Wine Pairing
Champagne, Veuve Clicquot “Yellow Label’
Reims, France

*

Hua Tigo Chiew 1= IF)
*

Sauvignon Blanc, Te Tera
Martinbourgh, New Zealand
*

Wild Pony, Kanaan Winery,
*

Ruby Fine Port, Dow'’s

Douro Valley, Portugal

5 - glasses | HK$688 per person

Chef recommendation for sharing
N Ge it LYY Flaming Peking duck,  + HK$488 for half duck,

served with cucumber, spring onion, Chinese pancakes & duck sauce

X B H T B HE Red Lantern + HK$388 per portion
Crispy soft-shell crab with Sichuan dried chilli

*All prices subject to 10% service charge



™ B ge 5 Sliced abalone with black truffle
4. =+ % & Green asparagus dressed with caviar
KA A R A B E F F Seared scallop with termite mushroom paste
£:2:2:22 4
L ]
Dim Sum Platter

Afafrt e | B AR Rk &
Wagyu beef puff with black pepper | Charcoal yu xiang crispy pork dumpling

k:2:2:2-¢ 4

#n 3 £ 7L¥E Tiger prawns with spicy salted egg yolR and sweet potato
or

158 = 2LE BR0h + HK$328 per person
Braised 15-head South African abalone with shiitake mushroom

k:2:2:2-¢ 4

MV o] 2 Beef short ribs served in Sichuan chilli pickled pepper

£:2:2:22 4

oI ¥R ME B e e i Carabinero with seafood & lobster broth rice

k:2:2:2-¢ 4

AR }3? Chinese Opera cake
chrysanthemum tea mousse / Chinese pear Jelly with bird nest / honey yuzu sorbet

6 - courses | HK$980 per person (for complete table only)

*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



