PROVIDING YOU THE FINEST CUISINE
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MICHELIN DEGUSTATION MENU
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Chef’s Premium Selection
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Drunken fresh abalone with Huadiao wine
Barbecued pork with osmanthus flower honey
Chilled mushroom topped with salmon roe
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Pan-fried lobster with ginger and spring onion in shrimp roe paste
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Steamed garoupa fillet with bird’s nest in fish broth
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Wok-fried wagyu beef with bell peppers and garlic
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Fried rice with crispy crab claw in sweet and sour sauce
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Chef’s Specialty Desserts
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Chilled mango cream with sago and pomelo
Baked pineapple puff

& {~ HK$1,788
HKS1,788 per person
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Minimum order for 2 persons



