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Chinese New Year Fireworks Dinner
11t February 2024

# v -k3t Chicken marinated in Sichuan chilli sauce
%t ge © Sliced abalone with Sichuan peppercorn
¥ B B % Bean curd roll wrap with Chinese spinach
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#¢ #2 & Crab meat and crab roe soup
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# Jfr+ 35 48 Black pepper lobster with golden garlic
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o M L & s Slow-cooked garoupa fillet with chicken oil
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wE L &L YR Sautéed seasonal vegetables with garlic
& p B2 e 320 &2 Angus beef tenderloin fried rice with egg
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¥R B Mango pomelo sago with birds’ nest

6 courses | HK$1,888 per person

Chef recommendation for Sharing

NG i B AL Vg Flaming Peking duck, +HK$448 for half duck,

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

X EHEB B H Red Lantern +HK$398
Crispy soft-shell crab with Sichuan dried chilli

All prices subject to 10% service charge

Please let your server Rnow if you have any dietary restrictions and/or food allergies



