JISHAN AUTUMN BANQUET
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$165 /pp

Wine Pairing $245 /pp

"After the empty mountain and the new rain, the weather comes late in autumn”
— Tang Dynasty - Wang Wei {The Mountain Living in Autumn)
The fall menu was finally launched at a time when it was warm and cold.

With chrysanthemum, seafood, fresh fruits and vegetables on this menu, another great meal is
made in good faith, in the hope that every diner in the southern hemisphere will taste real beauty

in the autumn. When it comes to food, Fine Food has its own understanding and pursuit, and would

like to share this set of “Autumn Banquet Yunshan" with you.
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APPETISER SET Jishan Chef’s Special Selection includes Smoked Duck Breast,
TEE Abalone with Jishan Special Sauce, Flufty Egg Tofu,
A Plum Flavour Cherry Il)"omato, Raw PinK Sérim Te-Mari Cheese,

Fresh Bamboo Shoots with Green Chili Pepper Paste
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ENTREE Stir-fried Prawn filling Zucchini flower with Dry spicy and Garlic
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STEAMED Homemade Mayo Crab Meat Ball
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URBAN SOUP Jishan Ginseng and Cordyceps Flower Chicken Herbals Soup
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CHINESE TEA Seasonal Plum Tea (Cold)
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MAIN COURSE Wagyu Steak Served with Mixed Nuts Dukkah and

(SELECT ONE) Black TrufHle Paste, Fresh Mushroom on Side
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Dassai Sake Marinate Koji Free Range Chicken Breast
Served with Wafu Yuzu Dressin
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Low Temperature Cooked South Australia Lobster Tail
Served with Capsicum and Red Spice Sauce
1BERRINACRBZIM (Extra $25)

RICE DISH Braised Pork Bao with Pickled Plum Cabbage
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DESSERT Seasonal Fruits
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JISHAN VEGAN BANQUET
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$145 / pp

When we decided to make a strict vegan banquet, we carefully considered how to convey
and define our understanding of vegetarianism in this banquet. We call it "mountain
vegetable meal” because the ingredients come from the mountains and organic vegetable
ﬁe%ds. Health and deliciousness can coexist in the vegetarian meal set of Jishan.

Real freedom of eating should be found in the beautiful mountains and wilds, what do you think?
Thank you for loving vegetarian food, and I hope more people like vegetarian food.
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APPETISER SET JiS}‘iaI(li Chefl ’s Selicted A f:tisegF Set
% =H including Plum Flavour Cherry Tomato,
FITH =i Signatur% Salad, Tender and Fr}ésh Tofu
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ENTREE Jadeite Cabbage Fortune Bag with Sichuan Green Pepper Sauce
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Deep Fried Zucchini Flowers with Pomelo Fragrance
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URBAN SOUP Morels Mushroom Soup with Aged Vinegar Flavour
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MAIN COURSE Jishan Hericium Erinaceus Cutlet with Black Pepper Flavour
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Ginger and Sesame Oil Vermicelli
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