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Appdizers

Singaporean Deep-fried Fish Skin in Salted Egg Yolk Sauce_170
Seared Salmon Mi-cuit in Honey Mustard Sauce_171

Eggplant Salad in Sichuan Dressing_172

Avocado Salad in Gochujang Dressing_173

Apple and Shrimp Salad in Mentaiko Dressing_173

“Lamp-shadow” Lotus Root with Seared Hokkaido Jumbo Scallops_174
Grilled Eggplant with Miso and Sea Urchin Roe_175

Beer-marinated Eggs_176

Tofu Salad with Thousand-year Egg Dressing and Pickled Young Ginger_177
Tom Yum Fried Chicken Wings_178

Thai Eggplant and Seafood Salad_179

Basil-scented Crispy Ribs_180

Gravad Lax (Dill-cured Salmon in Swedish Style)_181

Fried Pork Ribs in Zesty Kumquat Marmalade_182

Peanuts in Liquorice Plum Marinade_183

N(ain Dishes

Fried Pork Ribs in Strawberry Sauce_184

Pan-fried Stuffed Semi-dried Oysters_185

Steamed Crab on Pork Patty with Shaoxing Wine_186
Deep-fried Chicken Wings in Coffee Sauce_187

Taiwanese Stir-fried Baby Oysters in Black Bean Sauce_188
Fried Oysters with Basil, Ginger and Spring Onion over Radish Cake_189
Singaporean Curry Crab_190

Fool-proof Steamed Chicken in Rice Cooker_192

Baked Grouper with Basil Lime Dip_193

Thai Fried Chicken Wings in Potato Chip Batter_194

Crispy Spicy Grilled Chicken_195

Fried Crab with Shredded Taro in Salted Egg Yolk Sauce_197
Thai Crispy Fried Chicken with Secret Basil Dip_198



Steamed Grouper with Pickled Starfruit_199

Fried Salted Fish and Pork Patties with Karasumi_200

Thai Crispy Lemongrass Roast Chicken_201

Marinated Pork Belly with Dried Squid, Lotus Root and Peanuts_202

Clay Pot Rice with Pork Patty, Taro and Black Olives_203

Braised Rice Vermicelli with Crab and Lemongrass_205

Old-fashioned Taiwanese Glutinous Rice with Dried Seafood_206

D)essoils

Soups & Pty

Seafood Soup with Fish Sauce and Young Coconut_208

Hakka's Chicken Soup in Shaoxing Wine_209

Korean Assorted Seafood Casserole with Mentaiko, Rice Cakes and Kimchi_210
Young Coconut Chicken Casserole with Matsutake Mushrooms_211

Extra-sweet Crucian Carp Soup with White Radish_213

Chicken Soup with Glutinous Rice and Porcini Stuffing_214

Double-steamed Dried Seafood Soup in Roasted Young Coconut_216

Clams in Beer and Chicken Stock_217

Fool-proof Chicken Bak Kut Teh in Rice Cooker_218

Taiwanese Pineapple Chicken with Bitter Melon_219

Banana Panna Cotta with Crispy Sugar Crust_221

Bouncy Almond Pudding, Taiwanese Style_222
Candied Orange Slices_223

Matcha Warabi Mochi_225

Durian Cheesecake 226

Pineapple Ice Drink_227

Tofu Pudding with Cream Cheese and Bird’s Nest_228

Caramelized Tomatoes a la Mode_229
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