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BRAISED PORK TROTTERS STEAMED BLACK GROUPER FISH
WITH BEAN CURD SAUCE Black grouper fish fillet steamed
Pork trotters blanched and slow cooked in with Yunnan ham, shiitake mushrooms,
a bean curd sauce and mixed well with a ginger, and seasoning with Shaoxing wine

variety of seasonings till tender and succulent

STIR-FRIED FETTUCCINE SMOKED SALMON
WITH TOM YAM SEAFOOD WITH AVOCADO SALSA
Stir-fried fettuccine with spicy tom yam sauce Rolled smoked salmon served with
and mixed with a variety of grilled seafood avocado salsa, topped with orange sauce

KOHAKU

MIUM ENGAWA AND SALMON DON BEEF AND SHRIMP WITH CHA SOBA

Sushi rice topped with selected engawa, salmon, Aussie beef paired with grilled Argentinian red
g  crab stkk and prawn roe, served with 2 grilled shrimp topping with prawn roe, served with "«

1 57 icallops, gyoza glear soup and fresh fruit green tea soba and Japanese curry,
R A , miso soup and fresh fruit —
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