
the stone - appetizersthe stone - appetizers
Assorted Home-made Bread with Butter

Warm, soft bread paired with luscious butter

– a gentle, elegant prelude to the culinary journey ahead

Poached Prawn in Butter 

serveD with Avocado Salad and  Mango salsa

Poached sea prawns in rich garlic butter sauce, accompanied by refreshing avocado salad 

and tangy mango dressing, creating a perfectly harmonious ensemble

the water - SOUPthe water - SOUP
Pumpkin soup with truffle oil Served with Roasted Pumpkin Seeds

Sweet pumpkin blended with luxurious truffle oil, accented by crunchy roasted pumpkin seeds 

– a smooth symphony for the palate

the fire - MAIN COURSESthe fire - MAIN COURSES
Lobster with Peanut Butter Glaze served                                           

with Macaroni seafood Bisque sauce
From the vast ocean, lobster meticulously prepared, paired with nutty peanut butter and herb pasta, 


offering a unique and captivating harmony of flavors.

Prime Beef Steak served with Kale Flamblé and Mashed potatoes
Tender, well-seasoned beef steak paired with charred kale and rich bone marrow sauce, 

 offering layers of deep and complex flavors.

the spirit - DESSERTSthe spirit - DESSERTS
Golden Dragon Pearl JELLY

A dessert symbolizing prosperity and prestige, delicately crafted and adorned with a fine layer of gold leaf, 
guiding diners to the pinnacle of culinary artistry

HERBAL tea
Fragrant herbal tea, pure and gentle, bestows a refined sense of serenity 


– the perfect, tranquil finale to the feast

dragon pearl legenddragon pearl legend
dinner set menudinner set menu


