ANOA38 ®» 3A08V @

BERLETIE T B4
Mother’s Day Set Dinner
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Above & Beyond Chinese Platter
Honey-glazed Barbecued Pork, Yuzu Salad with Scallop and Mango, Deep-fried Cheese with Shrimp Mousse Ball

Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne

[D][N] 35 22 M HR AL AUk
Wok-fried Prawns with Elm Fungus, Lily Bulb and Garden Greens

[D][N][P] SF BB 1R
Double-boiled Chicken Soup with Fish Maw and Morrel

[D][N][P] T raAEffafERE3

Braised South African Abalone with Goose Web in Superior Oyster Sauce
Chateau Leoube Cotes de Provence "Love by Leoube' Rose

[D][N][P] 1 7 #8175 BRAL 1l 25 HE B DA
Steamed Giant Garoupa Fillet with Yunnan Ham and Japanese Mushroom on Lotus Leaf

[D][N] BF KGR FL A6
Flambé Baby Pigeon with Soy Sauce

Cellier Des Dames Bourgogne Rouge Bourgogne France

[D][N][P] FARR 2 AU
Braised E-fu Noodle with Truffles and Wild Mushroom

(D] ERHAMEE B O #E
Sweetened Pistachio Cream with Bird’s Nest

[N[P] ALk
Longevity Bun

. HE$928 (—Ai2)
Priced at HR$928 per person (Minimum 2 persons)
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Enjoy our sommelier’s three-glass wine pairing at HR$388 per person
B~ Contains Beef &1 D — Contain Dairy products 5 WH
N — Contains Nuts 55z H: P — Contains Pork %514 V — Vegetarian 3%
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Please make your server aware of any food allergies.
JIT AT H B DA e 1530 Bt MRz e All prices are in HKD and subject to 10% service charge



