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Chef Wong’s Spring Specials

[D][N][P] TR S H KNG BB IR
Double-boiled Duck and Dried Sea Whelk Soup with
Fresh White Maitake Mushroom and 25 Years Tangerine Peel

[DI[N][P] 25T ik L1 2 B
Steamed Garoupa Fillet with Fgg White in Purple Yam Sauce

[D][N][P] FERPHER

(RIVEE A ~ BB - P BT AR RO RESET )
Steamed Bamboo Pith Stuffed with Ring Crab Meat, Shrimp
Paste and White Asparagus in Lobster Sauce

[D][N][P] ¥ 2 IER PRI IO EEA L
Wok-fried Abalone with Dried Tiger Prawn and Chives

[D][N][P] KA T/ K
Flambe Stir-fried Baby Duck with Cherry and Prune

[D][N][P] KAy SRIHELLIDHHIR
Stir-fried Sliced Sea Whelk with White Asparagus and Purple
Yam

B — Contains Beef 771 1A D — Contain Dairy products 5 Wi
N - Contains Nuts HLA P — Contains Pork %556 A
DUARPREHE MBS AR AR

Please make your server awoare of any food allergies.

P AT 249 LA TSR s — s 2

All prices are in HKD and subject to 10% service charge
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V — Vegetarian 33K
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AHREER
Spring Specials Set Dinner

[D]IN][P] TS DN & TR
[D][N] B A A
Honey-glazed Barbecued Pork, Mango Salad with Prawn,
Salted Deep-fried Opster

Chateau Leoube Love by Leoube Provence France

[DI[PIN] —+HAF BB S E KIS
Double-boiled Teal Soup with Fresh White Maitake Mushroom and 25 Years Tangerine Peel
Or 8¢
[D][P][N] B ACBAC TR Ty hngso TH)
Double-boiled Dried Sea Whelk Soup with Fish Maw, Wolfberry and Almond Cream (Additional $80 for upgrade)

[D][P][N] BERUEG 25 0 L IHREMR ~FE)
Steamed Boston Lobster (half) with Bell peppers in Sweet and Sour Sauce

Orm
[D][PI/N] BEINFESR CE8) (73 ns120 T+
Australian Lobster (half)(Additional $120 for upgrade)
Justin Girardin Bourgogne Chardonnay Burgundy France

[D][N] B R r A
Wok-fried South Africa Abalone with Dried Tiger Prawn and Chives
Or 8k
[D][P][N) 1B EAFRTEREEE 3 ns200 TH)
Braised Abalone with Goose Web in Superior Oyster Sauce (Additional $§200 for upgrade)
Grace Winery Gris de Roshu Yamanashi

[NJ[D][P] XO 5 Kb F vl
Fried Rice with Fresh Crab Meat in XO Sauce

[NI[D] AR B BC S AR
Challed Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

18788 (MIBLE)
8788 per person (minimum 2 persons)

41175
> a

SHES ARG S AR B AL $258

Enjoy our sommelier’s three-glass wine pairing at $258 per person

B~ Contains Beef &1 D — Contain Dairy products 5 W

N — Contains Nuts 55z H: P — Contains Pork %514 V — Vegelarian 7%
UNARE RS AT MU, RIS AL

Please make your server avare of any food allergies.

PR H BT LR SR S — AR5 2% All prices are in HKD and subject to 10% service charge
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Above & Beyond Peking Duck Set

[DI/N] TEET RALHETE [D)/P) JF S FER
[D][N][P] PKE =& A
Marinated Cucumber with Supreme Jelly Fish,
Baked Whole Abalone Tart with Diced Chicken,

Crispy Roasted Pork Belly
Kim Crawford Sauvignon Blanc Marlborough New Lealand

[D]IN] RAINK Fr K
Above & Beyond Peking Duck
Cellier Des Dames Bourgogne Rouge

[DJ[NJJP] 35 22 EXS R 55
Braised Crab Meat Soup with Seasonal Vegetable and Scallop

[DJ[N)[P] 5 E I 1L 1 AT AP R
Wok-fried Prawn with White Asparagus and Purple Yam
Pinot Grigio delle Dolomiti, Prendo

[B][D][N] ¥AFHEE BRI
Firied Rice with Wagyu Beef, Pine Nut, Quinoa and Preserved Vegetables

[NI[D] AR B BC S R AR
Challed Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

08828 (WIfLE)
$828 per person (manimum 2 persons)

s ARIB RIS =ML $258
Enjoy our sommelier’s three-glass wine pairing at §258 per person

B~ Contains Beef &1 D — Contain Dairy products 5 W
N — Contains Nuts 557 P — Contains Pork %514 V — Vegetarian 3%

UNARE RS AT MU, RIS AL
Please make your server aware of any food allergies.

PR H BT LR SR S — AR5 2% All prices are in HKD and subject to 10% service charge
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Seafood Set

[DJ NI EVERK R« D]N) BT P
[DI[N] [P R AR
Deep-fried Crystal Blue Prawn with Yuzu, Mango Salad with Scallop,
Baked Opyster in Kung Pao Style
Domaine Rolet Gremant du Jura Chardonnay

[D][N][P] Fh AL AT IR
Double-boiled Dried Sea Whelk Soup with Conpoy and Cordycep

[DJINI[P] L5 BAENAHER (15
Baked Lobster (half) with Superior Broth
Lidoardo Mirogho Reserve Elenovo Chardonnay PDO Bulgaria

[D]INI[PTEE E e L %3 2 B
Steamed Garoupa Fillet with Fgg White in Purple Yam Sauce
Boschendal Estate “The Sommelier Selection” Chenin Blanc South Africa

[NJ[D][P] fa i R i S 4
Inaniwa Udon with Shrimp in Fish Broth

[NJ[D] AR BR AL SRR 4K
Chailled Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

8998 (PNLE)
3998 per person (minimum 2 persons)

411rp
o a

o G TRE S AT AL $268

Enjoy our sommelier’s three-glass wine pairing at 288 per person

B~ Contains Beef &1 D — Contain Dairy products 5 W
N — Contains Nuts 55z H: P — Contains Pork S %514 V — Vegelarian 7%

UNARE RS AT MU, RIS AL
Please make your server aware of any food allergies.

PR H BT LR SR S — AR5 2% All prices are in HKD and subject to 10% service charge
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Above & Beyond Braised South African Abalone Degustation Set

[DIINJ[P] ZEIT e [D][N] )1 b REAEAT S
[D][N] FEITHEXE T AEER
Honey-glazed Barbecued Pork,
Supreme Jelly Fish with Cordycep in Sichuan Flavour,
Deep-fried Shrimp Mousse Ball with Foie Gras
Gustave Lorentz Evidence Gewurztraminer Alsace France

[D][N][P] “EIE TR KNG SR
Double-boiled Dried Sea Whelk Soup with Teal and Morrel

(D[N [P] SR A A AT A
Braised South African Abalone (22-head per catty) in Superior Sauce

Chateau Leoube, Love by Leoube Provence France

[B][D]/N] S5 EF R IO R
Wok-fried Wagyu Beef with Wild Mushroom and Brown Garlic

Starmont Cabernet Sauvignon

(DN ) SR P
Fried Rice with Crab Meat in Shrimp Head Oil

[DJ[N] i RH R Be S Bl 28
Chailled Pomegranate Cream with Sago and Pomelo
Chinese Petit Four
Chateau Pajzos Tokaji Sweet Szamorodni

FEL$1,588
$1,588 per person

AR R IR B 5588

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

B~ Contains Beef &1 D — Contain Dairy products 5 W
N — Contains Nuts 5z 5 P — Contains Pork S %514 V — Vegetarian 3%
WERRESELE U, A AR

Please make your server aware of any food allergies.

PR H BT LR SR S — AR5 2% All prices are in HKD and subject to 10% service charge



