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Mid-Autumn dinner menu
Awvailable 16-18 September 2024

B% A4 % ¥ Drunken giant river prawn

h

2 /49 1 Marinated scallops topped with fresh pomelo
AAEEE IR £ N Crispy chayote with hot & sour sauce
FELLE b 5% Sliced abalone with scallion &I coriander

Bk & & AL Steam prawn dumpling with crab roe filling
B VLB & BB Double-boiled sea coconut with conch and pork meat soup

R ORI Sichuan-style whole lobster wok-tossed with chilli, black beans & dried garlic
AR &F KRN Panfried garoupa with salted egg yolR broth
B L+ BEL Crispy-skin chicken with peppercorn oil
# P fo 2 ) &R A5 Wagyu beef fried rice with pepper

P &+ e
Mango pomelo Mile Feuille, house Mango Coulis, Bobas and Sago < vanilla Mousseline

8 courses | HK$3380 for four persons
Minimum of four

Chef recommendation for Sharing

LG ¥ i A g Flaming Peking duck, +HK 5488

Served with cucumber, scallion, duck sauce eI Chinese pancake (serves 3-4 guests)

*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



