ANOA38 ®» 3A08YV @

535 A7 JB 4 T 2
New Year’s Eve Fireworks Set Dinner

[DIIN][P] KALFLFEES [DIIN][P] A7 FALIEES 15
[DI[N][P] i BEAE /K b
Barbecued Suckling Pig, Pan-fried Hokkaido King Scallop with Black Caviar,
Deep-fried Crystal Blue Prawn with Pomelo

[D][N][P] S5 PG e
Braised Imperial Bird’s Nest with Crab Meat inSuperior Chicken Broth

[D][N][P] Bl A A HEMER
Wok-fried Spotted Lobster with Chinese Kale and Lily Bulb

[DI[N][P] fof Fr LR 2 A
Steamed Spotted Garoupa Fillet with Yunnan Ham and Shiitake Mushroom in Lotus Leaf
Or 5%,
[D][N][P] X0 EEFEA BICHD 2
Wok-fried Spotted Garoupa Fillet with Yunnan Asparagus and
Pink Wood Ear Mushroom in XO Sauce

[BI[D][N] <572 AR A
Stir-fried Australian Wagyu Beef Cube with Crispy Garlic and Wild Mushroom
Or 5%,
[B] (D] [N] BB T A
Braised Wagyu Beef Cheek with Spring Onion

(DN [P SBUFF - B LR T A
Inaniwa Udon with Fresh Fish Maw and Shrimp Roe in Abalone Sauce

(D[N BERS HT0 B
Sweetened Pistachio Gream with Peach Resin and Snow Lotus Seed

[N][P] KANK I Bl
Above & Beyond Petit Four

THL$1,988 BUE B (L)
Priced at §1,988 per person
with a glass of Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne (Minimum 2 persons)

(8 JEFFF5 88 Chefs Recommendation

B Contains Beef &1~ TA D — Contain Dairy Products 55 553
N Contains Nuts 5 HEAR: P Contains Pork 5514 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



