Haute

THE CULTURE OF TASTE

The Refined Art of Cantonese Cuisine

A CONTEMPORARY CRYSTAL JADE GOLDEN PALACE EXPERIENCE BY CHEF MARTIN FOO

Cantonese cuisine is defined by precision, balance and a deep respect for ingredients. Chef Martin Foo

brings this tradition to Haute through a composed tasting journey, where the craftsmanship of dim sum
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meets rare ingredients and thoughtful technique.
THE EXPERIENCE

B erpssiie - IMPERIAL DIM SUM

KANE NSNS — Flamed-seared Hokkaido Sea Urchin Steamed Prawn Dumpling - fflfa [z A5G —
Steamed Tangerine Fish Paste, Abalone Siew Mai - JA#AZEIE 5T HZERIBL — Shaved Black Truffle Crispy
Chicken Dried Scallop Yam Puff

A trio of meticulous dim sum, celebrating delicacy, texture and ingredient-led craft.
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Traditional Jumbo Dumpling with Lobster & Bamboo Pith Soup

A comforting classic made intricate, with lobster and bamboo pith unfolding in a clear, restorative

broth.
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Crispy Spring Roll Stuffed Fish Maw with Abalone Sauce

Airy, crisp and luxurious, where fish maw meets the depth of abalone sauce.
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THE MENU - CONTINUED

SN PR S R
Baked Singapore Chilli Crab Bun

A playful tribute to a Singaporean icon, expressed through a warm, savoury baked bun.

X0 ¥4 T8 Ik

XO Sauce Fried Australian Scallop Carrot Cake

Wok-fired carrot cake lifted by Australian scallop and the aromatic intensity of XO sauce.

e 123 B Co SR SRR 2L HTV Y8 ' A ol
Bird Nest Pistachio Egg Tart with Golden Pumpkin, Orh Nee & Bird Nest

A final course of layered texture and elegance, balancing pistachio, pumpkin, taro and bird nest.

HAUTE - ULTRALUXE PRIVATE DINING



