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DYNASTY OF TASTE

- A Culinary Journey Through China
from November, 28" — 29" 2024

APPETIZER #i3
By Chef Matthew Geng, Nan Bei, Rosewood Bangkok

PR B IR VKB 6 £
POACHED MANTIS SHRIMP SOUTH KOREAN
Premium Soy, Coriander ABALONE ON ICE
O TRy £ £ Zmy Pk
SMOKED SEABASS CHINESE WALNUT SALAD
Caviar, Vinegar Spring Onion Sauce, Bok Choy
SOUP 7

By Chef Matthew Geng, Nan Bei, Rosewood Bangkok

TR PR IR A3k
DOUBLE-BOILED KUROBUTA SOUP
Pork Ball, Bok Choy

MAIN COURSE F3¢
By Chef Teng Kam Seng, Zhan Liang, Rosewood Phnom Penh

A6 1 22 )1 2R 2R A YR TRAE R A SR
STEAMED KING CRAB CLAW BRAISED FISH MAW
Clam, Egg, Luffa Chinese Lettuce
FRIRE LI FEAEAR FE R K R AD IR
DEEP FRIED OYSTER IBERICO FRIED RICE
Garlic, Chili Iberico Ham, Dried Scallop

By Chef Matthew Geng, Nan Bei, Rosewood Bangkok

FARE U AR TR 2 £ B SC KSR
STEAMED YELLOW CROAKER FISH SLOW COOKED OX TAIL
Black Truffle Sauce Baby Pumpkin, Spicy Sauce, Chili

DESSERT )
By Chef Teng Kam Seng, Zhan Liang, Rosewood Phnom Penh

BB E LSS E A R
GINSENG SOUP IN COCONUT POT
Fresh Lily, Ginkgo

— THB 4,800 per person
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\\ Prices are subject to 10% service charge and 7% government tax. / J




