Dinner Tasting Menu

Akony

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

Lavender Lemonade Spritz mocKtail +HK$78
Lavender, [ychee and lemonade

> @ ge B Slices abalone with black truffle
FEHak K| b1 Soy marinated baby squid with peppercorn oil and vegetable
FHEF A B A B EF 3 Seared scallop with termite mushroom paste
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& 2% | Hutong prawn roll
2 tafe2 B* Wagyu beef puff with black pepper

HRARARAR

7 Jp+ 45 ¥ Black peppered lobster with golden garlic

HRARARAR

% ?’:‘ FAE . Baked cod fillet with soybean sauce
BEfE I 11 5 Sweet and sour pork belly in Shanghai style

HRARARAR

G ILY BT i AF b e WK Spanish red prawn poached with crispy rice in tomato broth
KRARARAK
RS RIRAREFTEDIN

Peach osmanthus 00[0ng mousse with oolong tea ice-cream
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6 - courses | HK$980 per person (Minimum of two)

Chef recommendation for Sharing

LG et AL vg  Flaming Peking duck, +HK$488 for half duck,

Served with cucumber, scallion, Chinese pancakes &l duck sauce

*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



