cino - GHRISTMAS EVE MENU

= LdTIND

& BaR ,
MR CHEW’S PICKLE BOARD

4

SALMON TIRADITO, YUZU PONZU DRESSING,
SALMON ROE & LIME PEARLS

NORI TACO, “CHIN KIANG” VINEGAR BEEF,
SRIRACHA TOMATO MAYD
<+

TEMPURA ZUCCHINI STUFFED BUN WITH KIWI MAYO, GHOA CRESS

SPRING ROLL WITH SHREDDED DUCK, PICKLED RADISH,
AVOCADO MAYOD

CRAB DUMPLING WITH CREAM CHEESE, SPRING ONION,
KYURI PICKLE

4

LAMB RACK, RUSSET POTATO, BLACK BEAN CRISPS,
MINT CHIMICHURRI

GRILLED LEMONGRASS CHICKEN, BURNT SERRAND CHILLI
WITH KAFFIR LIME LEAVES
4

GRILLED MUSHROOMS, CARAMELIZED SOY GLAZE, SESAME
SEEDS

BROCCOLI WITH FERMENTED BEAN BEURRE BLANC, CHILLI
OIL, TOASTED ALMOND

4
MATCHA SWISS ROLL WITH VANILLA CREAM AND
STRAWBERRY BALSAMIC CONFIT

RM280++ per person

WINE PAIRIIﬁ{W ILABLE FOR AN ADDITIONAL
119++ PER PERSON

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 6% GST



cano NEW YEAR'S EVE MENU

= LdTIND
BdR MR CHEW’S PICKLE BOARD

*

SPANISH OCTOPUS TIRADITO, LEMON & KONBU
DRESSING, BONITO FLAKES

NORI TACO, TOMATO OMELETTE, SALMON ROE MAYO,
NORI SEAWEED

*

SMOKED DUCK WITH CHARCOAL BUN, KYURI,
SPRING ONION, HOISIN SAUCE

TIGER PRAWN WITH NETTED SPRING ROLLS,
HOMEMADE TOM YAM MAYO

BAY LOBSTER, X0 CHILLI BUTTER, TOASTED ALMOND
+
WAGYU STRIPLOIN, SANSHO PEPPER, PORCINI BEEF JUS

SEA BASS, PINEAPPLE & COCONUT CURRY SAUCE, PICKLED
ONION, AUBERGINE

*

HONG KONG KAILAN, FERMENTED SOY BEANS,
CRISPY GINGER

STEAMED LOTUS LEAF RICE WITH GOJI BERRIES
‘

MOCHA TORTE WITH STEWED PEAR AND
SZECHUAN PEPPER ICE CREAM

RMSS0++ PER PERSON
ALL PRICES ARE SUBJECT T0 10% SERVICE CHARGE AND 6% GST



