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The Second Day of Lunar New Year Set Dinner
Wednesday, 18 February 2026

[DJ[N][P] RELFLEELE ~ [D]/P] B pe s BRI G
[DJN] FEEEEEILFER G - N R FEREE
Barbecued Suckling Pig, Honey-glazed Opster with Spring Onion,
Marinated Lettuce and Lily Bulb with Garlic, Smoked Egg with Oolong Tea and Caviar

(FFFEATBETAE — 3K Choice of three Appetisers per table)

[D]/NT[P] B A= 4T 45 e HAAE

Double-boiled Fish Maw Soup with Wilj% Red Mushroom and Yellow Fungus
Ore
[D][N][P] T#FEE3E
Braised Bean Curd Soup with Seafood
[D][N][P] Bfa FIRE SR
Baked Stuffed Crab Shell with Black Caviar

[D][N] B B4 A HEMR R
Work-fried Lobster with Golden Mushrooms and Chinese Kale

[D)/P] 52— T BHR AR A
Braised South Africa Abalone with Superior Qyster Sauce (22-head per caity)
r B
[B][D][N] B S EB G55 M5 FAFL
Honey-glazed Golden Oyster and Wok-fried M5 Wagyu Beef Cube with Garlic

[DIN)[P] f6 D5 B R
Braised Inaniwa Noodles with Garoupa. Fillet in Fish Broth

Or
[B][D][N] FIOFALE NS Fried Rice with Minced Wagyu Beef

[N FEEIBH O %
Sweetened Pistachio Cream with Bird’s Nest

[D][N] BB RERTC AR T Rk
Deep-fried Glutinous Rice Sesame Ball with Japanese Purple Sweet Potato,
Chilled Mango Sago Pudding

HHL$1,688
Priced at $1,888 per person

(B] & 4+1A Contains Beef (D] S WIS Contains Dairy products
V] %3 Vegetarian
IN] SHEHR Contains Nuts [P] & %414 Contains Pork

PUES s ap e ta/k G Mol 2 N
Please make your server aware of any food allergies

JIFA ] Xy DA w350 R e oo — s 2 il prices are in HED and subject to 10% service charge



