Tasting Menu
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STARTERS
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Signature Cold Platter

SOUP
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Double Boiled Chicken Soup | Matsutake | Fish Maw

MAIN DISH
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Braised Five-Head African Abalone | Oyster Sauce
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With Goose Web (Add $68 1PCS)
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Deep-fried Sweet & Sour Mandarin Fish | Pine Nut =/ Or
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Steamed Cod Fish | Fragrant Chicken Oil | Sweet Fermented Rice (Add $128 Upgrade)
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Stir-fried Angus Beef Cube | Wild Mushroom | Sichuan Pepper
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Simmered Seasonal Vegetable | Bean Curd | Superior Soup
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Fried Rice | Foie Gras | Wagyu Beef | Black Pepper

Dessert
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Chilled Caramel Custard
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Isuzu Matcha Pudding
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ALL PRICES ARE IN HK$ AND SUBJECT TO A TEA CHARGE AND A 10% SERVICE CHARGE



