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“From Herb to Table” Tasting Menu

[ #IZE Appetisers |

% F]g J‘REET@#F(* %ﬁ [Nourish Yin - Promote Body Fluids] | I_ ' R
¥ Chilled Golden Threadfin with 5 Y
Coastal Glehnia Root & Solomon's Seal % @ r] IE'J
Food and Nourishment
T g%ﬁﬁa?ﬁ [J_l [Nourish the Lungs - Strengthen the Spleen] Share the Same Origin
ey Osmanthus-infused Chinese Yam with Honey oo
% % ,%m@%@z%%ﬁ% [Revitalize the Spleen - Refresh the Palate] rE)\Hlt) &=m
i@y Marinated Free-range Chicken Roll FRABA Sy ERE
with Smoked Plum & Lemon hEREEIEEF S E, LUE
[ i%& Soup ] uu.‘?%%*“%%é# B
N , RE@ £
CF TG Bk K B) Nourish Yin - Boost QI 2 3—2’%@’“&;%;;@1%
EZY Double-boiled Teal Duck Soup itk ! 3 °

with Hairy Fig Root & Dwarf Lilyturf
The 1887 is honoured to
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Inspired by the timeless wisdom

m&*{%#@*u &l [Nourish the Stomach - Regulate Qi] of Chinese medicine, each dish

GBS Morel Mushrooms with combines carefully selected

Aged Tangerine Peel Rice Soup herbal ingredients with refined
culinary craftsmanship to
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Brown Rice with Black Termite Mushrooms, and well-being.
Diced Ginger & Seasonal Vegetables 3o
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GlJJ Chinese Mulberry Mistletoe Sweet Tea
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Goiji Berry, Mulberry & Red Date Tea

541 $600 per person .

4 {iij2 Minimum of 4 guests required

A3 HmITERT 3 Days Advance Reservation rec-quired

10% service charge applies www.the1887dining.com




