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Family Fun Set Dinner

[DI[N][P] #¥X8E. [D]IN] BT REEARR. (V] FIMFEERE
Honey-glazed Barbecued Pork,
Marinated Japanese Cucumber with White Fungus,
Deep-fried Matsutake and Mock Goose

[D](P] BV 2GR
Braised Imperial Bird’s Nest in Lobster Soup

[D][N] 48R 4% 2% B 18 HEIY

Steamed Lobster with Garlic and Vermicelli

[DI[N] B L A5 R K
Wok-fried Kagoshima Chamiton Pork with Honey Citron Sauce and Spring Onion

[D][N][P] %5 52 i o 75 4 s P\ RF i

Braised Seasonal Vegetables with Abalone Mushroom and Shitake in Abalone Sauce

[D] [N 45 P
Fried Rice with Crab Meat in Shrimp Head Oil

V] Bt H R i SR AL
Chilled Mango Pomelo Sago Cream

Chinese Petits Fours

5688 (TUALE )
8688 per person (minimum 4 persons)

@ JEF RS 58 Chefs Recommendation

B — Contains Beef 24 D — Contain Dairy products 75554 5,

N — Contains Nuts 5 HEH P — Contains Pork <5 1A V — Vegetarian %%
I AR LS LT AU, T IR A

Please make your server aw, (W z)f my Jood allergies.

JITATAEL I Yy AR 5130 At 5 W 2 AUl prices are in HED and subject to 10% service charge
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Above & Beyond Peking Duck Set Dinner

[DIIN] B35 70 (D] [P] FEMAHERSE. (D] (N][P] vKBE =& A
Mango Salad with Scallop,
Baked Whole Abalone Tart with Diced Chicken,
Crispy Roasted Pork Belly

Bottega Vinai Gewurztraminer Trentino Italy

[DIN] RAMK J B HG
Above & Beyond Peking Duck
Feudi di Guagnano “1erramare’ Primativo Salento 1GT Pugla Italy

[D][P] iz st i B A 22
Braised Pumpkin Soup with Crab Meat and Truffle

[D][N][P] A HE R IR R B A
Steamed Garoupa Fillet with Organic Black Garlic, Shredded Pork and Mushroom
Boschendal Estate Sommelier Selection Chenin Blanc South Africa

[D][N][P] BRI E B
Fried Rice with Pork and Preserved Turnip

[D][V][P] £ HH #2 fic SR 22

Chilled Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

Hrg788 (WHLE)
$788 per person (minimum 2 persons)
A T RITRE I =M BB A0 §258

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

@ JEFTRS 58 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.
JITATAE I Yy AR 530 At 5 M hn— s ¢ All prices are in HED and subject 1o 10% service charge
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Deluxe Seafood Set Dinner

[N] ERAREE - (D] [N] IHEEEAR (D] (N HFE IR
Baked Opyster in Kung Pao Style,
Braised Baby Abalone and Jelly Fish in Sake,
Deep-fried Crystal Blue Prawn with Yuzu
G.H. Mumm Cordon Rouge NV Reims France

[D][N][P] AAEEAT AR
Double-boiled Dried Sea Whelk Soup with Matsutake and Bamboo Pith

[D][N][P] #2F ik A 2=
Baked Stuffed Crab Shell with Truffle
Schiopetto Pinot Grigio Collio, Friuli- Venezia Guulia, Italy

[D][N][P] <HAEET R R HEIR (F42)
Baked Lobster (half) and Wild Mushrooms in Shrimp Sauce
Domaine Rolet L'Etoile Chardonnay Jura France

[D][N][P] 8% 2 B A A
Garoupa Fillet with Inaniwa Noodle in Fish Broth

[DI[V][P] A H i o 5B 8 25
Challed Pomegranate Cream with Sago and Pomelo
Clanese Petit Four

s $988 (WALE)
F988 per person (minimum 2 persons)
i I A I3 — AT B A L 5288

Lnjoy 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 5130 At 5 W 2 AUl 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] #IT3BE. [DIIN]JIHE R T+ [D][N][P] FAExFEMBUE S &
Honey-glazed Barbecued Pork,
Marinated Cucumber and Scallop in Challi Sauce,
Deep-fried Lobster Roll with Black Truffle
Kim Crawford Sauvignon Blanc Marlborough New Zealand

[DIINTIP] AL P Ak B TS
Double-boiled French Quail with Morrel and Bamboo Pith

[DIN][P] #7TFrg I — BT A fR
Braised Sout/z Aﬁ‘zcan Abalone (22-head per catty) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

[D][N][B] %= mrEF B AOEPNAT 4
Wok-fried Australian Wagyu Beef with Wild Mushrooms and Garlic
Two Hands Shiraz Gnarly Dudes Shiraz Barossa Australia

(D] [P] 4 EH 8 P 4D 1
Fried Rice with Crab Meat in Shrimp Head Oil

[D][V][P] A H 2 58 A
Chilled Pomegranate Cream with Sago and Pomelo

Chanese Petit Four
Chateau Pajzos, Tokaji Sweet Szamorodni

Hr$1,588
81,588 per person

Ao P AR 158 PO PR TP O 5 388
Enjoy our sommelier’s four-glass wine pairing at $388 per person

@ JEFTRS 58 Chefs Recommendation

B — Contains Beef 4P 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 z)f any food allergies.

JITAT R 27 AU 30 At S5 BOn— a5 2% AUl prices are in HED and subject to 10% service charge



