Idtong New Year's Eve Menu

'@ 31 December 2026

First seating (17:30 p.m. to 20:30 p.m.)

% ¥ fe 4. Abalone with green Sichuan peppercorn oil
w ¥ “Four Blessings” Jasmine tea-smoked bean curd rolls

= . 2 Z FA

WHF A B AR EF F Seared HokRaido scallops with black termite mushrooms

TR L ERAAR

Honey-glazed barbecued Ibérico pork,

LR SRk L AR
Wok-fried Boston lobster with smoRed chilli, crispy garlic &I spring onion oil

B A2 e
Stewed Angus beef tenderloin with spring onion

rEEw

Pea sprouts with superior broth

7S

Raspberry [ychee mousse

EE Yk F Y

6 courses | HK$1,288 per person

Signature Sharing Dish
L Ge s 5 AL vg Flaming Peking duck, + HK$1,196 for whole

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 &/or food allergies



New Year’s Eve Fireworks Menu

P N
'@ 31 December 2026

Second seating (21:00p.m. to 01:00 a.m.)

¥ ¢ 4. Abalone with green Sichuan peppercorn oil
» £ ¥ “Four Blessings” Jasmine tea-smoked bean curd rolls
FHEF A B A B g ¥ 3 Seared HoRRaido scallops with black termite mushrooms

6317 2L RERARR G
Honey-glazed barbecued 1bérico pork,

B L E s
Steamed grouper fillet with osmanthus-infused chicken oil

LR SRk LA AR
Wok-fried Boston lobster with smoRed chilli, crispy garlic &I spring onion oil

AR B R ASTeE 4
Crispy AS Japanese wagyu beef cheeR with dark soy sauce

rFEew

Pea sprouts with superior broth

g sﬁ;ﬁ;‘i@ R A
Stewed black truffle T morel mushroom with seafood fried rice

Lo

Raspberry [ychee mousse

8 courses | HK$2,388 per person

Signature Sharing Dish
LG # Ha 5 A Vg Flaming Peking duck, + HK$1,196 for whole

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 &/or food allergies



