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- Order at least 24 hours in advance -
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TASTING MENU

T B 988 MU

HK$988 PER PERSON
MINIMUM ORDER FOR 4
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Pork Belly Roll with Sweet and Sour Sauce

12V f RS

Bean Curd Skin Roll with Smoked Mushrooms

Bt 38 K B R E R

Preserved Egg Jelly with Hot Peppers and Chilli

RE R % MG B IR BR

Double-Boiled Lobster Soup with Sea Conch and Cantaloupe

BOHERUE IR

Pan-Fried Prawn with Soy Sauce

25F BRI BT RIER

Steamed Silver Pomfret with
Xinhui 25 Year-Aged Mandarin Peel and Black Bean Sauce

B BAKRIRA R

Beef Brisket Clear Soup with Japanese Turnip
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Deep-Fried Crispy Baby Pigeon with Tea-Cured Pigeon Egg

RKEF\RITHEE

Tai O Dried Prawn with Kale Casserole

T EBAER

Streamed Rice with Sea Conch and Abalone Sauce in Lotus Leaf

T Bl 45 2 5

Chef Recommend’s Dessert

MEEAFNER - BYBHABYIFIME  FENEBEFE
If you have any dietary requirements, food allergy or intolerances,
please inform our associates upon placing your order

BEROLUBRHERSN—REE

Prices are in Hong Kong dollars and are subject to a 10% service charge
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TASTING MENU
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HK$1,288 PER PERSON
MINIMUM ORDER FOR 4
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Woo Cheong Premium Barbecued Pork

BUH 8 A

Sliced Abalone with Spring Onion Oil

THRABFERNR
Stuffed Lotus Root with Jinhua Ham and Minced Fish

B BERBIER

Double-Boiled Fish Maw with Pork Lung and Almond Milk

FRIE=E R ES

Deep-Fried U.S. Oysters Roll

EMEtAai kK&t
Salted Pan-Fried Yellow Croaker with Pickled Cabbage and Chilli Sauce

THNEBRREARTREE

Stir-Fried Pork Spareribs with Aged Mandarin Peel and Modena Balsamic

ERELERFER
Pan-Fried Qing Yuan Chicken with Truffle

RepEAATERXA

Green Vegetable with Lily Bulb, Bamboo Fungus and Supreme Broth

BIRESEHRBER
Baked Crab Shell Stuffed with Seafood Rice

Y R 45 228 5

Chef Recommend’s Dessert

MEEAFNER - BYBHABYIFIME  FENEBEFE
If you have any dietary requirements, food allergy or intolerances,
please inform our associates upon placing your order

BEROLUBRHERSN—REE

Prices are in Hong Kong dollars and are subject to a 10% service charge
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TASTING MENU
T HBH 1,688 ML

HK$1,688 PER PERSON
MINIMUM ORDER FOR 4
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Roasted Goose Liver with Pork Belly and Mushroom

BUBEA
Wok-Fried Barbecued Pork

BRIMPE ISR

Celtuce with Cane Pepper Oil

DR EME (Z#&)

Alaska King Crab (3 Courses)

TRMMERANE ERENR HEREARSE
Crabmeat Salad with Mango, Salt Baked Crab Claws, Bird’s Nest Soup with Crabmeat

NEBEHERE

Chicken Wings Stuffed with Mixed Vegetables and Mushrooms

KWERESEREZRR
Brown Marbled Grouper with Dried Scallop and Rice Porridge

PR B2 85 e B2 2

Deep-Fried Crispy Chicken with Mandarin Peel Sauce

MEEEBRR
Pan-Fried Tofu with Bamboo Fungus

RHBRTESHEE

Egg Noodles mixed with Sea Cucumber, Shrimp Roe and Spring Onion Sauce

57 A 45 228 5 o

Chef Recommend’s Dessert

MEEAFNER - BYBHABYIFIME  FENEBEFE
If you have any dietary requirements, food allergy or intolerances,
please inform our associates upon placing your order

BEROLUBRHERSN—REE

Prices are in Hong Kong dollars and are subject to a 10% service charge
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TASTING MENU

T B 2,088 MU

HK$2,088 PER PERSON
MINIMUM ORDER FOR 4
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Stuffed Crispy Pigeon Legs with Pineapple

ik 7T AL /3 4 95

Mantis Shrimps with Shaoxing Wine

wn A BT A NBE

Beef Short Ribs with Garlic and Teriyaki Sauce

ZRAR b B A&

Steamed Abalone, Shark’s Fin and Fish Maw with Broth

ERREES
Baked Stuffed Crab Shell

BREREXREREREN

Steamed Brown Marbled Grouper with Mandarin Peel and Preserved Lemon

3 S HE

Roasted Crispy Goose

NEB X

Winter Melon with Mixed Vegetables

FE 1R % 74 M JE AR

Deep-Fried Rice in Lobster Soup

51 B 45 22 A o

Chef Recommend’s Dessert

MEEAFNER - BYBHABYIFIME  FENEBEFE
If you have any dietary requirements, food allergy or intolerances,
please inform our associates upon placing your order

BEROLUBRHERSN—REE

Prices are in Hong Kong dollars and are subject to a 10% service charge
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