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Fireworks Tasting Menu
Awailable on 1st Oct 2023

Tenroyu Sma Sma Sparkling Sake, Hidahomare rice, Gifu prefecture
XA LA Chicken marinated in spring onion oil
i B g 5 Sliced abalone with Sichuan peppercorn
K E P B ¥ ®Bean curd roll with Chinese spinach

Louis Roaderer 243 Collection, Champagne
AN R FORY RSB Sichuan-style lobster wok-tossed with chilli, black beans & dried garlic

Cave de Tain, Crozes-Hermitage Blanc, Rhone Valley, France
Fd B L &7 Slow cooked garoupa fillet with premium chicken oil

Domaine de la Solitude, Chdteauneuf-du-Pape Tradition, Rhone Valley, France
2 LEIRN ML P Australia M9 Wagyu 1ib eye with chives and wafu sauce
@ia L | E4L YR Panfried sautéed seasonal vegetables with garlic

Louis Latour, Pinot Noir, ‘Les Pierres Dorées’, Burgundy, France

AR FF A KW R Seared scallops with dry noodle in spring onion oil

Heiwa Shuzo “Tsuru-ume” Umeshu, Wakayama prefecture
P52 & Guava sorbet
iRk v 2 3 5% Ma la chocolate mousse

6 courses | HK$1888 per person
Wine pairing
6 glasses | HK $888 per person

Minimum of two
Chef recommendation for Sharing

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

X EHB BHE Red Lantern +HK$228
Crispy soft-shell crab with Sichuan dried chilli (serves 4 pieces)

*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



