Dinner tasting menu

™ B ge 7 Shiced abalone with black truffle
B 2L B Osmanthus glazed beef flakes with chilli sauce
7 JiE LSk 3L U {# Shredded chicken with Ring crab meat marinated in chilli < sesame sauce

Rtk
2 e f* Wagyu beef puff with black pepper
= BRI AL AL Crispy bean curd dumpling with egg, vegetable &L wild musfiroom
——
N SR X
Wok-fried tiger prawn with black bean and dried garlic

or
15 5f % #-& F50f¢ + HKS 388 per person
Braised 15-head South African abalone with shiitake mushroom

£.2:2:2.2-4

¥ ORI
Kung Po chilli chicken with cashew nuts and sweet Shaoxing wine sauce

.2:8:2:8 4

AR R SN
Seared scallops tossed noodles with spring oil

.2:8:2:8 4

FREFEZHBHREHT 2 &
Chrysanthemum tea mousse, Chinese pear jelly with bird’s nest, honey yuzu sorbet

Any 4 courses | HK$ 780 per person
6 courses | HKS 980 per person

Chef’s recommendation for Sharing
X B H B B HE Red Lantern +HK$ 388 | per portion
Crispy soft-shell crab with Sichuan dried chilli

L lGe? $a i L WG Flaming PeRing duck, +HKS 488 | half duck,

Served with cucumber, spring onion, Chinese pancakes < duck sauce

*All prices subject to 10% service charge
* All menus are subject to price and seasonal changes
*Please let your server Rnow if you have any dietary restrictions or food allergies



