
RESTAURANT WEEK

$55 MENU

S T A R T E R

M A I N

D E S S E R T

PEARL CLAM
giant  c lam and baby s ca l l op ,  

c r i sp  As ian  cabbage  s law,  the  che f ' s  s ignature
dre s s ing

DUCK GROVE
 gr i l l ed  duck  meat ,  p ineapple ,  lychee ,  t omato ,

g inger ,  r oa s t ed  herb  dre s s ing

VIOLET PEARL
so f t  purp le  swee t  po ta to  dumpl ing ,  co conut  c r eam,

in fu sed  ja smine ,  j a ck f ru i t  and pa lm seed

N O  S H A R I N G ,  S P L I T T I N G ,  S U B S T I T U T I O N .  

W H O L E  T A B L E  M U S T  P A R T I C I P A T E


	RESTAURANT WEEK $55 MENU
	STARTER
	PEARL CLAM giant clam and baby scallop,  crisp Asian cabbage slaw, the chef's signature dressing

	MAIN
	DUCK GROVE  grilled duck meat, pineapple, lychee, tomato, ginger, roasted herb dressing

	DESSERT
	VIOLET PEARL soft purple sweet potato dumpling, coconut cream, infused jasmine, jackfruit and palm seed



