SKyline tasting menu

Welcome drink, ‘@
Champagne -- “Yellow Label’, Veuve Clicquot Ponsardin
or
Sparkling Tea -- Saicho Jasmine tea

B g I Razor clams steeped in Chinese rose wine sauce
Chill Razor clams | Chinese rose wine sauce |chopped garlic

v 5% & Green asparagus dressed with white sesame
Green asparagus | oyster sauce | white sesame

.45 ) 48774 - Foie gras <L caviar with Shanghainese coddled egg
Seared foie gras | caviar | Shanghainese coddled egg

£ 2:2:2:2-2'2-2 4

BL.o 43445 Crispy Dim Sum Platter
LR R R T
Wagyu beef puff with black pepper | Charcoal yu xiang crispy pork dumpling

Ri2:2:2:2:2:8°4"4

¥ R AT 4E Kung Po chilli lobster
Lobster | cashew nuts | sweet Shaoxing wine sauce | chilli

£ 2.2:2:2-2'2-2 4

2 - & 30 Garoupa fillet with chicken oil and osmanthus wine sauce
Seared garoupa | chicken oil | osmanthus wine sauce

£:2:2:2:2:2'2-2 4

Frik B A~ A5 fo Ma La spicy Wagyu beef tenderloin
A5 Japanese Wagyu beef tenderloin | dried chilli | ma la sauce | Sichuan pepper | Chinese celery

£:2:2:2:2°2'2-2 4

& B 729 AR Seafood fried rice with fish maw & abalone sauce
prawn | scallop | fish maw | abalone sauce | fried rice

§3+irE jf; Bao &7 soy milk,

Lava salt caramel | white sesame ganache | sesame tuile | tofu ice cream

7 - courses | HK$1688 per person (Minimum of two)

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

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



