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Winter Specials Seafood Set

[D](N][P) BORFRA B« [D][N] &4 70 (DN B H A
Deep-fried Crystal Blue Prawn with Rose Dressing, Mango Salad with Scallop,
Salted Deep-fried Oyster
Domaine Rolet Cremant du Jura Chardonnay

[D][N][P] HERESIC T HERTE
Double-boiled Lamb Soup with Maca, Wolfberry, Sea Gucumber and Lily Bulb
Or &
[DIN][P] A FERBEERNR (7 nsso FH4k)
Double-boiled Dried Sea Whelk Soup and Fish Maw with Almond Cream (Additional $50 for upgrade)

[D][N] &5 bR 78 FHE MR (- 8)
Steamed Lobster (half) with Aged Huadiao Wine and Garlic
Fustin Girardin Bourgogne Chardonnay

N f1 gL HE
Stir-fried Chicken with Oyster and Fish Maw
Or B¢
[D][P][N] 85 2 & R AERLLR (3 ms200 FHAR)
Braised Whole South African Abalone in Superior Oyster Sauce (Additional §200 for upgrade)
Boschendal Estate “The Sommelier Selection” Chenin Blanc

P FEAEIE 5 B AT K B
Wok-fried Glutinous Rice with Preserved Sausage, Conpoy and Sakura Shrimp

[N'] Ao B AT SR 21 ¥ R P S B o 2
Sweetened Ginger Tea with Dried Longan, Red Dates and Glutinous Rice Ball
Chinese Petit Four

8998 (PHNLE)
8998 per person (minimum 2 persons)

OI’/

TS DT = BRI T $268

Enjoy our sommelier’s three-glass wine pairing at §288 per person
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Above & Beyond Peking Duck Set

[D][N] Rk ER AL TAH. [D][P] UEMAHARE. [DIN][P] 27T I %
Cordyceps Flowers with Whate Fungus in Sichuan Chilli Sauce,
Baked Whole Abalone Tart with Diced Chicken,

Honey-glazed Barbecued Pork
Grace Winery Gris de Roshu

[D][N] RAMK J B WG
Above & Beyond Peking Duck
Cellier Des Dames Bourgogne Rouge

[D][N][P] A Fa I Py 52
Braised Crab Meat Soup with Pumkin and Truffle

[D][N][P] BB LB DI B
Stir-fried Prawn with Tangerine Peel and Black Bean Sauce
Pinot Grigio delle Dolomiti, Prendo

[D][N] BEAESEAE T8 P AR
Frried Rice with Diced Scallop, Crab Meat and Sakura Shrimp

[N A B AL 2R 2 0 [ e S R e 4
Sweetened Ginger Tea with Dried Longan, Red Dates and Glutinous Rice Ball
Chinese Petit Four

Hrg828 (PNLE)
$828 per person (minimum 2 persons)

Rt
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Enjoy our sommelier’s three-glass wine pairing at §258 per person
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Above & Beyond Braised South African Abalone Degustation Set

[B][D][N] EAME LMY A [D]N] #HEEE RALEA. [N][D] SRR F BBk
Crispy Five—spice Slzced Angus Beef Brisket,
Marinated Cucumber with Supreme Jelly Fish,

Deep-fried Shrimp Mousse Ball with Mustard
Rim Crawford Sauvignon Blanc Marlborough New Sealand

(DN P] BAATAT AR IR
Double-boiled Dried Sea Whelk Soup with Bamboo Pith and Matsutake Mushroom

[DIIN[P] R AE = AT g
Braised South African Abalone (22-head per catty) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

B e 2 PR AR TURD IR A 2o
Wok-fried Aush alzan Wagyu Beef Cube with Polato, Honey and Black Pepper

Starmont Cabernet Sauvignon

[DI[N][P] S B8 A b
Fried Rice with Crab Meat in Shrimp Head Oil

[N'] o B AT SR 21 ¥ R P S B o 2
Sweetened Ginger Tea with Dried Longan, Red Dates and Glutinous Rice Ball

Chinese Petit Four
Chdteau Pajzos, Tokaji Sweet Szamorodni

FEL$1,588
$1,588 per person

0!')

e R DT T AT $308
LEngoy our sommelier’s four-glass wine pairing at $388 per person



