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MEBIRERE
VICTORIA HARBOUR ROMANTIC WINDOW-SIDE DINNER SET

APPETIZER
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Signature Cold Platter

DIM SUM
BT HER

Steamed Grouper Goldfish Dumpling

SOUP

BREAEREE

Bird's Nest Soup with Crabmeat and Yunnan Ham

MAIN DISH
HHEERER
Steamed Cod Fish | Fragrant Chicken Oil | Sweet Fermented Rice
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MERR IERISRE S ECEME (RUX)
Crispy Japanese Sea Cucumber | Shrimp Paste | Green Pepper Sauce (Mildly Spicy)
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Green Vegetables with Matsutake in Superior Soup

EHESAT A A FA IO R

Fried Rice with Foie Gras and Wagyu Beef in Black Pepper

DESSERT
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Baked Custard Pastry

EIERETERS
Chilled Osmanthus Pudding

FRNERRYR

Chilled Caramel Custard
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Bacchus Selection | jEf#ER%E
(AlL Still Wine Served in 90ml Per Glass | FiE {358 2% E8 SF90=H)

©® Duet Z&E %= | +HK$268
“© Champagne + ¥ 1 Glass (White/Red/Sweet)
—MEE + BRE—REE (B/4/#)

® Trio =& % | +HK$348
“& Champagne + ¥ ¥ 2 Glasses (White/Red/Sweet) I
—MEE + BEMREE (FEEREK) --=

E T
© Symphony 332844 | +HK$428 |

“& Champagne + ¥ Y ¥ 3 Glasses (White/Red/Sweet) e ——
—HEE + DESHEE (ERRENR) CVIEW
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All prices are in HK$ and subject to a tea charge and a 10% service charge
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