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Signature Tasting Menu

& % Sui mai with Caviar
Jz 3 B BF )AL Beetroot o wild mushroom dumpling
Bk [ 5 B4 Seafood dumpling with crab roe and crab meat

% % 3k %k %k k

¥R L
Kung pao Ring prawns
Served with cashew nuts and sweet Shaoxing wine sauce
kk ok sk ok ok

7L A
Steamed cod with green Sichuan peppercorns

%k 3k 3k %k %k k

ER A v
Wok-fried Angus beef tenderloin with leek, shallot and spring onion

% % % %k %k %k

2 ek 3 4
Chicken T egg fried rice with Yunnan ham

% %k %k ok %k %k

i¢ 2 W { Longjing panna cotta
AR 45Kk Seasalt el caramel chocolate mochi

6 - courses | HK$980 per person

Chef’s recommendation for Sharing

NG e & L Vg Flaming PeRing duck, +HK$488 for half duck,

Served with cucumber, spring onion, Chinese pancakes < duck sauce

*All prices subject to 10% service charge
* All menus are subject to price and seasonal change
*@lease let your server Rnow if you have any dietary restrictions and/or food allergies
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Premium Tasting menu

™5 B5 4. Black truffle-scented abalone
# Jp | * /N Cucumber salad with sesame dressing

A A AR H F Seared HokRaido scallop with Sichuan chilli sauce

% % 3k %k %k k

JLIAF AR E
Barbecue pork loin glazed with New Zealand Manuka honey

%k 3k 3k %k %k

TR PR L AR A
Ma la wok fried Boston lobster with dried chills, Sichuan pepper and Chinese celery

%k 3k 3k %k %k k

R A Ao
Japanese A5 Wagyu beef tenderloin with golden garlic

% % % %k %k %k

LSO TRl e N
Stewed black truffle < morel mushroom with seafood fried rice

% % % %k %k %k

Bk w4 BSH§ rRD m

Ma la chocolate mousse with guava sorbet

6 - courses | HK$1,280 per person

Chef’s recommendation for Sharing

NG W B L "8 Flaming PeRing duck, +HKS$488 for half duck,

Served with cucumber, spring onion, Chinese pancakes < duck sauce

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change
*@lease let your server Rnow if you have any dietary restrictions and/or food allergies



