ﬁg Dinner Tasting Menu
)

Citrus Harmony CocKtail ~ +HK$88
Dry gin, passionfruit puree, ginger, pineapple and calamansi

Lavender Lemonade Spritz mocKtail — +HK$78
Lavender, lychee and lemonade

Tenroyu Sma Sma Sparkling Sake, Hidahomare rice, Gifu prefecture
¥ B U -KFL Chicken marinated in Sichuan chilli
& B e * Abalone slices with black truffle
KX P B ¥ Bean curd roll wrap with Chinese spinach

Louis Roederer 243 Collection, Champagne
) 4 ¢ (Crab roe xiaolong bao
Tk & F AL Seasonal vegetable & peach gum dumpling

Cave de Tain, Crozes-Hermitage Blanc, Rhone Valley, France
7 Ji =+ A% 88 Black peppered lobster with golden garlic

£ 2.2:2:2-2'2-2 4

o B F AE A Slow-cooked cod fillet with chicken oil

£ 2.2:2:2-2'2-2 4

Domaine de la Solitude, Chateauneuf-du-Pape Tradition, Rhone Valley, France
e L E & 4L YRR Sautéed seasonal vegetables with garlic

{2k F-V) A Beef tenderloin fried rice with egg & spring onion

£:2:2:2:2:2'2-2 4

Domaine Cauhape Ballet d’Octobre Jurancon, France Petit Manseng
i¢ 2 W Longjing panna cotta

BE¥Es B AR 48 K ¥ Seasalt T caramel chocolate mochi

6 courses | HK$1,080 per person (Minimum of two)
Additional 5-glass wine pairing for HK$460 per person

Chef recommendation for Sharing

NIGH e B L g Flaming Peking duck,  + HK$448 for half duck,

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

X BHE B B HE RedLantern +HK$398
Crispy soft-shell crab with Sichuan dried chilli

~M5-6 %) Hairycrab (180g - 220g) +HKS$398 each
Served with brown sugar ginger tea

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

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



Seasonal crab menu

¥ E yriE HK$328 3 pieces
Hunan-style golden King crab leg with chopped chilli

L SN A HK$198 3 pieces

Crab roe xiaolong bao

R R R Ol HK$198 3 pieces
Crispy crab roe &I seafood spring roll with caviar

ok ek (2 HKS$268  per piece

Cantonese baked crab meat, crab roe < cheese

#o % HKS$268  per person

Hairy crab meat and crab roe soup

Fod+me HKS$328 3 pieces

Pan-fried scallops with crab roe sauce served with rice crackers

AR 5-67) HKS498  per piece
Hairy crab (180g - 220g)
Served with brown sugar ginger tea

(preparation time approx. 30minutes)

MR- (B2 VA HKS$298  per portion
Crab meat fried rice with sakura shrimp &I crab roe

*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



