A CELEBRATION OF CULINARY DIVERSITY

WORLD GOURMET Az mov

WWW.WORLDGOURMETSUMMIT.COM

tunglok signatures orchard parade hotel
wgs 2015 - 6 april - 3 may
lunch

JKFRIKSE R 3 R 2 5 v 1
chilled south africa abalone with sturgeon caviar
and icy salad

AT
double-boiled shark’s fins dumpling
in giant fish bone soup

SERAPE LA IR AIRR

pan-fried spanish iberico pork

B VR o (M Y A
deep fried australian barramundi belly
with sweet and sour sauce

Ut PRI/ b T SR 7K 2R
poached crystal noodles with crab meat
and onsen egg

B KFE S Pk
chilled lime sorbet with walnut ice-cream

$108++ per person
(u.p. $148++)
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dinner

Tere 5
chilled lobster salad served on crispy yam basket
combined with apple jelly

A HE B ] il
braised buddha jump over the wall in pumpkin stock
served in hot stone pot

EAZD YIS i
australian barramundi belly
prepared in two ways

EERSHF R B A EH R
pan-fried french foie gras
with wild ‘song rong’ fungus

RIKHE BRI K E
poached pearl rice with kurobuta pork collar
and onsen eggs

ViSO A

chilled organic dragon fruit with ice cream

$138++ per person
(u.p. $188++)
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