Winter Solstice Menu — Available 19-21 December
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wAEELE A
Crispy chayote with hot T sour sauce
HILF A A RES S
Seared scallop with Termite mushroom paste
i S & o
Chicken marinated in Sichuan chilli sauce

e AP T 4t
Braised fish maw and vegetarian shark’s fin stuffed

with pigeon in peppercorn abalone sauce

23 FE ggs A
Double boiled bolete mushroom with sea whelk, and pork meat

A+ 4
Crispy Mandarin fish in sweet & sour sauce

= CRYE LE
WoR fried tiger prawns with leeR, shallot and green onion
Or

AR FHORY ACHE + HK$188 per person
WoR fried Boston lobster with black beans and dried garlic

zg;b N e

Beef short ribs with French bean

ST R B il S
Chicken T egq fried rice with Yunnan ham < shallot

R E o e ik e R i R

Red bean and black sago coconut panna cotta with black sesame mochi

8 - course | HK$3888 for four persons

Chef’s recommendation for Sharing

N Ge #a 7 AL Vg Flaming Peking duck, +HK $488 for half duck,

Served with cucumber, spring onion, Chinese pancakes &l duck sauce

Efge L Am T R +'K $388 for protion
Braised fish maw and vegetarian shark s fin stuffed
with pigeon in peppercorn abalone sauce

*All prices subject to 10% service charge
* All menus are subject to price and seasonal change
*Please let your server Rnow if you fiave any dietary restrictions and/or food allergies



