New Year's Eve Dinner
H\‘tﬂ“g

@ 315 Mecember 2023

First seating: 5:30pm - 8:30pm
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Black truffle scented abalone
SEHCE A B S
Pan-fried HokRaido scallops with termite mushroom

Ri3:8:2:2:8.2:94

2 e px
Wagyu 6eef puﬁ‘ with black pepper
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Charcoal yu xiang crispy pork dumpling
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Slow-cooked cod fillet with chicken oil
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Sautéed beef short ribs with onion &l soy sauce
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Bean sprouts poached in fis/i broth
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Seafood fried rice with egg el sakura shrimp
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Roselle guava pudding
Mashed taro pancake

Stgnature Sharing Dishes

< EH B B H Red Lantern  +HKS498
Cﬂspy sqft—sﬁe[[ crab with Sichuan dried chilli

NG H B A Vg Flaming fPeE;ng duck, + HK$980 for Whole duck,

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

6 courses | HK$988 per person (food only)

All prices subject to 10% service charge
Please let your server Rnow if you have any dietary restrictions and/or food allergies



