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Above & Beyond Signature Menu

[DI(NJ[P] #YTEE. [DIIN] 7 RALEE. [N][V] SRR AR AR
Honey-glazed Barbecued Pork, Marinated Cucumber with Supreme Felly Fish,
Smoked Egg with Oolong Tea and Black Truffle
Ponte Prosecco Millesimato Rosé Brut NV, Veneto, Italy
[D][N][P] TA#HERSE
Braised Bean Curd Soup with Seafood

Or EZ%
[D][P] AJNIEAE RIS (3 Imss0 T+
Double-boiled Partridge with Papaya and Fig (Additional $50 for upgrade)

[D][N][P] B M Bk
Classic Sweet and Sour Prawn with Pineapple

Org
|D][P] a7 LRt 2EREMR (SE58) (TIhng180 THAL)
Steamed Lobster (half) with Hua Diao Wine and Crispy Garlic (Additional $180 for upgrade)
Grace Winery Gris de Roshu, Yamanashi, Japan

[D][N] BRTEUS REASHERS
Smoked Pigeon with Oolong Tea
Or 8%,
[D][N] (P] AR B A
Stir-fried Pork Tenderloin with Italian Balscifrzzic Vinegar and Osmanthus-poached Pear
OrE
[B][D] 2 A TUOBMAN AR (7301 880 FH5%)
Wok-fried Australian Wagyu Beef Cube with Potato, Honey and Black Pepper
(Additional $80 for upgrade)

[N[V] =8 R
Wok-fried Mushroom, Ginkgo Lily Bulb, Asparagus and Black Fungus in Crispy Basket

[D] [N 4S8 A
Fried Rice with Crab Meat in Shrimp Head Oil

[DI[V] s H i
Challed Mango Pomelo Sago
Chateau Pajzos, Tokay Sweet Szamorodni, Tokay, Hungary

[N][P] Bl A
Chinese Petit Four

L8698 (PHHLE)
$698 per person (minimum 2 person)

n T RRS 12 — PR RO 7 8388
LEnjoy our sommelier’s three-glass wine pairing at §388 per person
(55) JEFFF5 88 Chefs Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

N — Contains Nuts 5 HER: P — Contains Pork S5 %614 V — Vegelarian 353
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge
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Above & Beyond Peking Duck Set

[D][N] At RALEEH, [D](N][P] LML HR
[DI[N][P] PKEE=TE A
Marinated Cucumber with Supreme Felly Fish,
Baked Whole Abalone Tart with Diced Chicken,

Crispy Roasted Pork Belly
Te Mata Estate Cape Crest Sauvignon Blanc, Hawke’s Bay, New Zealand

[D][N] B R INR R B
Above & Beyond Peking Duck
Thibault Liger-Belawr “Les Deux Terres™, Bourgogne, France

[DI[N][P] 35 Z2AT AR I 52
Braised Crab Meat Soup with Bamboo Pith and Vegetable Sprout

N MAEBE R e B
Steamed Giant Garoupa Fillet and Matsutake Mushroom with Yellow Bell Pepper Sauce
Boschendal Estate “The Sommelier Selection” Ghenin Blane, Stellenbosch, South Africa

[D][N][P] XO &3 U4
Braised E-fu Noodles with Diced Scallop and Shrimp in XO Sauce

[N] BB A RS I R T S B 2
Chilled Osmanthus Water Chestnut and Aloe Vera Sweet Soup,
served with Chinese Petit Four

L8828 (WINLED)
8828 per person (minimum 2 persons)

An I RRS 12 = MR O AL $368

Enjoy our sommelier’s three-glass wine pairing at $388 per person

8 JEFEIIARISE Cheps Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

N — Contains Nuts 7 EH: P — Contains Pork 555 V — Vegelarian 3%
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge
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Autumn Hairy Crab Prestige Feast

[D][N][P] BREFEREER RIRAL « [D)IN] X0 EHEBEEFHT T
[D][N] #iPEH AL A
Steamed Shrimp Dumpling with Aged Vinegar and Hairy Crab Gream
Pan-fried Scallop with XO Sauce and Wild Mushroom,
Marmated Cucumber with Supreme Felly Fish
Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne, France

IDI[P] A EBER NI ()
Steamed Australian Lobster(half) with Hua Diao Wine and Crispy Garlic

Or 5,
[D][N][P] FAAFER /K SIBBK SR (G ng120 THEL)
Wok-fried Crystal Prawn with Hairy Crab Cream and Caviar (Additional $120 for upgrade)
Or 8,

[D][N][P] &Ry R AE — 1 — B AR (I s680 THER)
Braised South African Abalone (22-head per catty) in Hairy Crab Cream (Additional $680 for upgrade)

[D][N][P] B GAE AT B G
Double-boiled Partridge Soup with Wild Tangerine and Loguat

[D][N] 84 25 Ak IO HE B DR
Wok-fried Giant Garoupa Fillet with Hairy Crab Cream and Vegetable
Or B
[DIINT[P] Bk ST BRAT B AS £ (3 g 60 FH4%)
Deep-fried Blue Cod with Hairy Crab Cream (Ad{{itiogzal 360 for upgrade)
Yuezhou FJia Niang 10 Years M5 T 4F

[N][V] I EE R
Wok-fried Wild Mushroom with Truffle and Asparagus

[D][N][P] BHy et B AL A A
Inaniwa Udon with Fresh Fish Maw and Hairy Crab Cream
Yuezhou Xian Diao 25 Years B IIIIAE — 71 4F
[N] PR =B EER
Chilled Okinawa Brown Sugar Ginger Tea with Lotus Seed, Lily Bulb and Longan

HO$928 (MIfLEL)
83928 per person (minimum 2 persons)

(i P TR 128 = B A0 8368
Engoy our sommelier’s three-glass wine pairing at $388 per person

&5 ek .
© JEFEIIARISE Cheps Recommendation
B Contains Beef &1~ TA D — Contain Dairy Products 55 553
N Contains Nuts 5557 P~ Contains Pork 556 A V — Vegelarian 2%

WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.
PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge
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PALA T HE R A
Imperial Caviar Seafood Feast

N BAFEFHRE 2R TEE T 2RE
Ma7 inated Spring Onion with Razor Clam and Black Caviar
serve with Baked Japanese Oyster in Cognac with Spri tng ( Onion and Black Cavzar
Yoshinogawa Sparkling Sake Sakagura no Awayuki 25 79! [JJEL DR

[DIIN][P] BT THAERSE
Braised Bean Curd Sou]) wzté;eafood and Black Caviar
Or B}
[D][N][P] FEfa T 2EEAEBIEREE 32 (7hng200 THK)
Braised Imperial Bird’s .Neszf with Fish Maw and Superior Chicken Broth and Black Caviar
(Additional $200 for upgrade)

[DI[N][P] Hgﬁ‘iﬁi
(RETEMEE 28 TR R AR ?E% H A eI
Steamed Lobster Claw and Black Caviar wzt/z Ego White in Aged Huadiao Wine
Wok-fried Lobster with Asparagus, Lily Bulb and Black Caviar
Yoshinogawa Gokujo Tokubetsu junmaishu F%_I 25 75 )1 452 U4 K25

[D][N][P] B TERE S
Baked Stuffed Cr ab Shell with Black Caviar

[D][N][P] B fa T S -t IAMIf
Braised South African Abalone and Black Caviar with Su fe; ior Oyster Sauce (7-head per catty )
Yoshinogawa "MINAMO" Junmai Daiginjo 75 75)1] MINAMO FoK AN 1B

[D][N][P] B TIRER M X
Braised Cabbage with Black Caviar in Superior Soup

[D][N][P] FRAA T35 A I & i
Braised Rice with Pan-fried Scallop in Pumpkin Broth and Black Caviar

N BT WA E R
Double-boiled Egg White with Milk and Black Caviar

018988 (WITLEE ) Fhng200 v B2 (10 %)
3988 per person (minimum 2 persons) Additional $200 for 1 bottle of Black Caviar (10 g)

P RITRS 128 =M I BB AL $480
LEnjoy our sommelier’s three-glass sake pairing at §480 per person

8 JEFEIIARISE Cheps Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5
N — Contains Nuts 7 EH: P Contains Pork ¥ A V — Vegelarian 3%
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge
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Savounng Hong Kong’s Legacy
Wing Lok Shrimp Roe South African Abalone Degustation Set

[DIIN][P] #YFXBE. D] FEW TIPHL (D]IN] Sk SRS
Honey-glazed Barbecued Pork, Cantaloupe Salad with Scallop,
Deep-fried Shrimp Roll with Shrimp Roe
Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne, France

[D][N][P] AR EAT AR IR
Double-boiled Dried Sea Whelk Soup with Matsutake Mushroom and Bamboo Pith

[DI[N][P) SHFrrg 36—+ 5 s
Braised South Aﬁ‘zcan Abalone (22-head per catty) in Superior Sauce
Chateau Leoube Cotes de Provence 'Love by Leoube' Rosé, France

N e 2 SR AR TURD R AT A HE
Wok-fried Australian Wagyu Beef Cube with Potato, Honey and Black Pepper
Starmont Gabernet Sauvignon, North Coast, USA
Or 5
[DIN][P] HEAT s BERE BB\ (53 I 8268 THER)
Braised Fres/z Fish Maw in Superior Chicken Broth with Shrimp Roe
(Additional $288 for upgrade)
Amaud Baillot Bourgogne Cote d’Or Chardonnay, Burgundy, France

[D][N][P] MEkFBE I A1 SR Al
Tossed Shrimp Roe Noodle with Wonton and Shrimp Roe

[N [P] FHE T 2 2 Al f) G Sl 4%
Chilled Black Sesame Pudding with Bird’s Nest, served with Chinese Petit Four
Chateau Pajzos, Toka) Sweet Szamorodni, Tokaj, Hungary

1,388
81,388 per person

pir P AR I3 D PR P S 460
LEngoy our sommelier’s four-glass wine pairing at $480 per person

‘\% JEFFTFE B8 Chefs Recommendation

B — Contains Beef 751 A D — Contain Dairy Products 5 WiH
N — Contains Nuts 55z H: P — Contains Pork 55514

V — Vegetarian 7%

UPRARESELE OB, A A

Please make your server aware of any food allergies.

JI AT H 35 DA et S0 R 5 M IRa 88 AL prices are in HIKD and subject to 10% service charge





