ReEBBRTHELL

Autumn Exclusive Dinner Set Menu
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Roast Suckling Pig, Deep-fried Shrimp Toast with Black Truffle

Malibran Gorio Extra Dry Prosecco DOCG, 2020
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Double-boiled Soup with Dried Scallop, Honey Dates and Tender Pork Cartilage
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Baked Crab Shell stuffed with Crabmeat and Onion
Babich Wines Black Label Sauvignon Blanc 2020
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Braised Whole Canned 8-head Abalone with Goose Web in Oyster Sauce

Chateau de Pez ‘2nd Pez', 2020
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Signature Deep-fried Crispy Chicken
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Sautéed Kale with Dried Flounder
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Fried Red Rice with Scallop, Barbecued Black |berica Pork,
Preserved Vegetables and Crispy Rice
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Sweet Almond Cream with Peach Gum and Egg Whites

] For 4 Persons HK$2,488
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Add HK$300 per person for Wine Pairing Recommendation

FHWRTREBREAEZ—RHFE

A tea and condiment charge, as well as a 10% service charge on the original price, will apply
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Offer is available from now to 30 November 2025

HEREAZEHR—ER ZBHEKE
Available during dinner period from Monday to Friday

B8\ B R TERT BN AT S ARSI B

Book 48 hours in advance to enjoy an extra 10% off
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Offer cannot be combined with other promotions and may be suspended without prior notice




