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Chef Wong’s Summer Specials

FFSL Per Person

[DIIN][P] & H IR A AR
Double-boiled Mini Winter Melon Soup with Fish Maw and Abalone

[D][N]  JiEEE 2R AT
Marmated Celtuce with Razor Clam and Black Caviar

[D][N](P] RENRERiG M AC A MR 0 Tt
Baked Silver Cod Fillet in White Balsam Pear, Honey and Lemon Sauce

[DIIN][P] SR LIFE TR
Minced Spotted Garoupa with Fine-Grained Yam win Fish Broth

$326

$188

$328

$128

IR Standard Portion

[D][N]  AARIEIEER

Crispy Prawn with Pomegranate Sauce

[D][N][P] SRR TR RO T
Wok-fried Wagyu Beef Cube with Black Porcini and Black Pepper Sauce

[D][N](P] A+ =4FE i Sr AHE - BERA AJE 5 5 $488
Braised Kamer Chicken with Pickled Ginger, Pineapple and Zacapa 23 Years Rum

(\% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

TAREHESE MU, RIS AR
Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge

3358

$368

o3

Whole
$898
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Summer Specials Set Dinner

[DIIN][P] VKBE=JE A [D]IN]JIBRERFAEALEA, V] FHEMERE
Crispy Roasted Pork Belly,
Marinated Cordyceps Flower with Supreme Felly Fish in Sichuan Chilli Sauce, Deep-fried Matsutake and Mock Goose
Chdteau Leoube Love by Leoube Provence France

[DI[N][P] S RATSE
Braised Seafood Soup with Conpoy and Winter Melon
Or B¢
[D][P](N] A HAEBATFEEBIR (T nsso T4
Double-botled Dried Sea Whelk Soup with Fish Maw, Wolfberry and Almond Cream (Additional $80 for upgrade)

A1 1R sk
Crispy Prawn with Pomegranate Sauce
Or 8k

[D][N][P] BEHUEZE B L IHAEM (F5) (G ms120 THD)
Steamed Boston Lobster (half) with Bell Peppers in Sweet and Sour Sauce (Additional §120 for upgrade)
Fustin Girardin Bourgogne Chardonnay Burgundy France

[D][N][P] AR RA T T AR IO
Wok-fried Wagyu Begr Cube with Black Porcini and Black Pepper Sauce
Or B¢
[DIIN][P] 5 5 )5 & F AE-E BR MR FHRGZE (73 ms200 THE)
Braised South Africa Abalone (7-head per catty) with Goose Web in Superior Oyster Sauce

(Additional $200 for upgrade)
Grace Winery Gris de Roshu Yamanashi

[N][D][P] XO & fE88 A kT i
Fried Rice with Fresh Crab Meat in XO Sauce

D] BB H #a Fo e Bl 26
Challed Mango Pomelo Sago
Chinese Petit Four

18788 (MBLE)
8788 per person (minimum 2 persons)

st T BT 2 = MR A 258

Eiyoy our sommelier’s L‘/zree—glass wine pairing at $258 per person
(\% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy

N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33
URAREIELE Mg, i Ao A 2

Please make your server aware of my food allergies.

ST A 28 AW 53 A 5 S JIRHs 28 AL prices are in HED and subject to 10% service charge



