New Year's Eve Menu
Awvailable 31 December
First seating (17:30 to 20:30)

)

BL.S % - Crispy dim sum platter
2ot ik | A A ARk A
Wagyu beef puff < black pepper | Charcoal yu xiang & crispy pork dumpling

ﬁﬁﬁﬁﬁﬁﬁﬁ

H Y5 ¥ @& ¥ - Slices abalone with peppercorn oil
Abalone | peppercorn oil

********

BEH A B & A EF 3 - Seared scallop with termite mushroom paste
Hokkaido scallop | termite mushroom paste

********

¥ ¥a 5 S48 & - Bell pepper chilli black cod fish
preserved bell pepper chilli | cod fish | Shanghai bok choy

ﬁﬁﬁﬁﬁﬁﬁﬁ

W% 872 ¥r - Angus beef tenderloin with spring onion soy sauce
beef Angus beef tenderloin | spring onion

ﬁﬁﬁﬁﬁﬁﬁﬁ

& 7 ¢ ¥ 7L 8B - Tiger prawn with garlic and pepper
WoR fried tiger prawn | pepper | garlic

********

2 IR 3V AR - Chicken & egg fried rice with Yunnan ham
Egy fried rice | Chicken | Yunnan ham

********

Bk v 4 RAped 2152 7 - Mala chocolate mousse with guava sorbet

Mala chocolate mousse | brownie soil | raspberry chips | guava sorbet
8 - courses | HK$ 888 per person

Signature Sharing Dishes
NG Hr B A Vg Flaming Peking duck, + HK$1,196 for Whole duck

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

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



New Year's Eve Menu
Available 31 December
Second seating (21:00 to 01:00)

>

8L 3% - Crispy dim sum platter
2ot ik | A A ARk A
Wagyu beef puff < black pepper | Charcoal yu xiang < crispy pork dumpling

ﬁﬁﬁﬁﬁﬁﬁﬁ

@ FL7 B A F - Confit carabinero with caviar
carabinero | caviar | peppercorn oil | dark vinegar

********

P frde g B2 LR P - Baked crab shell stuffed with cheese T Alaska crab meat
Alaska crab meat | cheese | mushroom | onion

********

T ¥ F 548 & - Bell pepper chilli black cod fish
preserved bell pepper chilli | cod fish | Shanghai pok choy

ﬁﬁﬁﬁﬁﬁﬁﬁ

i? P R Aot L 4gIF - Grilled A5 Japanese Wagyu beef tenderloin with foie gras
AS Japanese Wagyu beef tenderloin | foie gras | ginger Shanghai sauce

ﬁﬁﬁﬁﬁﬁﬁﬁ

K3k ATIE & - Ma La spicy lobster tail
Chilli | Sichuan pepper | Chinese celery | lobster tail

ﬁﬁﬁﬁﬁﬁﬁﬁ

XA A g+ 9 — Scallops dry noodle with spring onion oil
HokRaido scallop | spring onion oil

********

Frikd v 4 B34 2182 & - Mala chocolate mousse with guava sorbet

mala chocolate mousse | brownie soil | raspberry chips | guava sorbet
8 - courses | HK$2,025 per person

Stgnature Sharing Dishes
Lt e B AL vE Flaming Peking duck, + 1K $1,196 for Whole duck,

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

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



Premium package + HK $400 per person
120 Minutes Free-Flow of Veuve Clicquot Yellow Label NV Champagne
Sake | Chinese wine | beer| white < red wine

Luxury package + HK$600 per person
120 Minutes Free-Flow of Ruinart Blanc de Blancs Champagne
Sake | Chinese wine | beer| white < red wine

Grand package + HK $2,200 per person
120 Minutes Free-Flow of Dom Pérignon Champagne
Sake | Chinese wine | beer | white e red wine

Above free-flow packages include sake, Chinese wine, beer, red and white wine.

Sake
X 2P Jﬁ
GekReikan Junmai Ginjo sake

Chinese wine:
3 R
Chinese Osmanthus Sweet Wine

Beer
+4
Tsing Tao

Wines
E¥ia AR
Sommelier-Selected Red Wine & White Wine

*Free flow is available for 2 hours, does not include still and sparkling water, coffee and tea
Subject to 10% service charge



