Dinner Stories at pacific place

Dim sum & Appetizer B RIEERR
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Wagyu beef puffs with black pepper Yuxiang crispy pork dumpling
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Prawns spring roll with olive vegetable and sweet basil Lobster broth and squid deep-fried dumpling
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Crystal har gau - shrimp dumpling Dan dan xiaolong bao
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Black garlic siu mai - pork and shrimp dumpling Scallop and Yunnan termite mushroom dumpling
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Sea cucumber dumpling with infused scallion oil Steamed matsutake mushroom bao (V)
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Wild mushroom and beetroot dumpling (V) Marinated cold pork knuckle
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Deep-fried chicken cartilage with salt and pepper Steamed celtuce with spring onions, shallots onions (V)
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Mapo tofu served with diced Iberico pork Stir-fried string beans with pork and shrimp
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Stir-fried prawn and celery with XO sauce Sweet and sour pork with pineapple
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Stir-fried seasonal vegetables with garlic (V) Smoked duck with French onions
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Braised aromatic ginger chicken rice in stone pot Noodles tossed with ginger and spring onions (V)
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Fried rice with egg white and mixed vegetables (V) Dan dan pork noodles in soup with Shanghainese

coddled egg and Sakura shrimp
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Lava sea salt caramel and chocolate mochi Oolong creme briilée (V)

Additional signature dishes JFE3E,

AEER 5 (42) TR SER(3 )
King crab and sea urchin spring roll Crispy and spicy lobster puff with olive vegetable sauce
(4 pcs) +$58 (3 pcs) +$58
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Pan-fried whole fish maw with abalone sauce +$128 Fried Alaskan king crab with salt and pepper +$198

Mon - Thur $468 per person
Served with a complimentary Tea Infused Mocktail/ Cocktail/ Prosecco
2 hours of unlimited dishes | 17:30 - 21:00

All prices are subject to 10% service charge



