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Seafood Set Dinner
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Deep-fried Crab Claw with Wasabi Sauce,
Wok-fried Silver Cod Fillet with Honey and Ginger,
Marnated Cucumber and Jelly Fish with Minced Garlic

G.H. Mumm Cordon Rouge, Reims, France

[D][N][P]F#4#E 232
Braised Lobster Broth with Bean Curd

[DIN][PI#A 5 A kM3 25
Baked Stuffed Crab Shell with Truffle

Snapper Rock Sauvignon Blanc, Marlborough, New Zealand
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Braised Lobster in Superior Broth

Chdteau Brown Blanc, Pessac-Léognan, Bordeaux France
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Fried Rice with Abalone and Scallop in XO Sauce
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Clalled Mango Pomelo Sago with Chinese Petits Fours
Chilled Osmanthus Jelly, Walnut Pastries

FHL8888 (MIHLID)
Priced at §888 per person (minimum 2 persons)
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Enjoy our sommelier’s three-glass wine pairing at $388 per person

@ JBFRTiAE 18 Chef’s Recommendation

[B] &4 Contains Beef D] & 4734 5 Contain Dairy Products [V1 &3¢ Vegetarian
[N1&; 52 5 Contains Nuts [P] & %% Contains Pork
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Please make your server aware of any food allergies

B A8 B 4 DL G5 R T8 SO — AR # Al prices are in HKD and subject to 10% service charge



