PROVIDING YOU THE FINEST CUISINE
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Chef’s Premium Selection
B PR BB AR E S LR
Marinated slice conch in superlor soy sauce
Barbecued pork with osmanthus flower honey
Chilled fresh abalone with minced spring onion
NV Nicolas Feuillatte Réserve Exclusive Brut, Champagne

ﬁﬁﬁﬂ{ﬁﬁ%Hﬁﬂ
Sautéed lobster and yellow carrot served with lobster soup
2016 Blanc des Cabanes, Chdteau du Coureau, Bordeaux

T HELED
Steamed garoupa fillet topped with bird’s nest and Jinhua ham
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Wok-fried wagyu beef with termite mushroom in chili sauce
2010 Chédteau Beauregard, Pomerol
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Braised glutinous rice with pan-fried crab claw topped with salmon roe
g

Hangzhou Chrysanthemum Buds Tea

AHHETE
Chef’s Specialty Desserts
AEPRAHE - T L FRaE
Chilled mango cream with sago and pomelo
Steamed glutinous rice dumpling stuffed with cheese
2015 Prince de Saint-Aubin, Sauternes

& - HK$1,888
HKS1,888 per person

HK$1,080 7 fie 45 % 7

Selected premium wines available at an additional HK$1,080 per person
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Minimum order for 2 persons



