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Beauty & Health Tasting Menu

|LI A& #8 FT Bc Afs 8
Foie Gras with Hawthorn & Biscuit
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Garden Greens Salad with Sliced Almonds ‘
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Chilled Tofu with Pickle Ginger & Century Egg
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Deep-Fried Salmon Roll with Fish Roe & Perilla Leave
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Double-boiled Japanese Kanto Sea Cucumber Soup with Fresh
Cordyceps & Bamboo Fungus
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Slow-cook Spain Iberico Cheek & New Zealand
Fish Maw with Black Garlic Sauce
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Poached Organic Garland Chrysanthemum with Pearl Barley
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Spot Cooking Spotted Coral Trout with Fresh Lily Bulb, Chinese
Yam, Sweetcorn & Rice-Free Porridge
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Deep-Fried Shunde Double Layer Milk Custard Roll

Ao HB I+ HEETERE
Osmanthus Jelly with Coconut Milk and Wolfberry
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Double-boiled Bird's Nest with Snow Pear &
Dried Tangerine Peel
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F47/per pax (Minimum 2 pax)
[51{& Original Price RM398
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Prices are subject to 6% SST & 10% Service Charge.

O Mmcuisine: 012-6181289/012-5062289 (@) Ju Banquet & Restaurant: 012-6029046/012-8963168



