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Dinner Tasting Menu

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

Asian Beauty mocktail ~ +HKS$78
Jasmine, pineapple and lemongrass

LA+ Chicken marinated in spring onion o1l
& ¥ ¥ de 5 Abalone slices with Sichuan peppercorn

2 Hafo2 f& Wagyu beef puff with black pepper
TR A R 7R & Charcoal yu xiang crispy porR dumpling

R ORI Sichuan-style lobster wok-tossed with chilli, blacR beans eI dried garlic

% = tE b Steamed cod with Sichuan green peppercorn

oY F 2 Spicy string beans with minced porR el fennel seeds
A B F F ER Y A Pan-seared HokRaido scallop fried rice with egg < vegetable

PR+ B 545 Guava coconut pudding
EAEs @R+ 4 8K Seasalt & caramel chocolate mochi

6 courses | HK$1,080 per person

Minimum of two
Chef recommendation for sharing

# e 5 B vg Aromatic Peking duck, +HK $398
Served with cucumber, scallion, duck sauce eI Chinese pancake (serves 3-4 guests)

X EH B B3 H Red Lantern +HK$228
Crispy soft-shell crab with Sichuan dried chilli (serves 4 pieces)

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

*@lease let your server Know if you have any dietary restrictions and/or food allergies



