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CHEF’S TASTING MENU X EfFiERE8

Shrimp Mango Rice Paper Roll IRT=R KK E
Crab Salad on Rice Cracker Xef2& R HI
French Fine De Claire Oyster (2pcs Add $58) ;&EIFine De Claire£1% (fi{in$58)

Rock Shrimp Tempura with Siracha Mayo IBXiGEB IR E=HRERE
Grilled Pork Neck YZ3&%8R
Chicken Satay # RV =

Pan Seared Foie Gras on Rice Cracker with Mango Salsa (Add $78)
& RS K BB =R 08 (IN$78)

Silken Salmon with Dill Butter Vegetable & Crab Fried Rice
#B =N RicJ ESmuR N E N ER

Hang Lay Spanish Pork with Morning Glory & Garlic Baguette
HFIVALMMEAN T ERICERNFE A\ RIEAE

Prawn Red Curry with Coconut Steamed Rice & Garlic Baguette

ALMNEMECHD & aR B BTV S &

Mince Chicken in Basil with Fried Egg,
Sautéed Red Curry Vegetables & Steamed Rice

AERNFHRFECRIEE « ALMNE LY H R B ER

Wagyu Bavette with Green Curry, Morning Glory
& Crabmeat Fried Rice (Add $68)

MSFIrSECEINNE - BRAERWER (IN$68)

Mango Sticky Rice T=RE KR
Or g
Pistachio Gelato B\ BB}

All prices in HKD and Subject to 10% service charge. FRiEEZILAE 18, BT (T10%RFFE.
This menu will only be served to the entire table. 3B (EHES S




OYSTER

French Fine de Claire

$98 (3pcs) / $118 (6pcs)

RELISH

Delectable dishes to begin your Pan-Asian experience...

Celebrity Chef Bobby Chinn’s Tamarind-Glazed Crab Cakes

$118 (2pcs) / $218 (4pcs)
Phillips pasteurized jumbo crab, served on sauteed chive flowers

Z EiBobby ChinnfY 78 & F 1842 it

ol I N Rock Shrimp Popcorn with Bang Bang Sauce $128
> !u o S Rock shrimp tempura, served with our signature bang bang sauce

Celebrity Chef Bobby Chinn’s (RS bR L A LRl ey T

Tamarind—GIazEd_ Crab Cak_es

- —  ——— Shrimp Cake $68 (2pcs) / $118 (4pcs)

E"eSh Fried AAUCILEE e Thai deep-fried shrimp cake with sweet plum sauce
alamari Imperial

| Soring Rolls MRSV SR

®8 Fresh Fried Calamari $148
Fried calamari with a chili, garlic & Sriracha mayonnaise

KESL B A TR S S U E RN E

Impossible™ Mini Burgers $88 (2pcs) / $158 (4pcs)
Plant-based vegetarian meat sliders with lettuce, onion & tomato

EMERRRINEEACESR  FREHEM

Thai Chicken Wings $78 (6pcs) / $138 (12pcs)
Deep-fried chicken wings with sweet chili & garlic sauce

RIVETHE KFRE =

i ,,e'gm o Viethamese Imperial Spring Rolls $78 (2pcs) / $128 (4pcs)
= Hand-made spring rolls with pork & shrimp, served with mixed herbs & lettuce

FIRBRAEE ECEREENER

Wagyu Beef Bo La Lot $108 (4pcs)
Grilled Wagyu beef wrapped in betel leaves, served with a Viethamese dipping sauce

EMFFRREMWE, ACBpERSE

| il | Avocado Rolls (V) $68 (4pcs) / $138 (8pcs)
T & A4 5 g Fresh rice paper rolls with fresh avocado

Thai Chicken Wings I =0 . I EZ Sl cp s

Rice Paper Rolls $78 (4pcs) / $148 (8pcs)
Choose from soft shell crab & avocado, prawn & mango, or grilled beef tenderloin

AERCIRRREM A HR SRR, SRS

Foie Gras Cracker $128 (2pcs)
Pan-seared goose liver with a sweet ma ngo salsa

& RIS AT BoiH = 3R 34540

Tod Mun Pla $58 (2pcs) / $108 (4pcs)
Traditional Thai fishcake, served with cucumber & sweet rice vinegar

B4R\ A Bo B MR KEE

Chicken Laab $148
Spicy minced chicken, served with lettuce leaves

EARER BCERE

| , S Chicken Pandan $128 (6pcs)
" Chicken Laab Marinated & deep-fried chicken in pandan leave

It ] S S e KE 2

BBQ SECTION

Pork Platt-Aya ¥ Pork Platt-Aya $78 / $148
SR | Grilled pork neck basted in Kaffir lime leaves, chili, & tamarind dipping sauce

iy . ' FRENUREEEE  RNNEZT Ee

]

Beef Satay $138 (4pcs)
Grilled beef skewers with peanut sauce

BEFRBECEES

Chicken Satay $118 (4pcs)
A Grilled chicken skewers with peanut sauce

2 2 Chicken Satay s (EZERS A EAEE




? Mother’s Roasted S st ... %e g v B Soft-Shell Crab with
Pomelo Salad 200 S #4) B Green Mango & Cashews

Beef it Up $158
Grilled beef tenderloin salad with chili, baby Thai cucumber, tomato, red onion & mixed

BEFHLDRECHRM - ERIREN ~ Fh © ADFRHERGE

Som-Tam Soon $138 (Prawn) / $118 (Vegetarian)
Traditional Thai green papaya salad with dried shrimps (Veg. Option)

BHRBEABNNDERECIKREZ (RRERS)

Mother’s Roasted Pomelo Salad $148 (Prawn) / $128 (Vegetarian)
Grilled prawns served on pomelo tossed in palm sugar, lime juice with
roasted coconut, shallot, fresh mint, sundried shrimp (Veg. Option)

EAMRBCH V1R, MRIENE « S8 BECBillas - 1R - ESERENEE (RRERS)

Soft-Shell Crab with Green Mango & Cashews $158 (Softshell) / $118 (Vegetarian)
Crispy soft-shell crab, served with a refreshing & tangy green mango salad

HEXEER RS, Bo /R B B TRIVE

SOUP

King Prawn Tom Yum $108
Chef Amoo’s version of the honorable ‘King’ of Thai soups,
with river king prawns steeped in galangal, lemongrass & kaffir lime

PR RERANE BRI TEBIE) 5 EREXTERMUEE - FFHRESEBRR

Farmers Tom Yum $98
Classic soup with mixed seasonal vegetables, field mushrooms & fresh herbs

King Prawn Tom Yum _§ BESBRIE S MY BEERNRRES

SAVOUR FROM THE SEA

The ‘Main Event’ and the epitome of Pan-Asian cuisine

Sl T T
ll'r"hﬂl-i'.l -

— - Celebrity Chef Bobby Chinn’s Thai Crab Yellow Curry $268
.?ﬁ;‘?%’;gb%h“ Bobby Chinn's Thai yellow curry with Phillips crab, served with crunchy baguette

S T — e ZIERPhillips$%, (55 A= RIgES

il

Soft-Shell Crab in Red Curry $248
Crispy soft-Shell crab in red curry

AL DNIE BE A2 ER s 28

Prawn with Egg Cream Curry $368
Fresh prawns cooked in an egg cream curry

SR YN 0 i U

Ll om0 SN Prawn in Red Curry (6pcs) $178
< S  Prawnin red curry with seasonal vegetables

AL IINNE Bk Fic By < i 3K

Silken Salmon $258
Roasted Norwegian salmon filet, served with a chili-lime garlic jus

YE I EL = S &M, B BRI B 1= 55
Steamed Whole Fish $268

<« _ Prawn in Red Curry
W e B 4

“ . - ’ o | -
'Pan-Fried AP Gently steamed whole fish with lemongrass, lime leaves & Thai basil.
' Barramundi oy ‘ Topped with spicy minced chicken

Filet - Tt AL MNIE A U

Pan-Fried Barramundi Filet $188
Served with your choice of red or green curry

BRI RV, rl=EALIN0Esy Iz

Ao N g “Crispy Crown” Barramundi $278
@ Silken Salmon - Crispy barramundi filet with spicy green mango & chili jam dressing

A= IR B B MDA BRI S = R AR 38 31




SAVOUR FROM THE LAND

Wagyu Bavette
with Red Curry

. Celebrity Chef e
| Bobby Chinn’s @ . & W&
Chicken Curry [ &, * (S8

NN i B Slow Cooked ~

Chlang Mai

Celebrity Chef Bobby Chinn’s Shaking Beef $248
Wok-tossed marinated beef tenderloin with herbed rice powder

#EiBobby ChinnBY#E(FA4-H, FEERIMIFE LD EE SIS
Celebrity Chef Bobby Chinn’s Chicken Curry $178

Viethamese lemongrass curry, served with crunchy toasted baguette

#EFBobby ChinnBU#EzUIMIERE, B\ &> MIIE,ACAE 15 AT\ RIEZD €

Red or Green Chicken Curry / Chicken Massaman $168
Chef Amoo’s classic Thai chicken curry - As good as it gets!

Bal 4B R EFRVAS B SR UMIVERE — 4B¥T—I7!

Chicken in Basil Leaf $168
Stir-fried minced chicken with hot basil leaf and crispy fried egg

NBE R HERFECERIER S

Grilled Lamb Chop (4pcs) $278
Grilled lamb chops, served with rosemary pepper sauce Y& HE, Bt 2K & THF LR EE

Wagyu Bavette with Red Curry $278
Slow-cooked Wagyu beef bavette in a hot red curry [2&F15-kE A EC AL IE

Chiang Mai Slow Cooked Spanish Pork $248
Chiang Mai Slow Cooked Spanish Pork

NIEBE R ZEREIC TGRS

SAVOUR IN THE WOK & FROM THE OVEN

'Prawn Namo Phad Thai

Kaow Phad $168
British brown crab claws with brown rice & a hint of lemongrass

2 1R 2 HECHER, F— 4 & > 1K
Namo Phad Thai $168 (Prawn) or $138 (Vegetarian)
The golden oldie - Pad Thai prawn noodles, topped with a crispy egg (Veg. Option)

RV ECRE (RRIER)

Philips Crab Omelette $168
Crispy golden omelette with succulent chunks of crab meat and fresh herbs

HRERNREETRRE

Garlic Baguette $78
Perfect for soaking up all that delicious sauce FEEIRUNEIREE T

Roti Paratha $68
Flaky, buttery flatbread that’s perfect for dipping or to enjoy on its own

BRAEY) HE IFR B RENERER

Steamed Rice $32
What more can we say? HER

CHOY CHOY

Meat-free choices for those that like to keep it ‘green’

Splcy Tofu Basﬂ "

Spring
Vegetable
iIn Red Curry

Impossible
Meatball

Green Curry

Celebrity Chef Bobby Chinn’s Viethamese Vegetable Yellow Curry $138
Viethamese vegetable curry, served with crunchy toasted baguette

e T\ i SN VE, BohE ¥8 AT\ R iE 2l £

Morning Glory Two Ways $118
Fresh morning glory stir-fried your way. Choose from chili & garlic,

or spicy shrimp paste ¥fi#i#8 % (FIRIBERIOIKENY, BEERMFEREE)

Spring Garden Vegetable Red, Green or Yellow Curry $138
Seasonal garden vegetables in his cooked in your choice of curry

IEEFERIMNNE 3 5R a9 AT < HE R

Impossible Meatball Green Curry $188
Green curry with plant-based vegetarian meatballs & vegetables

“EINEACAE M) 2 R A AL 3E

Spicy Tofu Basil $148
Stir-Fried tofu in basil leaves N, [EEW S

Baked Broccolini $108
Smothered in a garlic and dill butter #_t AR FliE 2 = H

DESSERT

Bobby Chinn’s Pandan Panna Cotta $58
A EIBobby Chinn 453It= R} H

“Ticky-Lice” $88
Fresh Pandan-Infused Rice, Mango Cubes & Coconut Cream

A DR SRER, =R T BoHpa))

Gelato $88 (Double Scoop) / $48 (Single Scoop)
Choose From Pistachio or Coconut & Pineapple vliER/[\ Rk il B B E

Sago Coconut Pudding in Pandan Leaf HIf5Z &5+ 4- %@ $58
Fruit Platter #5228 $88
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