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Wednesday 27 January 2010 — Lunch — Chef Alvin Leung

Marennes-Oléron Oyster
Spring Onion, Lime, Ginger Snow
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Sea Urchin
Ink Noodles, “har mi” Chilli Oil
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Frog Leg
“Beggar Style”
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Molecular
Xiao Long Bao
Lap Mei Fan

EO0 “ada .4
2005 %%Mu/ ,@ytmn G remier %m gWW gmrm% Bordeauw

Foie Gras
Sichuan “Jo Lo”, Crispy Woba, Fresh Peas
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Scampi
Preserved Duck Egg, English Mustard, Cauliflower Duet, Black Truffle, Green Onion Sauce
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Cod
Fermented Black Bean and Honey Miso, Pickled “Bak Choy”, Ginger Pellet
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Suckling Pig
Sugar Snap Peas Risotto, Black Truffle
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Summer Berries
Lanzones Syrup Osmanthus Cheese

Information is accurate as of 21 January 2010



