A LA CARTE
DELICACIES

s



Y 0T 4 i R A
PREMIUM CHEF RECOMMENDATIONS

538 FUH A AR*
Whole Roast Suckling Pig with Crépe

B R AH (R R)*
Whole Roast Suckling Pig wrapped with Wok-Fried Glutinous Rice, Pork Sausage
and Chinese Wine (Dine-In Only)*

b ) R b B3 *

sa%, B, IR, B4 AR, AL, BRI, 24 KIE, &35
Buddha Jumps Over the Wall

Abalone, Bird’s Nest, Fish Maw, Sea Cucumber, Conpoy, Ginseng, Dry-Cured Ham,
Chinese Silkie Chicken, Japanese Shiitake Mushroom

R FRE R &
Double-Boiled Boneless Quail filled with Bird’s Nest and Cordycep Flower in Superior Soup

&R ETHXEEN FHRE &

Stewed Bird’s Nest with Egg White, Crab Meat and Caviar in Superior Soup

LRE R %
Braised Imperial Bird’s Nest with Superior Stock

& WA IR E K

Stewed Bird’s Nest with Crab Roe and Crab Meat in Superior Soup

1 Gk BB R
Traditional Almond Cream with Bird’s Nest

& LB R E T IR AT AN

Crispy Boston Claw stuffed with Minced Hokkaido Scallop and Sliced Almond
in Hawthorn Sauce

SLRIBLIN 1 2- KA T de
Stewed Australian 12-Head “Xu Rong” Abalone in Chef’s Special Sauce

) 9 152 T 0 Ja ity
South African 15-Head Dry Abalone with Goose Web in Chef’s Special Sauce

sa it i BT SRR 2R
Crispy Guan Dong Sea Cucumber stuffed with Minced Iberico Pork and Asparagus
in Abalone Sauce

TRRER

5-ktné Fuhx, B4 #EE, Rk

Wan Hao Premium Claypot

5-Head Abalone, Fish Maw, Sea Cucumber, Goose Web and Japanese Shiitake Mushroom

A RATFAHT Minimum of 1-Day Pre-Order Required.
*2 R AT AT Minimum of 2-Day Pre-Order Required.

é Sustainably Sourced
VAL PR T oo A 28R SR ILA IR S5 A R B A
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

Not applicable with any discounts or promotions.

388.00 | Whole

538.00 | Whole

158.00 | Per Person

128.00 | Per Person

108.00 | Per Person

108.00 | Per Person

98.00 | Per Person

88.00 | Per Person

28.00 | Per Person

488.00 | Per Person

228.00 | Per Person

88.00 | Per Person

118.00 | Per Person



7 &k ES DIM SUM

K

A K STEAMED

& 3h KEATAT £ RFTIR
Steamed Lobster with Bamboo Pith Beetroot Dumpling, Tobiko and Gold Leaf

S Rl A
Steamed Hokkaido Scallop and Sturgeon Caviar Dumpling

AR 2 KT
Steamed Crystal Prawn Dumpling

B2 T ARSI R

Steamed Iberico Pork Siew Mai with Shrimp

N AR A T2 ik
Steamed Beef Tripe and Yam with Szechuan Chilli Gatrlic Sauce

M & o R
Steamed Fen-Guo’ Chicken with Peanut, Dried Shrimp, Chive and Preserved Vegetable

FHRFEEFR
Steamed Crystal Spinach and Morel Mushroom Vegetarian Dumpling

A8 k3T
Poached Pork and Prawn Dumpling with Szechuan Chilli Vinegar Sauce

R IAR ARG
Pear] Glutinous Rice wrapped in Lotus Leaf with Chicken, Conpoy, Salted Egg and Mushroom

%t Lk
Steamed Honey-Glazed Pork Bun

VR )
Steamed Charcoal Bun with Salted Egg Custard

A NS )
Steamed Pork Xiao LLong Bao

N ek A g A RUR
Steamed Chicken Feet with Black Bean and Szechuan Chilli Garlic Sauce

st R ZRHER
Steamed Iberico Pork Rib with Black Bean Sauce

ik BF 5T A by
Prawn Rice Noodle Roll

M3 JE T SUBE M Ay
Honey Iberico Pork Char Siew Rice Noodle Roll

& LiEEF T Hh

Hokkaido Scallop Rice Noodle Roll

o R 8% 5T Jie M Ay
Crispy Prawn with Sea Urchin Rice Noodle Roll

Dim Sum Menu is only available for lunch.
é Sustainably Sourced
VAL PR T So A H 2 8RS ILA IR G- A B e A

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

13.00 | 2 Pieces

13.00 | 2 Pieces

8.00 | 2 Pieces

8.00 | 2 Pieces

8.00 | Per Portion

7.00 | 2 Pieces

7.00 | 2 Pieces

12.00 | Per Portion

8.00 | Per Piece

8.00 | 2 Pieces

8.00 | 2 Pieces

7.00 | 2 Pieces

8.00 | Per Portion

8.00 | Per Portion

10.00 | Per Portion

9.00 | Per Portion

14.00 | Per Portion

18.00 | Per Portion



7 &k 52 DIM SUM

YE/#: FRIED/BAKED

XOHW ¥ M 18.00 | Per Portion
Wok-Fried Carrot Cake in XO Sauce

HAERY MR 8.00 | 2 Pieces
Pan-Fried Radish Cake with Preserved Meat

& TIN5 B BRI A 9.00 | 2 Pieces
Deep-Fried Prawn with Avocado Vermicelli Roll

B4 b0 8 Y A 16.00 | 2 Pieces
Deep-Fried Taro Dumpling with Mini Abalone

ﬁf—ﬂ:/”% ){f\ 8.00 | 2 Pieces
Deep-Fried Bean Curd Skin Roll with Prawn

& HEIH 8.00 | 2 Picces
Deep-Fried Prawn Roll with Mango

gfy éF?H‘i%% + 11.00 | 3 Pieces
Deep-Fried Toast with Minced Prawn and Mayonnaise

% LRBR 8.00 | 2 Pieces
Baked Crispy Honey-Glazed Pork Puff

b B &% 7.00 | 2 Pieces
Baked Egg Tart

Dim Sum Menu is only available for lunch.
g Sustainably Sourced
VAL PR T So A H 2 RSB ILA MRS A BRI B A

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



F H % APPETISERS

Rk B A2 N R
Crispy Pumpkin with Chicken Floss

it - 2 ik
‘Bi Feng Tang’ Style Crispy Frog Drumstick

FTHARGILTH
Crispy Cuttlefish with Salted Egg and Chicken Floss

D) ot 2
Crispy Bamboo Charcoal Bean Curd with Seven Spices

RN A
Crispy Assorted Fresh Mushroom with Honey Sauce

ZANE RS
Deep-Fried Whitebait with Black Truffle Salt

S AN
Deep-Fried Fish Skin with Salted Egg Sauce

VA EPTA B o A4 2B SR IR AR G5 A B i T AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

16.00 | Per Portion

26.00 | Per Portion

20.00 | Per Portion

18.00 | Per Portion

15.00 | Per Portion

18.00 | Per Portion

18.00 | Per Portion



Berk B BARBECUED DELIGHTS

€ i3 AR
Whole Roast Suckling Pig with Crépe

€ BEAE R (BT R)*

Whole Roast Suckling Pig wrapped with Wok-Fried Glutinous Rice, Pork Sausage

and Chinese Wine (Dine-In Only)*

& 2R LTS
Roast Irish Peking Duck with Chinese Crépe

SECOND COURSE, CHOICE OF PREPARATION:

388.00 | Whole

538.00 | Whole

78.00 | Half 156.00 | Whole

Sautéed with Ginger & Onion, Sautéed with Salt & Pepper or Sautéed with Gong Bao Sauce

(Additional Charge of 20.00)

& RZHEWIEMD
Roast Irish Duck

7 2T
Wan Hao Signature Crispy Chicken

AT B R R A
Sea Salt Baked Free-Range Chicken

B 4
Rose Wine Soy Sauce Chicken

& W IER

Crispy Roast Pork Belly

7 3 T 8 30 SOk
Honey-Glazed Spanish Iberico Pork Char Siew

N ek A B i A
Chilled Spicy Jellyfish Head

Not applicable with any discounts or promotions.
*2 R A AT Minimum of 2-Day Pre-Order Required.

C Chef Recommendation é Sustainably Sourced
VAL BT ) o 6 H 2B ST ILAT IR S5 A B 7K R A
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

68.00 | Half 136.00 | Whole
36.00 | Half 72.00 | Whole
34.00 | Half 68.00 | Whole
34.00 | Half 68.00 | Whole

24.00 | Per Portion

32.00 | Per Portion

20.00 | Per Portion



&8 SOUPS

€ o) Eok b kA 158.00 | Per Person
shé F AR, TUAR, A RAR, AK B ORIEZE, &4 KR, &1
Buddha Jumps Over the Wall
Abalone, Bird’s Nest, Fish Maw, Sea Cucumber, Conpoy, Ginseng, Dry-Cured Ham,
Chinese Silkie Chicken, Japanese Shiitake Mushroom

f FRE R HEHA 128.00 | Per Person
Double-Boiled Boneless Quail filled with Bird’s Nest and Cordycep Flower in Superior Soup

& RRBTFHEREN TRE & 118.00 | Per Person
Stewed Bird’s Nest with Egg White, Crab Meat and Sturgeon Caviar in Superior Soup

T M EN 108.00 | Per Person

i~

Braised Imperial Bird’s Nest with Superior Stock

& P oI T N 98.00 | Per Person
Stewed Bird’s Nest with Crab Roe and Crab Meat in Superior Soup

T, 52 & SR B AL 25 2 68.00 | Per Person
Emperor Double-Boiled Cordycep Flower with Fish Maw and ‘An Xin’ Chicken

iR N &N 38.00 | Per Person
Double-Boiled Fish Maw with American Ginseng, Sea Whelk and Pork Soft Bone

FIEE G Ak b0 & 38.00 | Per Person
Double-Boiled Abalone with Morel Mushroom in Silkie Chicken Soup

7 B A RIB K T e B ) 28.00 | Per Person
Double-Boiled Dendrobium Herb with Fig and Sea Whelk in Pork Soft Bone Soup

IR R BT R B R 26.00 | Per Person
Braised Lobster with Crab Roe Broth

H N — ik & 26.00 | Per Person
Braised Golden Superior Stock with Abalone, Fish Maw, Sea Cucumber and Bamboo Shoot

RN ERE 20.00 | Per Person
Braised Sweet Corn with Crab Meat Broth

SRS R IR E 20.00 | Per Person
Hot and Sour Soup with Assorted Seafood and Shredded Bean Curd

BB )7 18.00 | Per Person
Soup of the Day

"Not applicable with any discounts ot promotions.
*2 X AT T Minimum of 2-Day Pre-Order Required.

@ Chef Recommendation é Sustainably Sourced
AL PR T so 845 2 FMILA MRS VAR B AL
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



% %% % PREMIUM LIVE SEAFOOD*

EART Empurau Seasonal Price | Per 100 Gram
% AP Panther Grouper Seasonal Price | Per 100 Gram
FH A Green Wrasse Seasonal Price | Per 100 Gram
% B %K Geoduck Seasonal Price | Per 100 Gram
FEJ"‘}:L;H)'T B @; Alaskan King Crab Seasonal Price | Per 100 Gram
ML A HF Australian Lobster Seasonal Price | Per 100 Gram
% B 'E G 8 American White Snow Crab Seasonal Price | Per 100 Gram

ﬁ)’T ¥ = 'F‘ﬂ‘%‘ % Sti Lankan Crab

# ¥ Bamboo Clam (Minimum 3 pieces)

%% %% LIVE SEAFOOD

IR 5% & Soon Hock

R Hybrid Tiger Grouper

# 2 B Coral Trout

*E % E & Turbot

% ML BT Western Australian Live Rock Lobster
K F & Local Live Lobster

% % ¥F Live Tiger Prawn (Minimum 300 Grams)

8T AT N

LIVE FISH: CHOICE OF PREPARATION

P8 23 Steamed Black Garlic Sauce

BRFR Hong Kong Style Steamed with Superior Soy Sauce

#1IN % Steamed Teochew Style

2 BR A AN S 2K Steamed Fermented Soy Bean with Chicken Floss and Superior Light Soy Sauce
e Bl Deep-Fried with Spring Onion, Ginger and Superior Soy Sauce

2 3 7 Cantonese Style Black Bean Sauce

A @% ):/F Deep-Fried with Sweet and Sour Sauce

7 e — 5 & 4% Wan Hao Special Superior Stock (Additional Charge of 18.00)
(Bamboo Pith, Chinese Ham, Mushroom, Giant Top Shell, Seasonal Greens)

REF, B, ZRITIAGT X

LIVE SEAFOOD: CHOICE OF PREPARATION

W‘d(’ }&ﬁ % & Herbal Superior Soup

TERE 7 Steamed in Chinese Wine

4R 57 X Steamed with Duo Garlic

2 BIR)) Wok-Fried with Ginger and Onion

2 M FRH Wok-Fried with Chilli Sauce, Singapore Style

B $AA Wok-Fried with White Pepper Sauce

& % ¥ K JE Wok-Fried with Deep-Fried Gatlic, Spicy Hong Kong Style ‘Bi Feng Tang’
X—’% PE] A /&% Wok-Fried with Salted Egg and Chicken Floss

*Not applicable with any discounts or promotions.

A LB T So i AE A 2 BRI IR A K T
Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

22.00 | Per 100 Gram

20.00 | Per Piece

18.00 | Per 100 Gram
20.00 | Per 100 Gram
29.00 | Per 100 Gram
28.00 | Per 100 Gram
28.00 | Per 100 Gram
24.00 | Per 100 Gram

15.00 | Per 100 Gram



Hr#t £ SEAFOOD

o 3 3% 19 sE AP B 45.00 | Small
Sautéed Red Grouper Fillet with Velvet Mushroom, served in Stone Pot

XO# B I & Fr 45.00 | Small
Wok-Fried Coral Trout Fillet with Celery and Bell Pepper in XO Sauce

L BVE S8 5 83 50.00 | Small
Wok-Fried Cod Fillet with Foie Gras, Onion and Spring Onion in Chef’s Special Sauce

& M AR IR ST AR 40.00 | Small
Sautéed Prawn with Bell Pepper and Celery in Olive Sauce

& ZANE AR 42.00 | Small
Deep-Fried Prawn with Black Truffle Mayonnaise in Yam Nest

& € a5 R eirsk 42.00 | Small

Deep-Fried Prawn with Passion Fruit Custard Sauce and Passion Fruit Pearl

& ZANGEIRIY I A TR 45.00 | Small
Sautéed Hokkaido Scallop, Prawn and Celery with Black Truffle Sauce

& HEF MW 42.00 | Small
Pan-Fried Hokkaido Scallop in Olive Paste

& R ETFHBN RN S 42.00 | Small
Stir-Fried Crab Meat with Caviar, Fresh Milk, Egg White and Broccoli

1= _E INDIVIDUAL PLATED

& RGHES 36.00 | Per Portion
Baked Cod Fish with Egg White

& ER P B 35.00 | Pet Portion
Deep-Fried Cod Fish with Crab Meat and Hairy Crab Roe

& WiZIT G 34.00 | Per Portion
Deep-Fried Cod Fish with Fried Ginger and Spring Onion in Superior Light Soy Sauce

G HEERES 32,00 | Per Portion
Steamed Cod Fish with Celery Plum Sauce

o 2 KT 28.00 | Per Portion
Wok-Fried Giant Tiger Prawn with Superior Light Soy Sauce

T e K oF 28.00 | Per Portion
Wok-Fried Giant Tiger Prawn with Szechuan Chilli Garlic Sauce

C Chef Recommendation é Sustainably Sourced
VAL BT B o A A5 2B SR ILA IR S5 A B A

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



£C

&

&

& F Pl £ POULTRY & MEAT

“+ BEEF

A
Wok-Fried Beef Tenderloin with Japanese Shiitake Mushroom and Black Garlic Sauce

T
Wok-Fried Beef Tenderloin with Chilled Marinated Sour Plum Pear and Light Wasabi Sauce

L

Wok-Fried Beef Short Rib with Barbecue Honey Sauce

B AR AT B A
Stewed Beef Cheek with White Pepper Root and Bean Curd Sheet

2108 19 4 B HE
Braised Boneless Beef Short Rib with Red Wine Sauce

E AN 5 A e
Pan-Fried Wagyu Beef with Black Truffle Sauce (120 Grams)

% E ek
Poached Sliced Angus Beef with Kailan in Superior Light Soy Sauce

B PORK
B AR AF ZHRA

Braised Iberico Pork with Hong Kong Chinese Sausage and Yam

SHEAAR
Pork Rib with Mandarin Orange Sauce

et TN Pl
Wok-Fried Ibetrico Pork with Olive in Yam Nest

oA 8 B 2 R

Sweet and Sour Iberico Pork

M, CHICKEN

ME AR, 2 80 1R T AR
Stewed Abalone Cube with Chicken Fillet and Mei Xiang Salted Fish, served in Stone Pot

FERE KA 19 %
Braised Chicken Fillet with Shallot, Spring Onion, Celery and Garlic in Chinese Wine

FELARLLL 7B ) A Bk
Braised Chicken with Pickled Chilli, Onion, Ginger and Straw Mushroom

@ Chef Recommendation é Sustainably Sourced
AL BT B S A4S 2 B IR IR G5 A BT B AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

48.00 | Small

48.00 | Small

38.00 | Small

40.00 | Small

44.00 | Small

42.00 | Per Piece

40.00 | Small

40.00 | Small

42.00 | Small

40.00 | Small

36.00 | Small

46.00 | Small

34.00 | Small

34.00 | Small



¥ % 2 /8% VEGETABLES AND BEAN CURD

BEEWEEE )G 32.00 | Small
Braised Homemade Seaweed Bean Curd with Conpoy and Shredded Mushroom

M2 ELREDSE/E 48.00 | Small

Braised Sea Cucumber with Seaweed Bean Curd, Carrot and Mushroom in Oyster Sauce

LI i 8E 2 R 36.00 | Small
Braised Bean Curd with Hokkaido Scallop, Prawn, Grouper Fillet, Mushroom and Carrot in Chu Hou Sauce

FMEN AT ES 26.00 | Small
Wok-Fried String Bean with Minced Pork and Szechuan Chilli Sauce

AR N AR 32.00 | Small
Sautéed Crab Meat with Sole Fish, Conpoy, Egg, Bean Sprout, Carrot and Spring Onion

SR ERFMRIFKTH 30.00 | Small
Wok-Fried Lotus Root with Assorted Vegetable, Morel Fungus and Macadamia Nut in Yam Nest

Z2ERMILEY 28.00 | Small
Poached Sharp Spinach with Assorted Egg in Superior Stock

€ kAT Z %Y 28.00 | Small
Poached Sharp Spinach with Shredded Top Shell in Superior Broth

8 if 26.00 | Small
Seasonal Vegetables

CHOICE OF PREPARATION:
Stir-Fried, Minced Gatlic or Superior Broth

@ Chef Recommendation
AL BT B S o AS K 2 B MR ILA IR G AR B At

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



B35 & 8% VEGETARIAN DELIGHTS

% #8 SOUPS
S BLEE

Braised Assorted Shredded Vegetable and Mushroom

RRAFEE R
Braised Spinach with Fungus and Shredded Bean Curd Broth

Fox 3 38 AT 2 K2
Double-Boiled Matsutake Mushroom with Bamboo Pith and Vegetable

2 A1 MAINS

F AL S 0 LA
Braised Whole Tomato with Morel Mushroom, Fresh Mushroom and Black Truffle Sauce

&k ZFE R 2 AR
Sautéed Assorted Root Vegetable with Bean Curd Skin in Pumpkin

H B SRR =5
Braised Bamboo Pith with Asparagus and Trio Fungus

#Haithax
Braised Bean Curd with Gingko Nut and Enoki Mushroom in Soy Milk Sauce

e g ASES
Deep-Fried Bean Curd with Pineapple, Bell Pepper and Hawthorn Sauce

R I F 5

Sautéed Morel Mushroom with Yellow Fungus and Asparagus

JER TR aAR
Wok-Fried Black Mushroom with Cashew Nut in Gong Bao Sauce

27 R F R R RE
Braised Assorted Vegetable with Cordycep Flower, Pumpkin and Glass Noodle, served in Stone Pot

VA EPTA B o A4 2 B SR I A AR S5 A B T AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).

18.00 | Per Person

18.00 | Per Person

24.00 | Per Person

16.00 | Per Person

36.00 | Small
36.00 | Small
30.00 | Small
32.00 | Small
36.00 | Small
30.00 | Small
32.00 | Small



1w B &% RICE AND NOODLES

B/ S A 54.00 | Per Person
Braised Lobster with Egg Noodle, Spring Onion and Ginger

T, T i AR 54.00 | Per Person
Braised Lobster with Assorted Seafood, Fresh Mushroom, Tomato and Rice

XOH K IF 2RI IR 54.00 | Small
Wok-Fried Rice with Lobster Meat, Spring Onion and Diced Vegetable in XO Sauce

77 %— su iR 38.00 | Small
Wan Hao Fried Rice with Diced Scallop, Shrimp, Crab Meat, Conpoy and Vegetable

= BERLE IR 38.00 | Small
Wok-Fried Rice with Trio Seafood and Olive Paste

& HFAT B T E B IR 38.00 | Small
Wok-Fried Rice with Hokkaido Scallop, Flying Fish Roe and Spring Onion

& BN EHE TG 36.00 | Small
Wok-Fried Ee-Fu Noodle with Crab Meat and Mushroom

WEIFAFE (F) 34.00 | Small
Wok-Fried Ee-Fu Noodle with Wild Mushroom in Black Truffle Sauce (V)

Tk £ B RE2F T 5 36.00 | Small
Wok-Fried Rice Noodle with Sliced Angus Beef, Bean Sprout, Spring Onion and Onion

8 I N ) 2% 32.00 | Small
Wok-Fried Mee Sua with Honey-Glazed Pork and Shrimp

XOM 50 3 i85 %) d1 4, 38.00 | Small
Wok-Fried Mee Sua with Assorted Seafood in XO Sauce

& HEE R EF 38.00 | Small
Pan-Fried Crispy Wanton Noodle with Scallop, Prawn, Fish and Seasonal Vegetables in Superior Sauce

**Minimum of 2 persons.
(V) Vegetarian é Sustainably Soutrced
VAL B A T o A 2B SR ILA RS- oA B T AL

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



A5 1% # 5 DESSERTS

Ak kB A= R A 88.00 | Per Person
Bird’s Nest with Almond Cream, served in Mini Pumpkin

LFEM B FN 60.00 | Per Person
Double-Boiled Bird’s Nest with Red Date, Lotus Seed and White Fungus

e BB A RE N 58.00 | Per Person
Hashima with Almond Cream, served in Mini Pumpkin

Sekpiix (A/#) 20.00 | Per Person
Double-Boiled Peach Gum with Red Date, LLongan, Candied Melon, White Fungus and
Malva Nut (Cold/Hot)

2L E e K R 16.00 | Per Person
Chilled Lemon Grass Jelly with Red Wine Granite and Purple Dragon Fruit

M AH 5 14.00 | Per Person
Chilled Mango Sago Pomelo

€ FHRT RN KM T 4 16.00 | Per Person
Chilled Coconut Pudding with Purple Glutinous Rice Purée

HrAEEFETE 14.00 | Per Person
Chilled Lemon Grass Jelly with Lemon Sherbet

T RGERLELEH 15.00 | Per Portion
Red Bean Glutinous Rice Ball coated with Pistachio and Matcha

SRR i 15.00 | Per Portion
Deep-Fried Crispy Pancake with Red Bean Paste

BRI R AR AL 18.00 | 4 Pieces
Deep-Fried ‘Musang’ King Durian Spring Roll

"Not applicable with any discounts or promotions.
C Chef Recommendation
AL BT T a 645 280 MR ILA MR J5- A B IH B4t

Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST).



