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MARTELL

nhR R S

Pork Belly Roll with Sweet and Sour Sauce

BEREE =R

Bean Curd Skin Roll with Smoked Mushrooms

BEE kR R ER

Preserved Egg Jelly with Hot Peppers and Chilli

BE 1575 1 BB ISR ER

Double-Boiled Lobster Soup with Sea Conch and Cantaloupe

SOl ERUS IR

Pan-Fried Prawn with Soy Sauce

2 5 PR BT RRE

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

Aim B A KR 3EE
Beef Brisket Clear Soup with Japanese Turnip
SHESEN
Deep-FEried Crispy Baby Pigeon with Tea-Cured Pigeon Egg
AKREBTRE
Tai O Dried Prawn with Kale Casserole
TR TR
Streamed Rice with Sea Conch and Abalone Sauce in Lotus Leaf
[EEhAEE R

Chef Recommend’s Dessert
BB $1,088
81,088 per person

FAUABETZREL IR
Free a Marrtell Noblige per 6 People
55 By n— A aE

Subject to LO% service charge



MARTELL

He R FLeR AR BRI B
Stuffed Crispy Pigeon Legs with Pineapple
AR T AL 42 48
Mantis Shrimps with Shaoxing Wine
AT
Beef Short Ribs with Garlic and Teriyaki Sauce

PR OB RIS

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

BEkEE
Baked Stufted Crab Shell

BR B RIS B 5 & R B

Steamed Brown Marbled Grouper with Mandarin Peel and Preserved Lemon

R

Roasted Crispy Goose

NEREH]
Winter Melon with Mixed Vegetables
BEIRS AR AR
Deep-Fried Rice in Lobster Soup

BHahARER

Chef Recommend’s Dessert

B $2,188
$2,188 per person

BAUARESEANELH IR
Free a Martell Noblige per 6 People

S Frhn— AR S

Subject to 10% service charge



MARTELL

iR £ 82 BT

Roasted Goose Liver with Pork Belly and Mushroom

BLELHA
Wok-Fried Barbecued Pork
BB ISR
Celtuce with Cane Pepper Oil
DHNEME(=8)
TRMMERDE BRER EREARER

Alaska King Crab ( 3 Courses )
Crabmeat Salad with Mango, Salt Baked Crab Claws, Bird's Nest Soup with Crabmeat

NERER

Chicken Wings Stuffed wich Mixed Vegetables and Mushrooms

RPEERERERN

Brown Marbled Grouper with Dried Scallop and Rice Porridge

PR B A A

Deep-Fried Crispy Chicken with Mandarin Peel Sauce
MEEER
Pan-Fried Tofu with Bamboo Fungus
BomiR 78258
Egg Noodles mixed with Sea Cucumber, Shrimp Roe and Spring Onion Sauce

FIE AR R

Chef Recommend’s Dessert

FAER 51,788
$1,788 per person

BAUBESEANEMLIX
Free a Martell Noblige per 6 People

S Hrhn—FRAS

Subject to 10% service charge
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MEREX 5

Woo Cheong Premium Barbecued Pork

Bomian

Sliced Abalone with Spring Onion Oil

TRERRIEHR
Stuffed Lotus Root with Jinhua Ham and Minced Fish
BT BFRIER
Double-Boiled Fish Maw with Pork Lung and Almond Milk

BRAE X B ARG

Deep-Fried U.S. Oysters Roll

EERUETE AN\ BB AT

Salted Pan-Fried Yellow Croaker with Pickled Cabbage and Chilli Sauce
FHERREARFIRER
Stir-Fried Pork Spareribs with Aged Mandarin Peel and Modena Balsamic
RMNRERUEER
Pan-Fried Qing Yuan Chicken with Truffle

RBEMBEETERRE

Green Vegetable with Lily Bulb, Bamboo Fungus and Supreme Broth

RIRESRRBEM

SBaked Crab Shell Stuffed wich Seafood Rice

EEREHR

Chef Recommend’s Dessert

BN $1,388
$1,388 per person
AR EEENEMLTE
Free a Martell Noblige per 6 People
5 B0 — FR A5 %

Subject to 10% service charge



