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Chinese New Year Chef’s Recommendations

BRI Standard Portion

R ARA EFREFRFIER)
Braised Dried Opyster with Blackmoss and Conpoy

P P& (BRI AR R )
Braised Pea Sprout with Crab Meat, Yunnan Ham and Bamboo Pith

BT (B EEE)
Deep-fried Pea Sprout Roll with Dried Oyster and Blackmoss

JRAZKGES (AEFAESES) T30 8580 HEMRL 1 &

Lo Hei (Abalone, Shredded Carrot, Shredded Cucumber, Shredded Purple Cabbage,
Pickled Ginger, Shredded Fried Taro, Celtuse and Crisp Fritter)

(Additional $580 for One Lobster)

SN R (RIS IRER AL B IE H MR
Deep Fried Prawn with Salted Egg Yolk and
Wok-fried Prawon with Coral Wood Ear

S
Half
BT (4SRRI RCRE) $368
Braised Chicken with Lettuce and Clam

JEFRIIARISE Chefs Recommendation

B — Contains Beef 25114 D — Contain Dairy products 5 W55

N — Contains Nuts 55z H: P — Contains Pork 55514 V — Vegetarian 3%
UPRARESELE MBI, i A A

Please make your server aware of any food allergies.

JI AT H 35 DA et S R 5 M IRa 88 AL prices are in HIKD and subject to 10% service charge

$388

$368

$288

$388

$388

i
Whole
$688
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PPN ZHR B
Above & Beyond Golden Oyster x Wagyu Beef Feast

DI[N] FEF B4, [D](N) S FHIRIE LS. [DIIN] 5L
(iEJJD $38 BAR/ MR —1F)
Baked Golden Opyster with Cognac and Spring Onion,
Deep-fried Shrimp Rolls with Golden Opster,
Marimated Fellyfish with Garlic
(Additional $38 for 1 piece of Steamed Hairy Grab Roe and Pork Dumpling)
Domaine Lechenaut Bourgogne Aligote

)

}EL

N1 VYA Py 5
Bmzsed Cmb 1Meat Sou %} with Wagyu Beef

[DI[NJIP] ﬂrﬁ/\ff’dﬂ;ﬁmﬂﬁ (F3mg100 FH%
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with AZmOnd Cream
(Additional $100 for upgmde)

P SIE R Jr KR
Baked Conch with Golden Opster and Crispy Sauce
Montepuciano d’Abruzzo Lidizone Limitata, Abruzzo, Italy

[B][D] [N & & B S ar M5 A4
Pan-fried Honeyed Golden Opyster and Wok-fired M5 Wagyu Beef Cubes with Garlic
Torbreck The Steadmg, Bamssa Valley, Australia

}E@ﬁiﬂéﬁ’@ﬁ' H%Eﬁﬁ (T3 $180 TH%
Braised Whole South Afncan Abalone with Golden Oyster (Additional § ] 80 for upgrade)
Reichsgraf von Resselstatt ""fosephsofer” Riesling Rabinett, Mosel, Germany

[D][N][P] B im ey AR m
Braised Vegetables with White Maitake Mushroom and Wolfberry in Supreme Broth

(D[N [P] fifly U <5 0 i
Inaniwa Noodles with Shrimp Roe and Golden Oyster in Abalone Sauce

[DIN][V] EHATH TR
Double-boiled Papaya with Snow Swallow, Snow Lotus Seed and Red Date

[N][P] FEHiEr 2L
Chanese Petit Four

FEL$1,088 (WL )
81,088 per person (mintmum 2 persons)

P TR 88 — AR MC ST $480

LEnjoy our sommelier’s three-glass wine pairing at §480 per person

(55) JEFFF5 88 Chefs Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

N — Contains Nuts LA P — Contains Pork 555 V — Vegelarian 3%
WERPRERLE MUK, 555 RIS N Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge
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RAINK R B AR iR
Above & Beyond Braised South African Abalone with Peking Duck Set

[D][N][P] VkBE=JE A [D][N] ?%%ﬁi@/@i { D[N HIEF A EE K SR GBI 36 8
AN e
Crispy Roasted Pork Belly, Mango Salad with Scallop,
Deep-fried Crystal Blue Prawn with Yuzu
(Additional $38 for 1 prece of Steamed Hairy Crab Roe and Pork Dumpling)
Charles de Cazanove Tradition Iete de Cuvee Brut NV, Champagne, France

[DI[N][P] RINK R B
Above & Beyond Peking Duck
Torbreck The Steading, Barossa Valley, Australia

[D[N][P] B2+ B AR A
Braised South African Abalone with Superior Oyster Sauce (22-head per catty)
Chateau Leoube Cotes de Provence "Love by Leoube' Rose, France

(D[P AR£E R A el
Pan-fried Crab Claw with S/z%np Paste and Black Caviar
OrE
[D][N] 5 FERH AR 2 (3 in$180 TH4k)
Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth
(Additional $180 for upgrade)
[BI[D][N][P] 5 2 A 4f LLIZEXDFI
Wok-fried Wagyu Beef with Ring Oyster Mushroom and
Chinese Yam mn Homemade XO Sauce
Xige Estate Jade Dove Red Blend, Ningxia, China

[N]([V] FREF AL EE LR T
Braised Bean Gurd Sheet with Morrel and Mushroom

[D][N][P] A R B il S 28 eI A B
Fried Rice with Kagoshima Chamuton Pork and sweet Preserved Vegetable

[DI[N][V] A= FEBH LR =

Sweetened Pistachio Cream

[N][P] Bl A
Chinese Petit Four

HHOL$1,588 (WIHLE )
81,388 per person (mintmum 2 persons)

An i RRS 12 = MR O AL $480

Enjoy our sommelier’s three-glass wine pairing at $480 per person

(55) JEFFF5 88 Chefs Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

N — Contains Nuts 5 HER: P — Contains Pork S5 %614 V — Vegelarian 353
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge



