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You are invited to scan this QR Code

to discover a rare collection of our internationally sourced wines



T ake in the stunning views of the Hong Kong skyline from our 281h 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 cursine 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 Kt 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 crafied a series of Chinese inspired desserts for Above & Beyond.

MV AT IECKE BT (] (A T (5 B A SR BRI, S RANKRERT T — 90 s A v B A Y e i b o

@ JEFFREISE Chefs Recommendation

B~ Contains Beef &1 D — Contain Dairy products 5 WH

N — Contains Nuts 55z H: P — Contains Pork %514 V — Vegelarian 7%
UNARE RS AT MU, RIS AL

Please make your server aware of any food allergies.

PR H BT LR SR S — AR5 2% All prices are in HKD and subject to 10% service charge
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Autumn Specials Set Dinner

[DIINI[P] &V BE.  [DIIN] Ao (o1N] B IEXE H AR
Honey-glazed Barbecued Pork, Mango Salad with Prawn, Salted Deep-fried Oyster
Chdateau Leoube, Love by Leoube Provence France

[DIN][P] AATFAE ] LU Er R R AR
Double-boiled Dried Sea Whelk Soup and Sofishell Turtle with Matsutake Mushroom and Dried Longan

[D][N][P] S A6k Ak sk
Wok-fried Prawn with Black Cavar and Hairy Crab Paste
Or 5,
(DN [P] B SRR IR (73 Tm$200 THR)
Stir-fried Crystal Ring Prawn with Hairy Crab Paste (Additional $200 for upgrade)

DN ) RS L Tk
Steamed Garoupa Fillet with Shrimp Paste in Sichuan Pepper Sauce
Grace Winery Gris de hoshu, Yamanashi

[D](N] HEAE R 1L BB LD
Stir-fried Wild Venison with Fresh Yam and Fig
Trossos del Priorat "90 Minuts', Priorat

[N][D][P] XO ¥ S0 F 1
Fried Rice with Fresh Crab Meat in XO Sauce

[N] B FRAL RS e
Double-botled Papaya with Snow Swallow and Red Dates

NES 5-£3
Chinese Petits Fours

TFAL$758 (PR )
8758 per person (minimum 2 persons)

S TR AR B 5258
Enjoy our sommelier’s three-glass wine pairing at $258 per person

% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

URAREIELE Mg, i Ao A 2
Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge
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Above & Beyond Peking Duck Set

[D]IN] SRR T RAT 7 (D)p) IERIFEAEREE . (D)(N](P] IR A
Marinated CGucumber and Scallop in Chilly Sauce, Baked Whole Abalone Tart with Diced Chicken,
Crispy Roasted Pork Belly
Grace Winery Gris de Roshu

[DIIN] RAMK B WG
Above & Beyond Peking Duck
Cellier Des Dames Bourgogne Rouge

S A

[DN][P] F7 322 A 52
Braised Crab Meat Soup with Vegetable and Fgg White

[DIN][P] HELLR LU SRR ER
Stir-fried Shrimp with Fresh Fig and Yam
Pinot Grigio delle Dolomati, Prendo

[DIIN][P] B L Fr i
Fried Rice with Barbecued Pork and Preserved Vegetable

[N 8 73 ARAL R AT S 2
Double-boiled Papaya with Snow Swallow and Red Date
Chinese Petit Four

L8828 (ML)
3828 per person (minimum 2 persons)

41175
>
ST

e AR =R I RCEHEE (L 8258

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

% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

URAREIELE Mg, i Ao A 2
Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge
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Seafood Set

D] [N] FET E5EE (D) [N] BRI
[D] [N] & PR b i
Baked Opster with Spring Onion and Cognac, Baby Abalone and Jelly Fish with Chills,
Deep-fried Crystal Blue Prawn with Mango

Domaine Rolet Cremant du ‘fura Chardonnay

[DIIN][P] AR S FAAFALIZ MR
Double-boiled Dried Sea Whelk Soup with Dried Longan, Matsutake Mushrooms and Fish Maw

[DJ[N][P) FA R IR H 2=
Baked Stuffed Crab Shell with Truffle
Boschendal Estate “The Sommelier Selection” Chenin Blanc

[D][N][P] XO &85 # S FEM (&
Baked Lobster (Half) and Wild Mushrooms in XO Sauce
Fustin Girardin Bourgogne Chardonnay

[D][N][P] < Hr SR
Braised E-fu Noodle with Conpoy and Shrimp

[N] B R AL SR el S Bl 2K
Double-boiled Papaya with Snow Swallow and Red Date
Chinese Petit Four

T899 (FIHLAL)
3998 per person (minimum 2 persons)

W TR = AT 5268
Enjoy our sommelier’s three-glass wine pairing at §288 per person

% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

URAREIELE Mg, i Ao A 2
Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge
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Above & Beyond Braised South African Abalone Degustation Set

[DJINJ [P} &TTXBE (DIN] 7 JRALHC,
[N (D] il 7 HEKERA ZE R £
Honey-glazed Barbecued Pork, Marinated Cucumber with Supreme Jelly Fish,
Pan-fried Snow Crab Claw with Yuzu
Kim Crawford Sauvignon Blanc Marlborough New Sealand

[DI[N][P] 2 a3 SR A
Double-boiled Chicken Soup with Morrel and Dried Sea Whelk

[D][N][P] flyH0re dE — 4 —HEF il
Byaised South African Abalone (22-head per catly) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

[DIINT[B) 4 75 2 RO BRI AL
Wok-fried Australian Wagyu Beef Gubes, Crispy Garlic and Wild Mushrooms

Starmont Cabernet Sauvignon

[DI[N] (] A R e B A KD
Fried Rice with Crab Meat and Truffle

[N] 5 R AT 2R S M S Bl 2
Double-boiled Papaya with Snow Swallow and Red Date
Chinese Petit Four
Chdteau Pajzos, Tokayi Sweet Szamorodni

FEL$1,588
51,588 per person

T i ATk 1 DU AR O SR 6 8388

Enjoy our sommelier’s four-glass wine pairing at §388 per person

é‘; JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy 5
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33

URAREIELE Mg, i Ao A 2
Please make your server awoare of any food allergies.
JIFAT ] X LA S 3 Rt 3 BN — a5 2% AUl prices are in HED and subject to 10% service charge





