egg, Iberico Pork, Black Truffle Siu Mai @

TIv7F v ETEHFRRET DT

Scallop Dumplings, Spinach, Prawn, Caviar @

BDFRADE. FXAY 2T BEDA—T

Fish Maw, Double-Boiled Fish Bone Broth, Bamboo Pith, Chinese Cabbage
D7 T F/ DT Ay —DEAH

Braised 8-Head Abalone, Fragrant Mushroom,Broccoli
RALYOTRAR—DWEER—TEAHA —T —%B

Stewed Ee Fu Noodle with Boston Lobster in Superior Broth @

RAQT L= TI—Y N\ZALAAFTYY TARI)—Ls

Pomelo, Grapefruit & Honeycomb, Coconut Ice Cream

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Spring & Summer Menu

Wagyu Beef Salad, Garlic, Thyme, Peanut & Sesame Sauce
Salt & Pepper Lobster, Crispy Potato Ball

Braised Radish, Abalone Sauce

Wok-Fried Broccolini, Iberico Pork

Braised Winter Melon, Alaskan King Crab Meat

Braised Tiger Prawn, Chinese Cabbage

BBQ Pork Rib, Pineapple Honey Sauce

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET

98

98

36

38

118

46

42
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BBQ

gl
7T
v RTtO—X Lz
FERA YT Mott 3273 b ]

==y IVE

Yy RO—X LTz
ERZ Y7 Mott 32

YR INJEAY TR
T (30g)

Apple Wood Roasted Peking Duck “Mott 32 Cut” @ e

Signature Apple Wood Roasted Peking Duck “Mott 32 Cut”,
Parisian Oscietre Caviar (30g) @ @

42 BE7 v 71V 0y FTA—X LT Mott 32 IERA v 7135218
L7y 7oy ROHWEY TREENTEY & LIcTn/\>Y
TR TEPIDF V) EXFAENE BEREDFRBHEZ R
THEBALEDIWRITE Y, SEDRIEEDNRFELIIRB DR
MTIDIF DD TCERICIBEDN TN TEZSELTERE
HBLWMEERNEZOTWE T, SARICEBD DD B T8 ERR
ECTHRELTEI. BFEXDH CTHBWEITET, 3~4
BRRCOTHBICHE T IHTT, THKIERICO—AMLIZTOR
ECHEITLET,

BT | HERE
Pre-order in Advance | Limited Daily

148

296

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET



IN—~"F1— BBQ

FEREAR/NAZ—+  Peking Style Spicy Crispy Duck Rack @ @ or 28
RPNt S Preserved Duck Liver Sausage, Minced Duck, Lettuce Cup
sz OGO
BLN—Y ==, (Peking Duck second course add on)
BDIVFLEZRAAYTS
(=4 w728 B38m)

ANYIFED/N="F1—  Barbecue Iberico Pork,Yellow Mountain Honey e 52
ATO—XT>72+  (limited daily)
NZ— BERZE)

J1)AE—+O0—X K+ Crispy Roasted Pork Belly e 30
A=) —

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES
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Dim Sum

Steamed

Traditional Iberico Pork Shanghainese
Soup Dumplings @

South Australian Scallop, Prawn, Hot & Sour
Shanghainese Soup Dumplings @

Wild Mushrooms, Water Chestnut Dumplings @

Soft Quail Egg, Iberico Pork, Black Truffle
Siu Mai @

Spot Prawn, Iberico Pork, Flying Fish Roe
Siu Mai @

Lobster Har Gow, Yunnan Ham

Scallop Dumplings, Spinach, Prawn, Caviar @

King Prawn Har Gow @

Black Cod Dumpling, Miso

A1@ (4pcs)

418 (4pcs)

3@ (3pcs)

21El (2pcs)

418 (4pcs)

1@ (1pc)

31E (3pcs)

A1@ (4pcs)

A& (4pcs)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Dim Sum

Baked

Signature Crispy Sugar Coated
Peking Duck Bun

Australian Wagyu Beef Puff

Cheung Fun
(Steamed Rice Roll)

Prawn, Crispy Rice Paper @

Crispy Soft-Shell Crab, Garlic, Avocado,
Black Bean

Fried

Pan Fried Turnip Cake, Dried Scallops and Japanese
Sakura Shrimp, Dong Guan Sausage and Shrimp

Chicken, Prawn, Taro Croquette

Yellow Garlic Chives, Shredded Peking Duck
Spring Roll

31& (3pcs)

31E (3pcs)

A1@ (4pcs)

31El (3pcs)

31E (3pcs)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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2z

IE Starters

xi

F2TVEICAICKDIUZ  Marinated Cucumber and Garlic @
BAEMNIEREIERIN  Japanese Pumpkin, Salty Egg @

42BfEBB Lz Shredded 42 Days Peking Duck Salad, Beetroot,
tmA v IO Y >4 Crispy Taro, Citrus Truffle Dressing

HBA23UBKD  Whole Crispy Abalone, Salt & Pepper
JVAE—-T7TE

YA —ANZUTEM  Stir-Fried Cubed Australian M9 Wagyu Beef in Lettuce Cup,
MFEL 2RI Mustard Ol

BhJ2T7EF/TAD Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce @
L 2R

EREERyIAE—: Crispy Air-Dried Beef
E—>

U27EF2T)DIURX Marinated Jellyfish and Cucumber @

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Starters

Cold Free-Range Chicken, Szechuan Peppercorns,

Chilli Sauce @

Cold Free-Range Chicken, Coriander, Black Truffle @ e

Crispy Squid, Baby Corn, Salt and Pepper @

Fried Frog Legs, Pepper, Dried Chili, Black Bean @ e

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES

Soup

Buddha Jumps Over The Wall @

Hot & Sour Soup, Assorted Seafood @

Double-Boiled Fresh Abalone Soup, Pearl Meat,
Matsutake Mushroom

Fish Maw, Double Boiled Fish Bone Broth, Bamboo Pith,
Chinese Cabbage @

Fish Maw, Conpoy, Garoupa Soup @

Soup of the Day
(Served at lunch daily)

Bird’s Nest
Double-Boiled, Bird’s Nest, Supreme Soup @

Bird’s Nest Soup, Chicken Broth, Yunnan Ham @

S /

per person

180

58

56

25

86

86



T7IEEFY)  Abalone & Dried Seafood

(7B FHFH AT AL E R (Abalone is farmed from sustainable sources)
BEESNTVET)

m77VAETFL7TED  Braised Whole Dried South African Abalone, Oyster Sauce
FTEEIAIA (22g dried kippin abalone)
FARE—=Y—R
(FLBHU 229)

7 7UAETTEDATE  Braised Whole South African Abalone, Oyster Sauce
BN T ARZ—Y—X (100g abalone)

(77E100g)

EEFL7T7EDHTEE  Braised Whole Japanese Dried Abalone, Oyster Sauce
AT ARAZ—Y—R (32g dried abalone) @
(FL77E 329)

FRIADATEZIAIRE  Braised Whole Japanese Sea Cucumber, Scallions @

TIEAVRDZLED Braised Fish Maw with Abalone
EAH

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
BEITIF10%DY —EXRBLU—BAGEMR Y —EXRHOHDIES

S /

per person

118

3908

938

108

118
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Market Seafood

Signature Lobster “Ma Po Tofu” @
Crispy Prawns, Salty Egg Yolk, Oatmeal @ @

Wok-Fried Lobster, Black Truffle, Egg White @

Whole Boston Lobster - 650 grams each @

(Wok-Fry with Black Garlic / Steamed with
Minced Garlic / Poached with Superior Soup)

Australian Lobster @
(Fried with Ginger & Scallion / Poached with

Superior Soup / Steamed with Chinese Wine
and Egg White)

128
42
118
g1 98
per lobster
F1005% 45
per 100g

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Market Seafood 51003 /
per 100g
Wok-Fried Whole Sri Lanka Mud Crab @ 18

(Golden Garlic & Chili / Black Pepper / Chilli Crab Sauce with
Mantou (4 pcs) / Fried with Ginger & Scallion / Steamed with
Chicken Fat and Hua Tiao Chiew / Braised Crab Casserole and Fresh
Clam with Winter Melon and Luffa)

Whole Empurau, Steamed with Ginger & Scallion @ 140
(Pre-order 24 hours in advance)

Whole Tiger Garoupa @ 16
(Steamed with Sea Salt & Ginger / Steamed with Chopped Chilli,

Dried Scallop and Black Bean / Steamed with Minced Garlic /

Steamed with Ginger and Scallion)

Whole Marble Goby @ 15
(Deep Fried / Steamed with Ginger and Scallion /
Steamed with Minced Garlic / Braised)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Fresh Seafood

Signature Smoked Black Cod

Poached Garoupa Fillet,
Szechuan Pepper Broth @

Sticky Black Cod, Mustard Yuzu Sauce

Crispy King Prawns, Chinese Rice Wine, Vinegar,

chili @ @

Stir-Fried South Australian Scallops, Snow Fungus,

XO Sauce @

Wok-Fried Giant Garoupa Fillet,
Sarcodon, Fennel

58

f5Ik# (regular) 108

*4 (half) 54
62
42
64
68

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Clay Pot

King Prawn, Black Pepper, Garlic, Soya Sauce @ @

Alaskan King Crab Casserole,
Crab Roe, Vermicelli

Crispy Free-Range Chicken, Moutai @ e

Free-Range Chicken Dried Shallots, Black Bean Sauce @ e

Giant Garoupa with Chopped Chilli, Dried Scallop & Black Bean @

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Meat

Pan-Fried Japanese Wagyu A5+, Truffle Salt @

Japanese Wagyu A5+, Grilled Leeks,
Homemade Black Bean Paste, Garlic Chips @

Stir-Fried Australian M9 Wagyu @
(Black Pepper / Baby Leeks & Chilli)

Triple-Cooked US
Black Angus Short Rib

Wok-Fried Angus Beef, Scallion
Sweet & Sour Pork, Dragon Fruit,
Aged Black Vinegar

Crispy Pork Rib, Red Beancurd

Shunde Style Pan Fried Free-Range Chicken,
Sand Ginger

Free-Range Chicken, Dried Chillies,
Szechuan Red Peppercorns @ e

K (large)

/N (small)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

B2ITIE10%DY —EARBLU—ROGEM@RT —EXABRDDHIET
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Vegetables

Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts @

Braised Eggplant, Minced Pork, Chili Peppers @

Wok-Fried Kale, Dried Shrimp, Minced Pork, Shrimp Paste @

Sautéed String Beans, Diced Australian Wagyu Beef @

Wok-Fried Broccoli, Ginkgo, Bean Curd, Red Dates @

Braised Tofu, Morel @

Wok-Fried Baby Napa Cabbage, Japanese Sakura Shrimps,
Honey Beans, XO Sauce @

Seasonal Vegetables @

(Baby Kai Lan / Hong Kong Kai Lan /

Hong Kong Choy Sum / Spinach)

(Superior Stock / Minced Garlic / Sautéed / Oyster Sauce)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
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Rice & Noodles

Signature Lobster Fried Rice, King Oyster
Mushrooms, Edamame

Yeung Chow Style Fried Rice, Diced Prawn,
Iberico Pork, Asparagus @

Alaskan Crabmeat Fried Rice,
Flying Fish Roe @

Scallops, Prawns, Crispy Rice in Fish Soup @

Wok-Fried Flat Rice Noodles, US Black Angus Beef,

Bean Sprouts

Shanghainese Noodles, Dried Shrimp,
Tossed with Scallion Qil

Fish Maw, Shredded Free Range Chicken,
Inaniwa Udon @

Crispy Egg Noodles, Egg White with Prawn,
Scallop, Conpoy @

Wok-Fried Glutinous Rice, Japanese Dried Shrimp,
Crispy Taro, Preserved Sausage @

5Ik& (regular)
4 (half)

HBIANICDE

per person

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
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Western Dessert

Pomelo, Grapefruit & Honeycomb,

Coconut Ice Cream @ °

Almond & Chocolate, Oolong Tea
“Xiao Long Bao

Sesame Chocolate Tart, Lime & Sea Salt, Pine Nut

Classics
Sweetened Guava Soup, Sago, Pomelo @o

Double-Boiled Imperial Bird’s Nest Soup,

Rock Sugar @ o

Double-Boiled Imperial Bird’s Nest, Fresh Milk,

in Coconuf@o

Fresh Mango, Coconut, Glutinous Rice Roll @0

Chinese Red Date Pudding
Almond Cream Soup, Egg White Marshmallow

Flaky Egg Tart
(approx 20 min)

AfF (4pcs)

AfF (4pcs)

B per person

S per person

I per person

41 (4pcs)

41 (4pcs)

(I per person

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
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