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MOTT 32 FOUR-HANDS DINNER MENU
With Welcome Cocktail & Wine Pairing

MFBREXS
B2 0 22 3 2 O 4 S 45 B

Welcome Cocktail i EX& E A

Hanami

STARTER & 3
Crispy Bird’s Nest with Caviar B & i1 it & =
Wagyu Beef Croquette f1 4B EF &
Célébre, Chardonnay 2021 B FHE & H

SOUP 7
Pumpkin and Millet Soup with Scallop Ball E /I /K& K F 3K

MAIN COURSE * %

Flaming Black Cod with Rose Wine ¥ 3 R % &
Braised Abalone with Mushroom Abalone Sauce LUE Tt + /RN kEIETREE
Wok-Fried Minced Lobster in Silver Fish Tart £ 2= & 4F #
Emerald Alaskan Crab Meat Fried Rice Fil$ Hf i 28 A9 & & 1k
Célébre, Cabernet Sauvignon 2018 E i F4 & &8

DESSERT #H =

Almond, Chocolate & Oolong Tea Xiaolongbao &M EBFH Kk H H/NEE
Sweetened Guava Soup, Sago, Pomelo A1 & &

$598 per person & i

Non-alcoholic menu available at $398 per person
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Prices are subject to 10% service charge and prevailing goods and services tax.
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