AaNOA38 » 3A08V @

ERTEEZEHBRE
Imperial Caviar Seafood Dinner Feast

[D]IN] B FEZEREBFEH#BRATERETEREKR
Manrmated Spring Onion with Razor Clam and Black Caviar
serve with Baked Japanese Oyster in Cognac with Spring Onion and Black Caviar
‘oshinogawa Sparkling Sake Sakagura no Awayuki 25.7%)1/;25/8 DK Z

Braised Bean Curd Soup with Seafood and Black Caviar
Or 3%
[D]/N]/P] BT 25TLBIEIREE (S 1$200 Fik)
Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth and Black Caviar
(Additional $200 for upgrade)

[D][N][P] BElREESF
EBARTFILMELZEEIRE. 2RT7TEAEAREBEK

Steamed Lobster Claw and Black Caviar with Egg White in Aged Huadiao Wine
Wok-fried Lobster with Asparagus, Lily Bulb and Black Caviar
Yoshinogawa Gokujo Tokubetsu junmaishu 1%_ 2575/ #F 5IHGK 2T

Braised South Africa Abalone and Black Caviar with Superior Oyster Sauce (7-head per catty)
Yoshinogawa "MINAMO" Junmai Daiginjo 25.75/!] MINAMO FE KA P51

Double-boiled Egg Whte with Milk and Black Caviar

ZAL§988 (ML)
$988 per person (minimum 2 persons)

a B BTG E = B EEAL §480
Enjoy our sommelier’s three-glass sake pairing at $480 per person

% EIEMAEZE Chefs Recommendation

B — Contains Beef B4 K D — Contain Dairy Products ‘&84 &

N — Contains Nuts & Ez R P — Contains Pork &FEHA V — Vegelarian 323
INRAREF LR, BEFIRIEANE Please make your server aware of any food allergies.

FTEEB LB ER B SWIN—RIEE All prices are in HKD and subject to 10% service charge



AaNOA38 » 3A08V @

BRFFHES
Black Caviar Set Lunch
[D][N][P] BEBFERE. [DIN BRTFREE

Steamed Spotted Garoupa Dumpling with Black Caviar,
Smoked Egg with Oolong Tea and Black Caviar

Braised Pumpkin Soup with Wild Mushroom, Truffle and Black Caviar
2 Or

Braised Crab Meat Soup with Pumpkin, Truffle and Black Caviar
(Additional §100 for upgrade)

Wok-fried Prawon with Lily Bulb, Asparagus and Black Caviar
=X Or
[D][N][P] BB FESFEBERMG (BM$180 F#K)

Steamed Garoupa Fillet with Egg White in Superior Chicken Broth and Black Caviar
(Additional §180 for upgrade)

Double-boiled Fgg Whte with Mulk and Black Caviar
=1 §488
$488 per person

EERFATIE GG B U +880 /| VEEETEE +898
Enjoy Healthy Drinks OR Sparkling Tea +$80 / Enjoy our Sommelier Selection Sparkling

Wine +$98
% ETEMFEIE Chefs Recommendation
B — Contains Beef %47 D — Contain Dairy Products ‘&84 &
N — Contains Nuts & Ez R P — Contains Pork &FEHA V — Vegelarian 323

INRAREF LR, BEFIRIEANE Please make your server aware of any food allergies.
FTEEB LB ER B SWIN—RIEE All prices are in HKD and subject to 10% service charge



