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Legendary Set Menu
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T’ang Court premium appetisers
Chill South African abalone with jellyfish, Fried diced cod fish with honey,
Cantonese-style barbecued pork
Taittinger ‘Prestige Rosé’ Brut, Reims, France N.V.
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Double-boiled fish maw with conpoy and sea whelk soup
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Steamed sliced grouper with black mushroom and Yunnan ham

By Farr ‘Farrside’ Chardonnay, Geelong, Australia 2021
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Baked oysters with port wine
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Stir-fried diced Japanese Wagyu beef with spring onion and wasabi
Chateau La Lagune, Haut-Medoc, France 2009
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Porcini mushroom served with braised crispy rice and preserved vegetables
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Baked sago pudding with lotus seed paste

A5 S B

T’ang Court delight
$2,680 4§ Per person
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$880 per person for wine pairing by our Sommelier
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A 10% service charge will be added to your bill
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Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.



