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BIRD’S NEST SPECIALTIES
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Wok-fried superior bird’s nest with lobster, egg white and Indian almond
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Braised superior bird's nest soup with fish maw, crab meat and
Jinhua ham (per person)
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Braised winter melon filled with bird's nest and crab meat (per person)
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Braised bird's nest broth with scallop, crab meat and egg white (per person)
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(BERRIRI=145368)
Double-boiled bird’s nest with almond cream in papaya (per person)
(Please allow 30 minutes for preparation)

The encounter of bird's nest and aged white tea
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The harmonious pairing of bird's nest and aged white tea offers a refined balance of
freshness and smoothness. The mellow, aged aroma of white tea enhances the delicate
sweetness of the superior bird’s nest with lobster and complements the rich savoriness of
the superior bird's nest soup with Jinhua ham and crab meat, while gently cleansing the
palate and balancing the richness of the dishes. Its delicate tannins do not overshadow
the nourishing qualities of the bird's nest; instead, the tea's floral aroma and honeyed
notes meld seamlessly with the ingredient's natural flavor, leaving a lingering, elegant
sweetness on the palate.
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