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Chef Edmond’s Signature Tasting Menu

FEETXE - EMBR#RAMADK © 5EEEFND

Superior Barbecued Pork with Honey,
Shredded Chicken with Mung Bean Noodles and Black Truffle,
Marinated Cherry Tomato with Preserved Plum Sauce

CRHCH)

Deinhard Green Label Riesling 2020, Mosel, Germany

NFERSETRICE

Double-boiled Fish Maw Soup with Almond Cream and @-year Lily Bulbs

MelBiEis g &
Baked Crab Shell Stuffed with Crabmeat and Onion

2017 McWilliam's McW 660 Reserve Chardonnay 2017, Tumbarumba, Australia

BERREERFEES

Stir-fried Spare Ribs with Aged Tangerine Peel and Balsamic Vinegar

Marchesi Antinori Peppoli, Chianti Classico DOCG 2018, Italy

T {ERZER

Braised Rice with Fish Maw in Abalone Sauce
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Chilled Mango Cream with Sago and Pomelo

s H K$888 per person

(M {iEE Minimum 2 persons)

o BS MEMHK$250
With additional wine pairing HK$250 per person

—3% 3£ Lallier Grand Cru Blanc de Blancs &1& HK$680
A bottle of Lallier Grand Cru Blanc de Blancs, Champagne, France at HK$680
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All offers cannot be used in conjunction with other promotional offer or discount
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Subject to tea, condiments and 10% service charge




