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RAFFLES

WINE, FOOD & ARTS
& 1200100000

Friday 29 January 2010 — Dinner — Chef Alvin Leung

Aquitaine Caviar
Abalone Jelly & Lobster Congee
[CHC N T

Chrysanthemum Shrimp
Wood Fungus, “Har Mi” Oil, Chili, Sweet Soy Sauce

£ 00 "atefas4

Frog Leg
“Beggar Style”
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Xiao Long Bao
CHC N T,

Crab
Roe Soufflé, Marinated Star Fruit, Pimm and Pomelo Jelly, Aged Chinkiang Vinegar

SoSeer

Brittany John Dory
Tempura, “Yun Nam” Ham Sauce, Winter Melon, Morel & Honey Braised Lotus Seed

SoSeer

1998 Chirean Cheval DBlane Promior Grand @ra Classs F Dhaint - Gmiliors PBordoaues

Sweet Bread
Enriched Oyster Sauce, Compressed Watermelon, Dragon Beard, Artichoke Puree

£ 00 "atefas4

Australian Wagyu
MO+ Striploin, Black Truffle Soy, Cheung Fun

SoSoer

Almond

Sandalwood
fOC L 024

Shui Jing Fang

Poached Caramelized Banana, Dark Chocolate Ganache, Jasmine Kiss
SoSee

Chinese Petit Four

Information is accurate as of 10 December 2009



