SIGNATURE TASTING MENU

£EER - TASTE OF HUAMI
$108 pp | Entire table only | Minimum two people

Beverage Match +$65 pp
U108 (B2 AETiEL)

TO START

¥R E % Prawn Wonton Soup (G, S)
Prawn wontons, aromatic broth, spring onion & coriander.

JtF K/ K& Classic Huami Peking-Style Duck (G, S)
Aromatic orchard fruit wood-smoked duck, crispy skin, boneless meat, thin pancakes
& shredded vegetables

YEiS#¥HE Zha Hai Xian Juan (G, S)
Crispy seafood roll with chilli dipping sauce.

MAINS

TEE BE¥ IR X.0. Chilli Fried Rice (G, S)
Prawns, scallops, squid, spring onion & X.O sauce.

RIBA “Dong Po” Style Braised Pork Belly (G)
Slow-braised pork belly, aromatic soy, ginger & spring onion.

g71&E1R“Gan Shao” Dry-Fried Style Prawns (G, S)
Prawns, water chestnut, capsicum & aromatic dry-fried sauce.

JRHAHE Wood Ear Salad (G, V)
Wood ear mushroom, garlic & spicy vinegar dressing, lotus root & dried chilli.

DESSERT

EZHBZUEE Cincau Guiling Grass Jelly (G, V)
Chinese herb- liquorice, chuanxiong, Manuka honey.

signature dish
ag)lcontains Dairy (G) contains gluten (N) contains nuts (S) contains seafood (V) vegetarian option
If you have any allergies or dietary requirements, please let us know.



