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New Year’s Eve Set Dinner

[D]IN][P] THEZETFBE « [D][N][P] AAF B B AU LHRET 75
[D][N] A feAERK g« [N]f T ERKEE
Honey-glazed Barbecued Pork with Pickled Ginger,
Pan-fried Hokkaido King Scallop with Black Truffle and Wild Mushroom,
Deep-fried Crystal Blue Prawon with Mango,
Smoked Fgg with Oolong Tea and Caviar
(FFFEATIE RS — 3K Choice of three Appelisers per table)

[DI[N][P] B2 FISFEAEE AL

Double-boiled Fish Maw Soup with White Maitake Mushroom and

Dried Longan in Coconut

[D][P] ¥ R BT
Steamed Garoupa Fillet with Eggjl/lz//zz'te in Supertor Chicken Broth
Or 5%
[D][N][P] B A4 2 BB
Wok-fried Spotted Garoupa Fillet with Chinese Rale and Lily Bulb

[D][N][P] 48 iy XO # 2R FEM (4 £)
Steamed Australian Lobster (half) with Homemade XO Sauce

[B][D][N][P] 2235 3 5 L B AN A=
Wok-fried Australian Wagyu Beef Cube with Morel Mushroom and
Seasonal Vegetable in Crispy Baskel

Or Bl
[BI[D][N] I A BERUE B i &
Braised Beef Rib in Brown Sauce with Rattan Pepper

(DN [P] 8- B Ry w5 R e
Inaniwa Udon with Shrimp Roe and Hairy Crab Cream

[D](N] < §EHeR 2N 12k
Chilled Chestnut Cream with Bird’s Nest and Sago

[N][P] RHNKFE B2
Chinese Petit Four

(1 §1,888 BLEH R
Priced at §1,888 per person
with a glass of Charles de Cazanove Tradition Tete de Cuvee Brut NV, Champagne

[B] %5414 Contains Beef (D] 5 W Contains Dairy products
[V] 2538 Vegetarian
IN] SR Contains Nuts [P] & 4414 Contains Pork

TAAREHESE MU, RIS AR
Please make your server aware of any food allergies

ST A 2y A 50 A 5 53— IR 2 Al prices are in HKD and subject to 10% service charge



