S A TR
2026 2 H 14-16 H
Lunar New Year’s Fve Set Dinner
14-16 February 2026

[D]NI[P] KELFLRENE ~ [DJINI[P] XOE R BERE S 1
[D][N] A B o A BE AR S
GEN $38 BH/NEE 1)
Barbecued Suckling Pig,
Braised Scallop and Mushroom in Homemade XO Sauce,
Deep-fried Snow Crab Claw with Truffle
(Additional $38 for 1 piece of Steamed Hairy Crab Roe and Pork Dumpling)

[D][N][P] 5 A S 5H B+
Double-botled Chicken Soup with Mushroom and Sea Whelk

or
TIE GBI 3 ngsoTH)
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream
(Additional $80 for upgrade)

[D][N][P] SRR R R/ N HE
Baked Rock Lobster and Wild Mushroom with Shrimp Sauce

[D][N][P] ST AR 2
Braised South African Abalone with Shrimp Roe and Dried Sea Cucumber in Superior Oyster Sauce

[D][N] BETHUETA T 28 B
Steamed Garoupa Fillet with Yellow Bell Pepper Sauce and Matsutake Mushroom

[D][N] RLBE 2 7L 68
Roasted Pigeon

[D]N R R A1
Fried Rice with Crab Meat, Shrimp and Garlic

[D]IN][P] —~ HAEBR S 4T 5 0 1]
Red Bean Faste with 25-years Tangerine Peel and Glutinous Rice Balls

[NJ[P] R AT B 4
Above & Beyond Chinese Petit Four

HHOL$1,088 (WIHLE )
Priced at §1,088 per person (minimum 2 persons)

(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

JITATAE H Y AT 30 A 5 S IR 2 All prices are in HHKD and subject to 10% service charge



