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Lobster Matsutake Celebration Set Menu
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Chinese Specialty Platter
Barbecued Suckling Pig,
Marmated Cordyceps Flowers and Supreme Jelly Fish in Sichuan Sauce,
Pan-fried King Scallop with Pineapple

XO BE7RRIS HEM
Steamed Lobster (half) with Homemade XO Sauce

AEAAEEAT 2 R B IR
Double-boiled Sea Whelk Soup with Matsutake Mushroom and Bamboo Pith

G o R
Braised Whole South African Abalone with Conpoy in Superior Oyster Sauce

ARG 25 B DR
Steamed Garoupa Fillet with Matsutake Mushroom in Bell Pepper Sauce

7 e
Salt-baked Chicken in Wine Flavour

FA B B R LSO
Braised E-fu Noodles with Truffle and Wild Mushroom

ERERIRA S
Double-boiled Papaya with Snow Fungus and Ginkgo

Pk
Longevity Bun

7 §1,188
Priced at $1,188 per person

FHOL $180 =/ INFREIR MG G4 P B P OIGRET |
3-hour beverage package price will be $180 per person with unlimated
supply of Chinese tea, soft drinks, orange juice and local beer

TFAL $240 —/NERpAHEFRIG LG b BIAS UMY T M AL 28
3-hour beverage package price will be §240 per person with unlimited
supply of Chinese tea, soft drinks, orange juice and local beer, house red wine and house white wine
(\{;’); JEFRTIAEISE Chefs Recommendation

JIT AT H 25 AT 80 Rt Mo — s 2
All prices are subject to 10% service charge
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YOUR MENU SELECTION
The signature 6-course 2026 Lobster Matsutake Celebration Set Menu from HED 1,188 plus 10% service charge per guests.
You are welcome to tailor courses with the following options.

VAR e
Your Menu Selection

X0 H BB RN T2y
Steamed Lobster (half) with Homemade XO Sauce upgrade to

X0 BEZEHINHEIBL(F-62) LN $100
Steamed Australian Lobster (half) with Homemade XO Sauce Additional $100 per person

SERATELT L IR THA
Double-boiled Sea Whelk Soup with Matsutake Mushroom and Bamboo Pith upgrade to

A A TR AN $80
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream Additional $80 per person
SRR EIE (60 50) LN $400
Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth (60 gm) Additional $400 per person

(f’); JEFRTIAEISE Chefs Recommendation

JIT AT H 25 AT 80 Rt Mo — s 2
All prices are subject to 10% service charge
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VAR e
Your Menu Selection

PR A e BT T2y
Steamed Garoupa Fillet with Matsutake Mushroom in Bell Pepper Sauce upgrade to

THARER
Steamed Spotted Garoupa

& B AR RE TRy
Salt-baked Chicken in Wine Flavour selection lo

ek Sl
Braised Chicken in Soy Sauce

HRLNE BOKE 13
Crispy Chicken

AR B BRSO T8 75

Braised E-fu Noodles with Truffle and Wild Mushroom upgrade to

Rt SR 1 TR A

Fried Rice with Diced Abalone wrapped in Lotus Leaf

HIHEEN TRADEE &5

Fried Rice with Diced Scallop, Crab Meat and Sakra Shrimp
sEEAs &

Fried Rice with Crab Meat in Shrimp Head Oil

XO BB LU i

Braised E-fu Noodles with Diced Scallop and Shrimp in Homemade XO Sauce

(f’); JEFRTIAEISE Chefs Recommendation

JIT AT H 25 AT 80 Rt Mo — s 2
All prices are subject to 10% service charge

T $200
Additional $200 per person

REOLAN 880
Additional $80 per person
REOLAN 880
Additional $80 per person
T $110
Additional $110 per person
T $110
Additional $110 per person
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T2 IH
Your Menu Selection

EFRA S B AER TS

Double-boiled Papaya with Snow Fungus and Ginkgo selection or upgrade to
PR

Double-boiled Taro and Fgg White

HEEAT R

Sweetened Almond Cream with Figg White and Lily Bulb

T TR A ALE YD

Sweet Red Bean Soup with Lotus Seed, Lily Bulb and 25-years Tangerine Peel

B R Ba

Sweetened Pistachio Cream

RIS 60 5%2) FFOLIN $440
Double-boled Imperial Bird’s Nest with Coconut Milk (60gm) Additional §440 per person

(f’); JEFRTIAEISE Chefs Recommendation

JIT AT H 25 AT 80 Rt Mo — s 2
All prices are subject to 10% service charge



