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Yat Heen - La Jomon Sake Pairing Dinner
5 December, 2025 (Fri)
ZEE e Cocktail Reception: 6:30pm — 7pm
V& It 5. Sake Pairing Dinner: 7pm — 9:30pm

EE IEFY L EE4di>k La Jomon Yamahai Junmai

Jubilant
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Fantasy Marinated Local Seaweed with Thai Sauce | Braised Razor Clam
King with Roasted Pepper and Black Vinegar Sauce | Chilled
Pomelo Peel with Pomelo Sauce
IEFY B 2RE &3 La Jomon Janshin Eidou
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Unique Braised Fish Maw and Chicken Soup with Wonton in Clay Pot
[EPY LLiEg4di>f La Jomon Yamahai Junmai
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Contented Stir-fried Lobster with Huadiao Wine-fragmented Salt Egg and
Pumpkin Sauce, served with Burdock
=9 Malo 46>k’ La Jomon Junmaishu Malo
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Elegant Braised Australian Abalone (Half Pc) with Celtuce in Brown Sauce
[FEF TE] ACH AL SEKT (KA
La Jomon Shout to the Earth Junmai Hiire
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Future Tossed Angel Hair Noodles with Sichuan-styled Tomato Sauce
B/ Unite 6 574 fi 4KIS TR
Okuroku Unite No.6 Yeast Junmai Ginjo
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Bliss Okinawa Brown Sugar Sweet Soup with Plum and Ice Jelly
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i 5% $980 per person

o DI HEHSUWIEMEN—EZE All prices are subject to 10% service charge based on the original

price

o JHREH] 72 /NIETHET 72 hours advance booking

o IEEATEE S - HAHEER - 1877 SR FRHE
The menu cannot be used in conjunction with go royal member’ s discount, other promotional
offers, voucher or cash coupon

o  BEMEE RIS E M ALERE M IE: All menu items are subject to change due to seasonality and

availability
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