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Mid-Autumn Festival Deluxe Set Menu
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Marinated 6-head South African Abalone in Aged Huadiao Wine with
Garlic-Infused Diced Antarctic Cod
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Double-boiled Fish Maw with Dried Scallop, Honey Dates and Tender Pork Cartilage
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Baked Crab Shell stuffed with Crispy Alaskan Crab Meat
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Steamed Spo’cted Garoupa in Superior Soy Sauce
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Braised Japanese Kanto Sea Cucumber and Goose Web in Oyster Sauce
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Deep-fried Crispy Chicken with Garlic and Sesame
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Fried Red Rice with Scallop, Barbecued Black lberico Pork,

Preserved Vegetables and Crispy Rice
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Sweet Almond Cream with Peach Gum and Egg Whites
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Chinese Festival Petit Fours

-or 4 Persons HK$4,288
~or 6 Persons HK$6,288
For 12 Persons HK$]2,388
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Subject to tea and condiments charges plus 10% service charge
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This menu is available between 26 September to 7 October 2025
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This offer cannot be used in conjunction with other promotional offers or discount
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Please reserve this menu 48 hours in advance




