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Winter Specials Seafood Set

[DI[N][P] BCRPAE BRI (D[N B e 708 (DN BEAEkE H A
Deep-fried Crystal Blue Prawn with Rose Dressing, Mango Salad with Scallop, Salted Deep-fried Oyster

Domaine Rolet Cremant du Jura Chardonnay

[DIN[P] FRESAC T HEHFG
Double-boiled Dried Sea Whelk Soup with Dried Longan, Matsutake Mushrooms and Fish Maw
Or 5%,
[DIIN[P] BT AERBEEEIR 53 $50 FH#0)
Double-boiled Dried Sea Whelk Soup and Fish Maw with Almond Cream (Additional $50 for upgrade)

[DIIN] Sar bR r7 75 B R (1 5)
Steamed Lobster (half) with aged Huadiao Wine and Garlic
Fustin Girardin Bourgogne Chardonnay

[DIIN][P] £ AL
Baked Chicken with Oyster and Fish Maw
Or B
p] i 5 [ 2 R AR AL (53 N 8200 THAD)
Braised Whole South African Abalone in Superior Oyster Sauce (Additional $200 for upgrade)
Boschendal Estate “The Sommelier Selection” Chenin Blanc

[NT[D][P] BRI G 2 MR AT K B
Fried Glutinous Rice with Preserved Sausage, Conpoy and Sakura Shrimp

[N] FEEIALERERGIA . SRhEAE
Sweetened Ginger with Dried Longan, Red Dates and Glutinous Rice Ball
Chinese Petit Four

FH0L$998 (L)
3998 per person (minimum 2 persons)
TS AR S AR RO AL 8288
Enjoy our sommelier’s three-glass wine pairing at §288 per person

B~ Contains Beef T1 A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

URAREIELE Mg, i Ao A 2
Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge
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RANK T Sy R

Above & Beyond Braised South African Abalone Degustation Set

[DIINTB] FLAMELAIIE - (DIIN] S RATHER [(N)(D) 7FA T AEBk
Crispy Five-spzce Slzced Angus Beef Brisket,
Marinated CGucumber with Supreme Jelly Fish,
Deep-fried Minced Shrimp Ball with Mustard
Kim Crawford Sauvignon Blanc Marlborough New Sealand

P WEAATELAT A FECER
Double-boiled Dried Sea Whelk Soup with Bamboo Pith and Matsutake

Pl T AR T EH Y AR
Braised Souz‘h Aﬁ‘zcan Abalone (22-head per catty) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

B] e 2 PR TR~
Wok-fried Ausz‘mlmn Wag)}u Beef Cubes, Crispy Garlic and Wild Mushrooms

Starmont Cabernet Sauvignon

P) RS B P
Fried Rice with Crab Meat in Shrimp Head Oil

EERL R AR B A R
Sweetened Ginger with Dried Longan, Red Dates and Glutmous Rice Balls

Chunese Petit Four
Chateau Pajzos, Tokayi Sweet Szamorodni

fr$1,588
51,588 per person

\\1’/

S TR I A 5588

Enjoy our sommelier’s four-glass wine pairing at §388 per person

B~ Contains Beef T1 A D — Contain Dairy products 75 Yy

N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33
URAREIELE Mg, i Ao A 2

Please make your server aware of mg food allergies.

ST A 28 AW 53 A 5 S JIRHs 28 AL prices are in HED and subject to 10% service charge



