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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 exquisitely 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 is 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
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LA T B
Family Gathering 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)
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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
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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



ANOA38 ®» 3A08V @

E3 EHIATRESE o
Seafood Set Dinner

[D] [N] & BT EARE. [D] (N] & TP
[D] [N] I 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

@ JEFFITRGISE Chefs Recommendation

B — Contains Beef T 1A D — Contain Dairy products 75554 5,
N — Contains Nuts 5 HEH P — Contains Pork <5 1A V — Vegetarian 33

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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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





