Christmas Dinner Menu ‘m

Akong
Available 24-26 December @

& ES Siu Mai with Caviar
e *];{:’]é,; Beetroot &l wild mushroom dumpling
Bk [t 5 6240 Seafood dumpling with crab roe and crab meat

R RS AE RS
Seared HokRaido scallops with abalone sauce & wild mushrooms

e LB B F R4
Tiger prawns with crispy taro cake in Kaili red sour sauce

%g Y A
Braised Cod with soy bean chilli sauce

l&:ﬁ,g‘%v? ’Fé'gl.i-i 94 "E;

Slow-cooked Angus beef ribs with black garlic gravy sauce < green asparagus

LRl L A TR
Fried rice with duck meat, leeks el vegetables

R S % NI T
7 VJE ®

WoR fried pea sprouts

B SR I

Christmas chocolate sphere with raspberry mousse I Meringue Tree

8-course | HK$1388 per person

Chef’s recommendation for Sharing

LlEe He 5 A vg (F[aming (Pe,{ing duck, +}[K$488f07’ ﬁaﬁfcfuc/{

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

*All prices subject to 10% service charge
* All menus are subject to price and seasonal change

*@lease let your server Rnow if you have any dietary restrictions and/or food allergies



