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ABOVE & BEYOND
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Mid-Autumn Festival Set Dinner Menu
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Above & Beyond Platter
Honey-glazed Barbecued Pork,
Mango Salad with Scallop,
Deep-fried Crystal Blue Prawn with Yuzu

[DI[N][P] EFAEAEFRAUK ISR
Double-boiled ‘Teal and Dried Sea Whelk Soup with Pear and Preserved RKumquat

[DI[N][P] B HBH B BT e B o 1 TR R MR
Baked Boston Lobster (half) with Wild Mushroom and Shrimp Paste

[DIN][P] 2 L p L UAAE A
Braised South African Whole Abalone with Superior Oyster Sauce
(7-head per catty)
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Steamed Garoupa Fillet with Aged Huadiao Wine and Chicken Grease

] /AR FLAS
Baby Pigeon with Soy Sauce

[D][N][P] #rfrtt FEE R

Fried che wzt/z Scallop, Crab Meat and Garlic

N] MeAfifi ] [DIIN] H52H R

Chilled Persimmon Pudding, Steamed Egg Custard Dumpling

FEhr$888 (ML)
Priced at $888 per person (Minimum 2 persons)

B — Contains Beef &1 D — Contains Dairy products 5 Wy
N - Contains Nuts 57 P — Contains Pork %514 V — Vegetarian 2%

WIRARE L YUK, S HUIROH N L Please make your server aware of any food allergies.
AT H B CARE WS 53 A SO IR 2 All prices are in HED and subject to 10% service charge



