.
£
£
£
£
£
£
£
£
£
£
£
£
£
£
£
£
£
£
£
e

ERRARBREL

Chef Simon Wong’s Tasting Menu

VRSB IR TchEsE - FEFARISH
Chiu Chow-style Chilled Marinated Threadfin Fillet,
Crispy Eel with Shrimp Paste in Bean Curd Sheet,

Fole Gras infused with Champagne and Apple

ZNZEEE TR

Double-boiled Fish Maw Soup with Melon, Sea Whelk, and Dried Scallop

BT SEXEBREBERER

Baked American Lobster with Whisky and Preserved Radish

AEEHEF WA SR EREMFR

Stir-fried Grain-fed Wagyu with Termite Mushroom, Bell Pepper, and Lily Bulb

‘171.'. n nu ™ ?ﬁ&

Fried Rice with Abalone and Scallop in a Claypot

BTEER-RETER - FEAZHME

Almond Bean Curd Pudding, Red Date Mille-feullle, Black and White Sesame Roll

=it HK$888 per person

(R{iEE Minimum 2 persons)

HIWIN—Rik#FH &
10% service charge apply
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This offer cannot be used in conjunction with other promotlonal offers or discount




