Mid-Autumn Dinner Menu ﬁy
Awvailable 24-26 September 2026
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Osmanthus glazed lotus root flakes with chilli sauce
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Chicken marinated with spring onion oil
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Pan-fried HoRkaido scallops with chilli oil, shallot & cucumber

= F R T AL
Steamed beetroot & vegetable dumpling
G P G IPE LS
Seafood dumpling with crab roe and crab meat

R BRER A P
Double-boiled soup with coconut, conch ¢ pork,
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Stir-fried Mandarin fzsﬁ Sillet wztﬁ soy bean chilli sauce

G M B AL vE Flaming PeRing duck,
Served with cucumber, scallion, duck sauce I Chinese pancakes

A A AS ek
A5 Japanese Wagyu beef tenderloin with lemongrass e garlic chilli sauce
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Sautéed seasonal vegetables

(Chinese yam, lily, ginkgo, Rale &I carrot)

Mihdn g v BB 2 44

Citrus egg custard mooncake with Oolong tea ¢l pear mousse

8 courses | HK$ 4,480 for four persons

*All prices subject to 10% service charge
*All menus are subject to price and seasonal change

*Please let your server Rnow if you have any dietary restrictions and/or food allergies



