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Special Appetizers
Fried diced cod fish with honey, Cantonese-style barbecued pork,
Baked pastry filled with whole abalone and fish maw
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Baked stuffed crab shell with crab meat, onion and cream sauce
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Stewed shredded fish maw, conpoy and Chinese chive soup
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Stewed spinach with conpoy, dried shrimp and yellow fungus in chicken broth
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Crispy rice served with preserved raddish and braised porcini
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Double-boiled papaya with peach gum and crystal sugar
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T’ang Court dessert delights

$ 1,180 434 Per person
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Baked stuffed crab shell with crab meat, onion and cream sauce
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Braised imperial bird’s nest with shredded sea cucumber and conpoy
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Baked lobster with edamame bean in chicken broth
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Stirfried Japanese Wagyu beef with mixed mushrooms, spring onion and garlic
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Fried rice with diced chicken, shrimp, black mushroom and conpoy,
topped with South African abalone
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Chilled bean curd and cream pudding topped with crumbled biscuit

$ 1,680 $#; Per person
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Sommelier recommended wine pairing at, $450 per person
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A 10% service charge will be added to your bill
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Please kindly switch your mobile to silent mode
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Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



