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National Day Fireworks Set Dinner

Thursday, 1 October 2026

[D]I[IN]P] RELFLFEE [D]IN] N R R EAEAT B /D] Tt BEAATE AR 6

Barbecued Suckling Pig,
Marinated Cordyceps Flower with Supreme Jelly Fish in Sichuan Challi Sauce,
Pan-fried Snow Crab Claw with Shrimp Paste and Mango

[D][N][P] BT A B ah H GO FRUER
Double-boled Fish Maw with Wild Mushroom, Lily Bulb and Wolfberry

Or 5%,
[D][P] RGBS E TfE (60%%) (T3 /IN$280TH4)

Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth (60 gm) (731N $280714%)

[D]INT/P] FENR
G AT ~ Bt iy XOUE KT MR ER
Steamed Lobster Claw with Egg Whate in Superior Ghicken Broth
Wok-fried Lobster with Homemade XO Sauce
Or 8, .
[B][D][N] %772 R Iy = R Kb 4
Wok-fried Wagyu Beef with Yunnan Asparagus, Morrel and Brown Garlic

[D][NJ[P] R A T HH R AR AR
Braised South African Abalone with Superior Oyster Sauce (22-head per catty)

[D]NT[P] BN e BRI B A £
Deep-fried Cod Fish with Hairy Crab Cream

Or 8,
[D][N][P] ERHEE R B CF g1 207t 4%)
Steamed Spotted Garoupa Fillet with Yunnan Ham and Japanese Mushroom
(Additional $120 for upgrade)

[D][N][P] XOBEEERE A S0 A FE
Fried Rice with Grab Meat in Homemade XO Sauce

[DJ[N] TRk
Double-botled Bird’s Nest with Peach Gum and Almond Cream

[D][N]P] SR H BRI 4L 5 20KKE
Chinese Pastry with Egg Yolk and Lotus Paste,
Red Bean and Purple Rice Pudding

81,788 BLERE—HF
Priced at $1,788 per person with a glass of champagne

(B] %114 Contains Beef (D] 5 WYL Contains Dairy products
[V] 2538 Vegetarian

IN] SR Contains Nuts [P %6 1Al Contains Pork

TAAREHESE MU, RIS AR

Please make your server aware of any food allergies

ST AT 2 AW T 5 A 5 S W IIRHs 2 Al prices are in HKD and subject to 10% service charge



