HhEK TR
Mid-Autumn Festival Set Dinner Menu
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Above & Beyond Platter
Sugnature Honey-glazed Barbecued Pork,
Marmated Cucumber with Felly Fish,
Deep—ﬁied Crystal Blue Prawn with Yuzu

[D](P] RRATAERE PSS
Braised Vegetable Sprout Sou[) with Crab Meat and Bamboo Pith
Or B
[N][P] “FALEEAEBALRE 53 ms120 TH%)
Double-boiled Fish Maw Soup with Dried Sea Whelk and Morel (Additional §120 for upgrade)

[DI[N][P] X0 FEI T N Bl i 1 THHE A
Baked Boston Lobster (half) with Wild Mushroom in Homemade XO Sauce

[DI[N](P] ¥ 5 5 AE- LML
Braised South African Whole Abalone with Shutake Mushroom and Superior Oyster Sauce
(7-head per catty)

[DI[N][P] Bl oA A5 FE R B 1
Steamed Garoupa Fillet with l’imn(m Ham and Shredded Mushroom

[BI[DI[N m&zmxwm PRI (5 880 THR
Wok-fried Austmlzan I/Vagyu Beef Cube with Potato, Honey and Black Pepper
(Additional $80 for upgrade)

| O

Braised Chicken in Soy Sauce with Chinese Rose Liquor

[D](N][P] S A DA v
Fried Rice with Crab Meat in Shrimp Head Oil

] ARAiiA A (D)IN] HiEE K e

Chilled Persimmon Pudding, Steamed Crystal Egg Custard Bun

THOL$888 (MILELD)
Priced at $888 per person (Minimum 2 persons)

B — Contains Beef 5114 D — Contains Dairy products 7 W%,
N - Contains Nuts F5HEH P — Contains Pork 5% V— Vegetarian 33

I AARB LT, 55 FUIRAS N L Please make your server aware of any food allergies.
JIEAT | ]J’JU\{&’.’%.. SR IR 2 Al prices are in HKD and subject to 10% service charge



