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Winter Solstice Set Dinner

RIMK =/
[DI[N] BRXEREI 1 ERK [D]IN][P]ALLCTLRA A [DIN][P] Tr &b 1
(B $38 BAR/ Mg aL—1F)
Above & Beyond Chinese Platter
Deep-fried Shrimp Ball with Foie Gras, Barbecued Suckling Pig,
Shrimp Salad with Cantaloupe
(Additional §38 for 1 piece of Steamed Hairy Crab Roe and Pork Dumpling)

[DI[N][P] HEAATEAE AT 7B R
Double-boiled Sea Whelk Soup with Matsutake Mushrooms,
Dried Longan and Wolfberry
Or i,
[D][N][P] TV H G TEAER 3hng 80 714
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream
(Additional $80 for upgrade)

[D][N][P] XO HH7 HFHIE SR FEM (&)
Steamed Lobster (half) with Wild Mushroom in Homemade XO Sauce

[D][N][P] ¥ 2RI R
Braised South African Abalone with Conpoy in Superior Oyster Sauce

[D][N][P] + AFE R & A P
Steamed Garoupa Fllet with Spring Onion and
12-year Aged Preserved Mustard Raduish

[D][N][P] SEEAE i LAl
Braised E-fu Noodles with Conpoy and Mushroom

[N] BREZALE D%
Sweetened Red Bean Cream with Tangerine Peel and Glutinous Rice Dumpling

[D][N][P] B 2L
Chinese Petit Four

T 8888 (PUNTIEL)
$888 per person (minimum 4 persons)

B — Contains Beef ¥ /,f ~[
N - Contains Nuts Sz
% e e S W

WA FEBE oMo, 35 R AL Please make your server aware of any food allergies.
JIFATE H Y DA S AT S O —IRa% 2% All prices are in HKD and subject to 10% service charge

D — Contains I)m?p'/ﬁ’r(g(/mr/y g .
P — Contains Pork 555 A V — Vegetarian 7%

U,
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RBETREEEBHREE
Imperial Caviar Seafood Feast

[DIIN] R FERETREFE4RATREETESREE
(B $38 EXp/ I EED—1F)
Marinated Spring Onion with Razor Clam and Black Caviar
serve with Baked Japanese Oyster in Cognac with Spring Onion and Black Caviar
(Additional $38 for 1 prece of Steamed Hairy Crab Roe and Pork Dumpling)
Yoshinogawa Sparkling Sake Sakagura no Awayuki 2.75)1/,25/8 D% Z

Braised Bean Curd Soup with Seafood and Black Caviar
Or 3%
[DIINI[P] ¥ 2I5TEBIEFREZE (S I05200 THER)
Braised Imperial Bird’s Nest with Fish Maw and Superior Ghicken Broth and Black Caviar
(Additional $200 for upgrade)

[DI[N][P] BE4REEF

Steamed Lobster Claw and Black Caviar with Figg White in Aged Huadiao Wine
Wok-fried Lobster with Asparagus, Lily Bulb and Black Caviar
Yoshinogawa Gokujo Tokubetsu junmaishu 1%_E 2751/ ¥ 5L E

Braised South Africa Abalone and Black Cavar with Superior Oyster Sauce (7-head per catty)
Yoshinogawa "MINAMO" Junmai Daiginjo 2 7%/!] MINAMO FR A0S 15

[D]IN][P] B F RS E=EX

Double-boiled Egg White with Milk and Black Caviar

FAL$988 (MAIXS) HiNg200 IZHBHBFZHR (10%)
8988 per person (minimum 2 persons) Additional §200 for 1 bottle of Black Caviar (10 g)

m ERTEE = MEEECHE L §460
Enjoy our sommelier’s three-glass sake parring at $480 per person

r

[ s N )
) BIEMAEE Chefs Recommendation

B — Contains Beef &4 K D — Contain Dairy Products & 13L&

N — Contains Nuts B2 P — Contains Pork &FEMA V— Vegetarian 3232
INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.

BB B LU E R TS WIN—IRISE All prices are in HKD and subject to 10% service charge
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BERTE x RARBIFRE
Hennessy x Above & Beyond Seafood Set Dinner

[DIIN] MTEEF EHE RIS T 2
(B $38 EXp/ I\ EED—1F)
Pan-fried King Scallop with Black Truffle and Wild Mushroom
(Additional $38 for 1 piece of Steamed Hairy Crab Roe and Pork Dumpling)
Hennessy V.5.0.P

[DIIN][P] RAAK A 2 HS
Above & Beyond Peking Duck

[DIIN][P] BT 2B BN mEEE
Braised Conpoy and Crab Meat Soup and Hennessy Cognac

[DIIN][P] #E 55T & h 2 setRER
Wok-fried Lobster with Hennessy Cognac
FJames Hennessy

[DIIN][P] $FRFTELB R BEER
Deep-fried Blue Cod with Hennessy Cognac
Hennessy X.0

[DIIN][P] B& ILZEM ER
Wok-fried Asparagus with Lily Bulb and Yam

[DIIN][P] &R FE MR rEsE
Inaniwa Udon with Shrimp Roe and Hairy Crab Cream

[DIIN] gt sFEEE kB YR

Hennessy pannacotta with Caramelized Yellow Peach

FL$1,088 (MAIE)
$1,088 per person (minimum 2 persons)

o BATAE =M EBECE L $460

LEnjoy our sommelier’s three-glass wine pairing at §480 per person

r
<

S _)\ EIETAEZE Chef>s Recommendation

B — Contains Beef & 423 D — Contain Dairy Products & 13L&

N — Contains Nuts B2 P — Contains Pork BF&H V— Vegetarian 3232
INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.

BB B LU E R TS WIN—IRISE All prices are in HKD and subject to 10% service charge
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RARE mEREEESE
Above & Beyond Braised South African Abalone Degustation Set

[DIIN][P] &+ X gz, [DIINI[P] X0 ErclEftEm 7.
[D]IN] HhERENFEE KRR
(B $38 EXp/ I\ EED—1F)
Honey-glazed Barbecued Pork, Marinated Scallop and Mushroom in Homemade XO Sauce,
Deep-fried Crystal Blue Prawn with Yuzu
(Additional $38 for 1 piece of Steamed Hairy Grab Roe and Pork Dumpling)

Gustave Lorentz Evidence Gewurztraminer Alsace France

[DIIN][P] &+ B AR TR
Double-botled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream

[DIIN][P] g+ NmZE =+ —AE mEEA
Braused South African Abalone (22-head per catty) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

[DIIN][B] EEMER P E 4
Wok-fried Wagyu Beef Cube with Wild Mushroom, Asparagus and Green Peppercorn
Torbreck The Steading, Barossa Valley, Australia

[DIIN] EEMEERLER
Fried Rice with Crab Meat, Truffle and Spring Onion

[N][V] I BHEETEEE Y
Double-boiled Pear with Fritillaria and Osmanthus
Chdteau Pajzos Tokaji Sweet Szamorodni

[N][P] E£&5& %<

Chinese Petit Four

F(1$1,588
51,588 per person

am B R R BB RS 588
LEnjoy our sommelier’s four-glass wine pairing at §588 per person

r

[ s N )
) BIEMAEE Chefs Recommendation

B — Contains Beef &4 K D — Contain Dairy Products & 13L&

N — Contains Nuts B2 P — Contains Pork &FEMA V— Vegetarian 3232
INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.

BB B LU E R TS WIN—IRISE All prices are in HKD and subject to 10% service charge
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