PROVIDING YOU THE FINEST CUISINE
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Chef’s Premium Selection
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Deep-fried cCrispy beef brisket with garlic
Barbecued pork with osmanthus flower honey
Deep-fried shrimp toast

i & @

Steamed crab claw with egg white in Huadiao wine
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Double-boiled chicken soup with fish maw in baby coconut

dicRMERL(EZE)

Braised Australian fresh abalone (Half Piece)
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Stewed French duck leg and vintage tangerine peel
served with pan-fried foie gras
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Wok-fried seasonal crunchy vegetables with morel mushroom and tomato
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Fried rice with conpoy, minced ginger and pan-fried scallop
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Chef’s Specialty Desserts
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Chilled mango cream with sago and pomelo
Deep-fried sesame dumpling filled with egg custard

& > HK$2,138
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



