iz 3 BR IF pR 4L Steamed beetroot o vegetable dumpling
b (#p 4 824 Seafood dumplings with crab roe and crab meat
G F Aot d Wagyu beef o black truffle o caviar siu mai

2 L §¥ R & Honey glazed barbecue Ibérico pork,

+

"'_%‘é]“" = LRV WoR fried Boston lobster with leeR ,shallot and green onion
% r 42 4. Baked cod fillet with vinegar sauce
SKyline menu R B & A5 fo2 A5 Wagyu beef tenderloin with golden garfic
Welcome drink. ‘| & % B~ Bok choy poached in flounder fish broth
Champagne -- “Yellow Label’, Veuve Clicquot Ponsardin
or B 4k A Rice served with vegetable & abalone on top

Sparkling Tea -- Saicho Jasmine tea

2 5% Sea of peony
Taro mousse | coconut raindrop cake | milk caviar

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

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

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



