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F A TR B L
SIGNATURE DINNER TASTING MENU

HERNIFEES
Baked Crab Shell Stuffed with Fresh Crab Meat and Onion

mmCB R E
Braised Fish Maw Soup with Shredded Chicken

KEBRIRIKHRE

Sautéed Prawn in Chicken Broth W|th Spinach

BEFEREIIER

Smoked Chicken with Fragrant Tea Leaves and Soy Sauce

FEEEMFEDNNRES

Braised Tomato Stuffed with Assorted Mushrooms and Crispy Kale

MEREMBBHE

Stewed Rice with Whole Abalone in Hot Pot

M%) &t
Jade Dessert Platter

S $908 per person

RETRERER > METHEARYEBNRE  FENEERS -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

N EESEUBEHE » BB WIN—RFE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



BEICBE
NOURISHING FISH MAW SET DINNER

X1 = /R
BERHER B HEER  EREARSZ T
Appetiser Trio
Chilled Fresh Abalone with Chinese Rose Wine,
Jelly Fish with Spring Onion Oil,
Deep-fried Botan Shrimp and Minced Yunnan Ham Toast

SR ERNIERE
Braised Bird's Nest Soup with Fresh Crab Meat

B TH# SRR
Pan-fried Fish Maw with Almond Cream and Chicken Broth

R HE = I
Braised Chicken with Vegetable in Chicken Broth

4+ S e

mBERERXHE
Poached Seasonal Vegetable in Fish Broth with Fish Purée

S MR WD #h
Fried Rice with Assorted Seafood, Shrimp Oil and Crispy Rice

M) & @t
Jade Dessert Platter

117 $1,088 per person

RETRRER > METHEARYEBNRE  FENEERS -
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
M EESEUBEHE » BB WIN—RFE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



MEE o i FL L
ABALONE SET MENU

X = /g
BIEAKEMN  BEFEILBESF MFEEEM
Appetiser Trio
Deep-fried Suckling Pig with Shrimp Paste and Sesame,
Pan-fried Hokkaido Scallop with Ginger Paste,
Cherry Tomato with Pomelo Vinegar

BRF2 R RES
Double-boiled Sea Whelk Soup with Dendrobium and Ginseng

WH G E R 5 A MEH

Steamed Fresh Crab Claw and Bean Curd in Superior Broth

i £ PO 58 £ &
Braised 4-Head Abalone with Oyster Sauce

om 1 I8 b SB I MORD A KL
Wok-fried Diced Australian M9 Wagyu with Crispy Garlic Chip and Black Pepper

e SUF

Wok-fried Asparagus, Black Fungus, Fig, Snap Pea and Lotus Root

& & T D R 1T K D
Fried Rice Vermicelli with Conpoy, Crab Meat and Egg

X HmPFE
Jade Dessert Platter

S $1,488 per person

S5 M$398REIN =
Additional $398 per person to enjoy an extra course:
BEMRES

Braised Japanese Sea Cucumber with Oyster Sauce

RETRERER > METHEARYEBNRE  FENEERS -
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
N EESEUBEHE » BB WIN—RFE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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YOSHIHAMA ABALONE SET MENU

EI B EREEE
Baked Sea Whelk Stuffed with Onion, White Mushroom,
Chicken and Roasted Chicken Liver

MRR 5
Fish Soup with Fish Maw, Spotted Garoupa Fillet and Scallop

BE-+_HESEmMEANEE
Braised 32-Head Yoshihama Abalone and Goose Web with Oyster Sauce

TS AL K IR BB
Seared Lobster on Egg White with Black Truffle Sauce

BAEARTFREXE
Poached Seasonal Vegetable
with Lily Bulb and Goji Berry in Almond Soup

T EETEERW TR
Fried Rice Vermicelli with Conpoy, Crab Meat and Egg

M%) MHmbt
Jade Dessert Platter

I $1,988 per person

SUBMS00EEBEE-+_HES e mRINBEARZA!
Additional $1,600 per person to upgrade from
Braised 32-Head Yoshihama Abalone and Goose Web with Oyster Sauce to:

E% — -H-EEEETL: = uuﬁ’@,.\\?ﬂ ﬁ%%
Braised 25-Head Yoshihama Abalone and Goose Web with Oyster Sauce

RETRRER > METHEARYEBNRE  FENEERS -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESEUBEHE » BB WIN—RFE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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VEGETARIAN SET MENU
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REREE - BEEXOERE - M FEEEM
Appetiser Trio
Marinated Bean Curd Sheet,
Chilled Vegetarian Shrimp with Cordyceps Flower and Vegetarian XO Sauce,
Cherry Tomato with Pomelo Vinegar

ST B B
Double-boiled Vegetarian Broth
with Matsutake Mushroom, Bamboo Pith and Brassica

BAEEELULESF

Sautéed Vegetarian Scallop with Kale, Fresh Yam and Lotus Root

SLEERRKA

Braised Vegetarian Pork Belly with Fresh Pea

THERREBIRS
Braised Radish Stuffed with Assorted Mushrooms and Bird’'s Nest
Topped with Golden Flakes

ERELHETRE 8
Poached Choy Sum and Preserved Vegetable with Crispy Kale

BEAZNE

Fried Five-grain Rice with Assorted Seasonal Vegetables

M%) S mBt R
Jade Dessert Platter

I $538 per person

AETRESR  NETHEARYBEEHRE  FENRERS -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESLBEEHE » BB RM—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.





