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China Blue / Lunch
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Amuse Bouche
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China Blue style wrap and Barbecue duck,
dried tofu skin in crépe
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Fish maw and crab meat with coriander soup
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Deep fried seafood minced with tamarind and onion sauce
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“Shanghai style” noodles and braised pork with soy sauce
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Refreshment fruit juice and Chinese petit fours
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Dessert recommendation from the chef
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Price is subject to consumption tax and 15% service charge.
Menus and prices are subject to change without notice.



