Christmas Dinner Menu ‘@

A tong
Available 22-26 December @
g
Appetizer platter

R e s FEk ok PR OBEAA RS EES
abalone, black truffle | baby squid, peppercorn oil | scallop, termite mushroom paste

B b
Dim Sum Platter
beetroot T vegetable dumpling | Steamed cod with black olive dumpling

B iR B
Hunan-style lobster with fermented beans

lobster | fermented beans

7 A
Roasted crispy pork belly with Kung Po sauce
roasted pork_ belly | Chinese yam | Rung po sauce | pineapple

Hoo BE A
Slow-cooked cod fillet with chicken oil and green asparagus
cod fillet | chicken oil | green asparagus

& AR ASe S
Wok-stewed A5 Japanese wagyu beef with garlic chilli sauce
A5 wagyu beef | golden garlic e chilli | garlic chilli sauce

OOFLY ZEACHE F e oK
Confit carabinero with Lobster Broth Rice

poached confit carabinero | crispy rice | crab meat | scallop | lobster consommé

PR o A
Chinese green tea paviova

Lychee rose | Christmas fruits | rosemary | green tea pavlova
8-courses | HK$1288 per person

All prices subject to 10% service charge

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



