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Signature Cold Platter
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% Bird's Nest Soup with Crabmeat and Yunnan Ham

BRERHEE (50$100F4K)

Bird's Nest Soup with Crabmeat and Yunnan Ham (Add $100 to Upgrade)

MAIN DISH
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Braised Five-Head African Abalone | Oyster Sauce

INECHSZE (B1F510 $68)

with Goose Web (Add $68 Each)
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Simmered Seasonal Vegetable | Bean Curd Sheet | Fish Broth
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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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Bacchus Selection | j&Ef#ERi%
(ALL Still Wine Served in 90mLl Per Glass | Fi5 &8 Mix &8 SF90=F)

© Duet —E% | +HK$268
‘& Champagne + ¥ 1 Glass (White/Red/Sweet)
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® Trio =& % | +HK$348

‘v Champagne + ¥ ¥ 2 Glasses (White/Red/Sweet) [,
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® Symphony X244 | +HK$428 —J

‘& Champagne + ¥ ¥ ¥ 3 Glasses (White/Red/Sweet) —
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All prices are in HK$ and subject to a tea charge and a 10% service charge


https://www.curatordining.com/zh/_files/ugd/4108d2_679ad0b2724d44018f5aa9aef94191e4.pdf

