PROVIDING YOU THE FINEST CUISINE
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Chef’s Premium Selection
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Wok-fried eel with plum sauce

Barbecued pork with osmanthus flower honey
Deep-fried shrimp toast
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Pan-fried fresh crab claw with crab meat and lily bulb

T N

R R g B

Double-boiled chicken soup with fish maw in baby coconut
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Braised Australian fresh abalone (Half Piece)
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Stewed French duck leg and onion served with pan-fried foie gras
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Wok-fried assorted mushrooms served in a crispy nest
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Braised rice with diced garoupa, salted egg yolk and taro
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Chef’s Specialty Desserts
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Chilled milk pudding with snow swallow
Steamed dumpling with red bean paste and vintage tangerine peel
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HKS2,138 per person
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With a glass of champagne from Sommelier’s selection
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Minimum order for 2 persons or above



