


YUM CHA 7 COURSE BANQUET

ONE —

Pickled Cucumber v bF GF

Atlantic Salmon Sashimi
GF

TWO —

Vegetable Spring Roll
V DF

Prawn Toast

Imperial Duck Bao

THREE —
Chicken San Choy Bow bF

FOUR W@
Caramel Eggplant v
Salt and Pepper Calamari

Fried Enoki Mushroom v 6F

FIVE B

Tobiko Siu Mai

Har Kau Prawn Dumpling
DF

Chilli Chicken Wonton
DF

SIX 7N
Salt and Pepper Calamari

Lemongrass Popcorn
Chicken

Yangzhou Fried Rice

SEVEN €

Mango Petit Gateau cF
Pineapple compote and
coconut crumb

Upgrade your
evening with
a bottle of

bubbles

on arrival

NV Chandon Brut
Yarra Valley, VIC

NV Moét & Chandon Brut Impérial
Champagne, FR

‘ NV Veuve Clicquot Brut Yellow Label
S Champagne, FR

NV Champagne Billecart-Salmon Brut Rosé
= y Champagne, FR



