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An Exclusive Creation by Celebrity Chef Susur Lee MICH ELIN 2025
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Duo Amuse Bouche £r \
> % 2B 2% 31 A Marinated Kurobuta Pork Jowl Dark Vinegar Reduction v
> @) AR RSP\ BT I A 4% B Nanyang-style Deep-fried Assam Lobster with Cracker
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Tomato Hot and Sour Soup with Crab Meat
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Steamed Marble Goby with Yuzu, Ginger and Scallion
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Wok-fried Crystal Prawns with Eggplant, Pickled Mustard Greens and Black Bean
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Roasted Irish Duck prepared 2 ways served with Crepe
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Wok-fried Japanese Wagyu with Chinese Malaysian Black Pepper Sauce
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Homemade Black Bean Curd Sauteed with Seasonal Greens and Olive Vegetables Sauce
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- Wok-fried Fragrant Rice with Seafood and Sakura Ebi /-’
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Banana and Chocolate Red Bean Paste Fritters accompanied wi

Lemongrass Gelo

“Gross bills will be subjected to prevailing service charges and applicable government taxes.

- Not valid in conjunction with other promotional programmes, offers, discount cards, vouchers, tunglokfirst membership
privitéges, unless otherwise stated.

- Menushand prices are subjected to changes.
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