ANOA3Jg ® IA08V @

You are invited to scan this QR Code

to discover a rare collection of our internationally sourced wines



Take in the stunning views of the Hong Kong skyline from our 28th floor Chinese fine dining restaurant, which
gained the Michelin Plate and three “fork-and-spoons™ in the Michelin Guide Hong Kong Macau 2020. Enjoy
fine dining in Hong Kong that includes exquuisitely prepared Cantonese cuisine with vintage wines_from around

the world.
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With 30 years of culinary experience tucked under his apron strings, Executive Chef Chi Ki Wong ts no stranger

to the city’s fine dining scene with roles at renowned Chinese restaurants.
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With talent and tenacity, Executive Chef Danny Ho, who s particularly known for his mastery of French

pastries, oversees all pastry and bakery operations at the hotel. He has crafted a series of Ghinese inspired desserts
for Above & Beyond.
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% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,

N — Contains Nuts 5 HEH P — Contains Pork 55 1A V — Vegetarian 33
IR RS LT O, R RIS A

Please make your server aw, (W z)f any food allergies.

JITAT R 27 AU 330 At S5 On— a5 2% AUl prices are in HED and subject to 10% service charge



AaNOA3g » 3A08V @

o T ARG 8%
Chef Wong’s Spring Specials

FF5L Per Person

[DI[PI[N] A A Lo 208
Double Boiled Teal Duck Soup with Morel, Dendrobium and Yam
[NJ[P] R L2 AR Ko 98
Minced Spotted Garoupa with Fine-Grained Yam win Fish Broth
Bl
Standard Portion
[NJ[P] 52 B BT 3 588
Steamed Speckled Blue Garoupa with Crushed Salted Soy Bean
[DI[P] BT BAGR R 298
Seasonal Vegetables in Speckled Blue Garoupa Broth
[NJ[DI[P] A A S KR 368
Stir-fried Baby Duck with Fresh Bamboo Shoot and Fresh Abalone
D][P] RETELHEEZERE 188
Bmzsed Garoupa Roll with White Asparagus and Caviar in Pumpkin Soup
[N][D] 1 ik 2 R 448
Stir-fried Sliced Sea Whelk with White Asparagus and Yellow Fungus
[DIIN][B]  FAEHUFE 2 RS 248
Stir-fried Wagyu Beef and Fresh Bamboo Shoot with Wild Mushroom
and Green Peppercorn
[DIIN](P] PRk LLAE AR AHE 288

Baked Pork Spare Rib with Cherry and Hawthorn

@ JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,

N — Contains Nuts 5L F P — Contains Pork 6 1A V — Vegetarian %%
DR R AU, AR AL

Please make your server aware z)f any_food allergies.

JITAT R 27 AU 330 At 3 BOn— A% 2% AUl prices are in HED and subject to 10% service charge



AaNOA3g » 3A08V @

LA T B
Famaily Joy Set Dinner

[DI[N][P] #YT U [D]N] AR HE (D] (N] BRI H A
Honey-glazed Barbecued Pork,Mango Salad with Prawn,
Salted Deep-fried Oyster
Chateau Leoube, Love by Leoube Provence France

(D[N [P <6z {5 il 8 PR e 22
Braised Pumpkin Soup with Crab Meat, Bird’s Nest and Truffle

[D][P] - HE JEN I L IR
Steamed Lobster in Superior Broth with Ginger and Spring Onion
Pinot Grigio delle Dolomati, Prendo

[D][N][P] HEAERLAE FRBE R
Stir-fried Pork Tenderloin with Italian Balsamic Vinegar and
Osmanthus-poached Pear
Xige Estate Jade Dove Red, Ningxia, China

[D][N][P] A7 fa I R 12 He
Braised Seasonal Vegetables with Fish Broth and Wolfberry

[D][P] <z HE ALt ST
Braised E-fu Noodles with Shredded Conpoy and Japanese Mushrooms

[D][V] BB H #RlC S %<
Challed Mango Pomelo Sago Cream
Chinese Petits Fours

L5698 ( VURLE )
F698 per person (minimum 4 persons)

AP A 138 =R EC S0 8258

Lnjoy our sommelier’s three-glass wine pairing at §258 per person

@ JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian %

I AR LS LT AU, T IR A
Please make your server aware of any food allergies.
JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



AaNOA3g » 3A08V @

RIMRF B £

Above & Beyond Peking Duck Set Dinner

[D][N] BB G AEATHTE, [D](P] FUEMAFRSE, [D][N][P] &T &

Marinated Gordyceps Flowers with Supreme Felly Fish in Sichuan Chilli Sauce,
Baked Whole Abalone Tart with Diced Chicken,
Honey-glazed Barbecued Pork
Echeverria Gran Reserva Chardonnay

[D][N] RINKF B
Above & Beyond Peking Duck
Cellier Des Dames Bourgogne Rouge

[D][N][P] BE R84 55
Braised Crab Meat Broth with Seafood

(DT[N A 25 27 BBk
Stir-fried Shrimps with Truffle and Wild Mushroom
Pinot Grigio delle Dolomati, Prendo

(D] #rdrin KA H
Fried Rice with Scallop and Garlic

[N] VRAEHRIB R AL BC S Bl 2K
Double Boiled Pear with Peach Resin and Crystal Sugar
Chinese Petit Four

8788 (MRLE)
8788 per person (minimum 2 persons)
AT R 2 — MR RO B $258

Enjoy our sommelier’s three-glass wine pairing at $258 per person

@ JEFFIRGISE Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 6 1A V — Vegetarian %%

DR R AU, AR AL
Please make your server aware of any food allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



AaNOA3g » 3A08V @

E3 EHIATRESE o
Seafood Set Dinner

[D] [N] & BT EARE. [D] (N] & TP
[D] [N] S AMENERE /K ffiR
Baked Opyster with Spring Onion and Cognac,
Mango Salad with Scallops,
Deep-fried Crystal Blue Prawn with Mustard
Domaine Rolet Cremant du fura Chardonnay

[D][P] FEH B A R
Double-boiled Dried Sea Whelk Soup with Dried Antler Mushrooms and Conpoy

[D](N[P] s 62 B S AR (&)
Steamed Lobster (half) with Hua Diao Wine and Garlic
Grace Winery Gris de Koshu

[DIIN[P] AT T EA fiF 2 D BBk
Wok-fried Garoupa Fillet with Fresh Yellow Fungus, Asparagus and Wolfberry
Fustin Girardin Bourgogne Chardonnay

[D][N][P] XO & fFE A 0 F 1
Fried Rice with Crab Meat in XO Sauce

[N] VKAERE B S AP S Rt o 4
Double Boiled Pear with Peach Resin and Crystal Sugar
Clunese Petit Four

HHOLg988 (MIHLE)
3988 per person (minimum 2 persons)

An I A 188 =M I RO 8268

Enjoy our sommelier’s three-glass wine pairing at $288 per person

@ JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian %

I AR LS LT AU, T IR A
Please make your server aware of any food allergies.
JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge
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RAMKH ik a2

Above & Beyond Braised South African Abalone Degustation Set Dinner

[D][N][P] T 3UBE, [D)[N] S RALEEA,
[D] BB s
Honey-glazed Barbecued Pork,
Marinated CGucumber with Supreme Jelly Fish,
Deep-fried Shrimp Ball with Yuzu
Fom Crawford Sauvignon Blanc Marlborough New Zealand

(D] [P] A AT A IR
Double-boiled Sea Whelk Soup with Matsutake Mushroom and Bamboo Pith

[DIN][P] #7Fneg =+ S s
Braised South African Abalone (22-head per catty) in Superior Sauce
Chdteau Leoube, Love by Leoube Provence France

[D][N][P] I AT AR UM AN AL
Wok-fried Australian Wagyu Beef Cubes, Green Apple, Mustard and Wasabi
Two Hands Shiraz Gnarly Dudes Shiraz Barossa Australia

[D][P] SR EE DA
Fried Rice with Crab Meat in Shrimp Head Oil

N KT A S B AC S B 2
Double Boiled Pear with Peach Resin and Crystal Sugar

Clunese Petit Four
Chateau Pajzos, Tokaji Sweet Szamorodni

L $1,588
81,588 per person

fim P A 128 DU P 10 O3 AR5z 8398
@ JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,

N Contains Nuts T HL R P Contains Pork S 55 A V — Vegetarian 2
DR R AU, AR AL

Please make your server aw, (W z)f my Jood allergies.

JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge
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Enjoy our sommelier’s four-glass wine pairing at $388 per person

JRR/NE

Appetiser

[DIIN]  ALHEERFH R 168
Marinated Gucumber with Supreme Jelly Fish

INIIV] ARG AR (W ) 98
Smoked Lgg with Oolong Tea and Black Truffle (2 pieces)

NI[V] THEEE 9
Century Egg and Pickled Ginger

[INI[V] SRR REL 118
Deep-fried Wontons served with Sweet and Sour Sauce

[DIINI[P]  HAEEREMEGE 56 168
Deep-fried Lobster Rolls with Truffle

(V] EMAAF R 138
Deep-fried Matsutake and Mock Goose

[DIN] il HAF R 88
Marinated Japanese Gucumber with Crispy Garlic

[DIIN] R FAE T 98
Cordyceps Flowers with White Fungus in Sichuan Chilli Sauce

INIV] i B ) 98
Crispy Vegetarian Bean Curd Sheet Rolls (6pcs)

@ JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian 25

DR R AU, i AR A
Please make your server aware of any food allergies.

JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



&3 DN

[D][N][P]

[D][N][P]

AaNOA3g » 3A08V @

R e IR

Chinese Barbecue

BIHSREALER (24F)
Smoked Pigeon with Oolong Tea (Whole)

R

Roasted Goose served with Plum Sauce
ST

Honey-glazed Barbecued Pork

Ve =

Crispy Roasted Pork Belly
T2 i A

Crispy Five-spice Sliced Angus Beef Brisket
— AT

Braised Fel in Brown Sauce with Garlic

@ JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 6 1A

DR R AU, AR AL

Please make your server aware of any food allergies.

BT

Light
Portion

138

118

110

V — Vegetarian 2%

JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

228

il
Standard

Portion

248

208

198

248

368



[DI[N][P]

& DIIP]

[D]IN][P]

[D][P]

[P]

AaNOA3g » 3A08V @

T A AR TR

FFL. Per Person

Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream

ATNIEC R B

Double-boiled French Partridge with Papaya and Fig
THiERsE

Braised Bean Curd Soup with Seafood
BRI

Braised Vegetable Sprout Soup with Crab Meat
A R

Hot and Sour Soup with Seafood

Braised Sweet Corn Soup with Crab Meat or Diced Chicken
S HE K

Soup of the Day

% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,

N — Contains Nuts T3 5% P — Contains Pork S HEA
IR SRS WU, SRR A 2

Please make your server aw, (W z)f my Jood allergies.

V — Vegetarian 2%

JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

268

238

188

138

138

138

98
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Vegetarian Soup

BFSL Per Person
(V] ERERAT A CRNE 138
Double-boiled Brassica with Morrel and Bamboo Pith
[N][V] HAEEERRNE 118
Braised Pumpkin Soup with White Mushroom and Truffle
(V] ATEERTH SOK 52 108
Braised Sweet Corn Soup with Bamboo Pith and Yellow Fungus
IN][V] EIERERE 108
Hot and Sour Vegetarian Soup

@ JEFFIRGISE Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 6 1A V — Vegetarian %%

DR R AU, AR AL
Please make your ser:

- aware of any food allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge
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TR

Catch of The Day
WEFBE Spotted Garoupa SN WEE Market price
Per Tael
(37.5gm)
EIRBE Tiger Garoupa iy IRF L Market price
Per Tael
(37.5gm)
I L AEFER (;Q’(J 12 1) =N WEE Market price
Boston Lobster (Approx. 12 Taels) Per Piece
TR FENR (% 12 ) fp REE Market price
Australian Lobster (Approx. 12 1aels) Per Piece
D] H7% Steamed with Ginger and Spring Onion
DI[p] _LEHBHIENE Baked with Superior Broth
[D][N][P] EEENE Baked with Ginger and Spring Onion
[D][N][P] #rE: with Garlic
[D][P] XN Baked with Cheese and Butter
(D] BAMUE 5D Wok-fried with Pepper and Garlic
B Roe Crab S| RHE Market price
Per Tael

(D][P] AL KKE Steamed Glutinous Rice with Mud Crab
(D] S Spiced Salt
(D][P] BLEND Wok-fiied with Ginger and Spring Onion
(D][P] AEREEE 175 Steamed with Hua Diao Wine and Fgg White

W Mud Crab A HEE Market price
Per Tael

(D] #EEIE Wok-fiied with Chilli and Garlic
[D][N][P] B BN Baked with Ginger and Spring Onion
[D][N][P] BHID Wok-fried with Green Pepper and Black Bean Sauce

{% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian 25

DR R AU, i AR A
Please make your server aware of any food allergies.
JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge
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Seafood

F35L. Per Person

FRALER HE U Rk

Wok-fried Lobster with Egg White and Black Truffle
SR A BB

Steamed Garoupa Fillet with Fgg White in Superior Chicken Broth
Steamed Crab Claw with Egg White in Aged Huadiao Wine
(LIRS Gl

Baked Stuffed Crab Shell

RIER B (C Sl

Pan-fried Crab Claw with Shrimp Paste

TGN
o
A I

Bird’s Nest

368

338

398

188

168

FFSL Per Person

EEBIEE I (60 70)
Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth (60 gm)

FE AR ETE (60 50)
Braised Imperial Bird’s Nest with Crab Roe and Superior Broth (60 gm)

FE AL 3 (60 30)
Braised Imperial Bird’s Nest in Lobster Soup (60 gm)

S RRREAERT 52 (60 30)
Braised Imperial Bird’s Nest with Yunnan Ham and Chicken Thick Soup (60 gm)

@ JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N Contains Nuts T HL R P Contains Pork 555 V — Vegetarian 2

DR R AU, AR AL
Please make your server aware of any food allergies.

JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

598

268

338

318



[D][N][P]

[D]IN][P]

[D][P]

[D]IN][P]

[D]IN][P]

[D][P]

[D]IN][P]

[D][N]

[D]IN][P]

AaNOA3g » 3A08V @

Seafood

W8 Standard Portion
KR P& 968
Spotted Garoupa two ways
(CEHARAD DB Bl FHR 2l A 2K B BRI 0B S e s 1 A R LB 1)
Wok-fried Spotted Garoupa Fillet with Garden Greens / Steamed Spotted Garoupa
Fillet with Diced Ham and Shredded Mushrooms and Deep-fried Spotted Garoupa
Head and Belly with Spiced Salt / Braised Deep-fried Spotted Garoupa Head and
Belly with Roasted Garlic and Pork Belly
B 2 FTRE R Rk 268
Wok-fried Giant Garoupa Fillet with Supreme Soy Sauce
B AL B e 1 338
Pan-fried Scallops stuffed with Shrimp Paste
FRALER B R MR 538
Wok-fried Prawons with Black Truffle and Wild Mushrooms
SR B 5 BRIk 328
Wok-fried Prawns with Tangerine Peel and Fermented Black Beans
IR 328
Deep-fried Crispy Prawns with Black, White and Green Peppercorns
AT RS S A S 548
Braised Kanto Sea Cucumber with Bean Curd and Shrimp Roe
A ST SRR SR 298
Steamed Cod Fish with Bean Curd on Lotus Leaf, i Black Bean Sauce
AREEET SRS 288
Baked Fapanese Oyster with Cognac and Spring Onions

{% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian 25

DR R AU, i AR A
Please make your server aware of any food allergies.
JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge
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Abalone & Dried Seafood

FFL. Per Person

[D]N][P] 952 J5 8 /B H Ay
Braised Japanese Whole Yoshihama Abalone, Superior Oyster Sauce
(28-head per catty)

[DI[N][P] ¥ 2 )58+ B AR AR
Braised South Africa Whole Abalone with Superior Oyster Sauce
(22-head per catty)
& [DINIP] 2SRRI 2
Braised Whole South African Abalone with Kanio Sea Cucumber
Superior Oyster Sauce
[D]IN](P] AR ARAEL TG AT
Braised Whole South African Abalone with Goose Liver
& [DINI[P]  AREURIEIRBRES
Wok-fried Whole Kanto Sea Cucumber with Spring Onions
[DIIN][P]  Sath b sRE 2
Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth

{% JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N Contains Nuts T HL R P Contains Pork 555 V — Vegetarian 2

DR R AU, AR AL
Please make your server aware of any food allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

1,880

980

448

338

308

368
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R AR
Pork, Beef & Lamb

iR Standard Portion

& IDINIP] FEAER T3
Stir-fried Pork Tenderloin with Italian Balsamic Vinegar and
Osmanthus-poached Pear

[Pl RVRFSACRTA
Pan-fried Minced Pork with Tai O Salted Fish

[N][P]  JRRAL 0 A
Classic Sweet and Sour Pork with Pineapples

[BI[D][N] S arkbiB g9 FA-HE
Stir-fried Australian M9 Wagyu Beef Cubes with Brown Garlic
[BIDINT FRAR BRI
Wok-fried Australian Wagyu Beef Cubes, Green Apple, Mustard and Wasabi
[BI[D] e A ST AD RN AR

Wok-fried Australian Wagyu Beef Cubes and Potato with
Honey and Black Pepper

[D]IN] BRI
Stir-fried Australian Lamb Fillet with Young Leek and Chilli Sauce

[BI[D][N][P] BRI [ A
Braised Wagyu Beef Cheek with Spring Onion

{% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N Contains Nuts T HL R P Contains Pork S 5E A V — Vegetarian 25

DR R AU, i AR A
Please make your server aware of any food allergies.
JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

288

258

228

648

398

398

298

368
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K&
Poultry
Half  Whole

& IDIINJ RINK S B 768
Above & Beyond Peking Duck

[DIINT[P] g8 e | Y2 SRR 5k 258
[DIINT D bR A= A
Second Course :

Braised Minced Duck with Green Beans and Fresh Yam in Chilli Sauce
or Wok-fried Minced Duck served with Lettuce Wraps

*MERBCRATR, W 1 KATHET
Limited quantities per day, please pre-order 1 day in advance

& [DIN] M BKFT R 288 548
Crispy Roasted Chicken

Wl Standard Portion
@5 [D][N][P] BrrflifaETe 338
Stir-fried Chicken, Fresh Abalone with Black Garlic, served in Casserole
[D]IN][P] PRIk 238
Wok-fried Chicken Fillets in Kung Pao Style
@ JEFTRS 58 Chefs Recommendation
B — Contains Beef &1 1A D — Contain Dairy products 555445,
N Contains Nuts T HL R P Contains Pork 555 V — Vegetarian 2

DR R AU, AR AL
Please make your server aw, (W z)f my Jood allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



[N][V]
& INJ[V]
[N][V]
&3 INI[V]
[N][V]
[N][V]
[N][V]

(NI[V]

AaNOA3g » 3A08V @

I e
EE i

Vegetarian

SERECEE R T E
Braised Bean Curd Sheet with Morrel and Mushrooms
GEEEWE

Wok-fried Mushroom, Ginkgo Lily Bulb, Asparagus and
Black Fungus in Crispy Basket

PrEEFIN L3R

Braised Bamboo Pith, Pumpkin and Superior Vegetables
SRR WA SR g

Classic Sweet and Sour Hericium Erinaceus with Pineapples
SEIE PR

Stir-fried Fresh Yams, Lily Bulbs, Lotus Roots and Celery
B3 S tAE

Stir-fried Green Beans with Fresh Yam and Preserved Vegetables

A ATV
Wok-fried Wild Mus/zmoms with Truffle and Asparagus

LBy N

Braised Bean Curd and Marmoreal Mushrooms

@ JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N — Contains Nuts 5 HEH P — Contains Pork <5 1A
I AR LS LT AU, T IR A

Please make your server aw, (W z)f my Jood allergies.

V — Vegetarian 2%

JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

268

238

208

188

158

158

218

148



[DIIN][P]

(D][P]

(D][P]

(D]

AaNOA3g » 3A08V @

s A\ S =
IRF 4 % 1bi

Seasonal Vegetables

B Bl B R R
Braised Vegetables with Crab Meat or Conpoy

EHE SR R R

Poached Vegetables with Salted Fgg and Preserved Fgg or Fish Broth
LR

Poached Vegetables with Supreme Broth

FREAD B K R
Sautéed Vegetables with Garlic or Plain Poached

@ JEFFIRGISE Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 6 1A V — Vegetarian %%

DR R AU, AR AL
Please make your server aware of any food allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

328

168

148

128



& [DIN]

[D][N][P]

[D][N][P]
[D][P]
[DJ[N][P]

[D][P]

AaNOA3g » 3A08V @

G N N 1
Rice, Noodles & Congee

WL 2 P D AR
Fried Rice with Crab Meat in Shrimp Head Oil

SR PR fiT BE B
Fried Rice with Diced Abalone wrapped in Lotus Leaf

PEAEIEC THE O
Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp

RO RO AR
Fried Rice with Minced Wagyu Beef

HERD RGP
Wok-fried Flat Rice Noodles with Angus Beef

S A FUE AR
Ster-fried Vermacelli with Seafood i Black Bean Sauce

B U B T B

Fried Crispy Noodles with Boston Lobster, Ginger and Spring Onion

XO BRI U

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

iz FE SR K DA e i

Stir-fried Crispy Fgg Noodles with Pork, Gonpoy and Bean Sprouts

SETER /K I (R
Steamed Rice and Plain Congee (Per Person)

{% JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N — Contains Nuts 5 HEH P — Contains Pork <5 1A

DR R AU, i AR A

Please make your server aware of any food allergies.

V — Vegetarian 2%

JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

278

258

248

238

248

288

488

288

248

20



[D][N]

(D]

&ZID]N]

[D][N]
(DIV]
[D][N][V]
[DIV]

[N]

AaNOA3g » 3A08V @

i i

Dessert

BT
Homemade Lemon T arts with Hazelnut Spread

QeSS IN L)
Raspberry Yogurt-filled Chocolate Dumplings

Tl PR 241 )
Chilled Mango Pudding with Pomelo and Sago

AL A

Classic Chinese Dessert

R HECERE (60 50)
Double-boiled Imperial Bird’s Nest with Coconut Milk (60gm)

Pk H 2
Chilled Mango Pomelo Sago

HEAGR

Sweetened Almond Cream with Egg Whate
T IE A

Double-boled Taro and Fgg White
PR (=1F)

Steamed Longevity Buns (3 pieces)

@ JEFTRS 58 Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 6 1A

DR R AU, AR AL

Please make your server aware of any food allergies.

FFL. Per Person
88

88

88

FFSL. Per Person
518

78

78

68

45

V — Vegetarian 2%

JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



AaNOA3g » 3A08V @

S EF S

Premium Chinese Tea

OOLONG TEA

AMRTEN

Taiwan Oriental Beauty

B RIES AR

Tawan High Mountain Tea
LRI EE

Anxt Red Heart Iron Buddha

o
7N AN

BIACK TEA

TAFEREER

20-year Vintage Pu-erh

AR AR

GREEN TEA & WHITE TEA

HH A e -
Lion Peak Dragon Well, Ming Qian

EEF5a)
Stiver Needle

Skawsy
White Peony

@ JEF RS 58 Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N — Contains Nuts 5 HEH P — Contains Pork <5 1A

DR R AU, i AR A

Please make your server aware of any food allergies.

B Per Person

V — Vegetarian 33

JITATAEL I Yy AR 51 30 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge

35



AaNOA3g » 3A08V @

S IEEN
Premium Chinese Tea
REES HFBL Por Person
SCENTED TEA 79

T HER

FJasmine Dragon Pearls

UINSESEe® S
Hangzhou Chrysanthemum 1ea

@ JEFFIRGISE Chefs Recommendation

B — Contains Beef &1 1A D — Contain Dairy products 555445,
N — Contains Nuts 5L F P — Contains Pork 555 1A V — Vegetarian %%

DR R AU, AR AL
Please make your server aware of any food allergies.
JITATAEL I Yy AR 5130 At 5 W hn— R ¢ All prices are in HED and subject to 10% service charge



