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Appetiser Platter
Superior Barbecued Pork with Honey, Braised Bean Curd Sheet Roll,
Crilled Fillet of Freshwater Eel with Pear and Osmanthus Sauce

Gosset Grande Réserve Brut NV
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Double-boiled Sea Cucumber Soup with Dendrobium Orchid and
Fresh Golden Tremell
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Pan-fried Cod Fillet stuffed with Minced Shrimp Paste and Leek

Domaine Marc Colin et Fils Chassagne-Montrachet Les Encegnieres 2017
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Braised Whole 6-head South African Abalone with Goose Web in Oyster Sauce

Chateau Lynch-Bages 2004
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Poached Vegetables in Tomato Fish Broth

Australian Wogyu FIoss ond F0|e Gros Fried Rice
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Tofu Pudding with Butterfly Pea
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Black and White Sesame Roll

Courvoisier V.S5.0.P. Exclusif Cognac

F1u HK$] 228 per person

(M{iLEE Minimum 2 persons)
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Each set includes a curated selection of four premium wines

SKETT R INI—ARFEE Subject to tea and condiments charges plus 10% service charge
IEBEARA EE M FEEE I HTH0EIEME R This offer cannot be used in conjunction with other promotional offer or discount
D PREE L& Available for dinner only
HEEBWNEEHE B ARSZ1TEX This set may be suspended at any time without prior notice
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