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BT TER
Black Caviar Set Lunch

[D][N][P] A FE2RE [D][N] B FRER
Steamed Spotted Garoupa Dumpling with Black Caviar,
Smoked Lgg with Oolong Tea and Black Caviar

[D][N][P] AR FHAEE BT R L
Braised Pumpkin Soup with Wild Mushroom, Truffle and Black Caviar
= Or
[DIINIP] RS TEm e BN 2L (5 ns100 THR)
Braised Crab Meat Soup with Pumpkin, Truffle and Black Caviar
(Additional $100 for upgrade)

[D][N] SR T HEE Ak
Wok-fried Prawn with Lily Bulb, Asparagus and Black Caviar
B Or
[D][N][P] BB TEHRELIM G160 T}
Steamed Garoupa Fillet with Fgg White in Superior Chicken Broth and Black Caviar
(Additional $180 for upgrade)

[DIN] BETEHEALR
Fried Rice with Conpoy, Fgg White and Black Caviar

[D][N] BfaF e EE R
Double-boiled Egg White with Mulk and Black Caviar

fL§488  H3ng200 v EH LT L (10 33)
$488 per person  Additional §200 for 1 bottle of Black Caviar (10 g)

SRR B IR +880/ AR +898
Enjoy Healthy Drinks OR Sparkling Tea +$80 / Enjoy our Sommelier Selection Sparkling Wine +$98

&5 Jeke .
© JEFRIIARISE Chefs Recommendation

B — Contains Beef 71+ A D — Contain Dairy Products 5 W55
N — Contains Nuts 55z H: P — Contains Pork 55514 V — Vegelarian 3%

WROREE B WU, RS RUIOH N2 Please make your server aware of any food allergies.
A H B DS AR o — ks 28 au prices are in HED and subject to 10% service charge



AaNOA38 ®» 3A08Y @

PALA T HE R A
Imperial Caviar Seafood Feast

N BAFEFHRE 2R TEE T 2RE
Ma7 inated Spring Onion with Razor Clam and Black Caviar
serve with Baked Japanese Oyster in Cognac with Spri tng ( Onion and Black Cavzm
Yoshinogawa Sparkling Sake Sakagura no Awayuki 25 79! [J0JEL DR

[DIIN][P] BT THAERSE
Braised Bean Curd Sou]) wzté;eafood and Black Caviar
Or B}
[D][N][P] FEfa T 2EEAEBIEREE 32 (7hng200 THK)
Braised Imperial Bird’s .Neszf with Fish Maw and Superior Chicken Broth and Black Caviar
(Additional $200 for upgrade)

[DI[N][P] Hgﬁ‘iﬁi
(RETEMEE 28 TR R AR ?E% H A eI
Steamed Lobster Claw and Black Caviar wzt/z Ego White in Aged Huadiao Wine
Wok-fried Lobster with Asparagus, Lily Bulb and Black Caviar
Yoshinogawa Gokujo Tokubetsu junmaishu F%_I 25 75 )1 45¢ FUAH K25

[D][N][P] B TERE S
Baked Stuffed Cr ab Shell with Black Caviar

[D][N][P] B fa T S -t IAMIf
Braised South African Abalone and Black Caviar with Su fe; ior Oyster Sauce (7-head per catty )
Yoshinogawa "MINAMO" Junmai Daiginjo 75 75)1] MINAMO FoK AW 1B

[D][N][P] B TIRER M X
Braised Cabbage with Black Caviar in Superior Soup

[D][N][P] FRAA T35 A I & i
Braised Rice with Pan-fried Scallop in Pumpkin Broth and Black Caviar

N BT WA E R
Double-boiled Egg White with Milk and Black Caviar

018988 (WITLEE ) Fhng200 v B2 (10 %)
3988 per person (minimum 2 persons) Additional $200 for 1 bottle of Black Caviar (10 g)

P RITRS 128 =M I BB AL $480
LEnjoy our sommelier’s three-glass sake pairing at §480 per person

8 JEFEIIARISE Cheps Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5
N — Contains Nuts 7 EH: P Contains Pork ¥ A V — Vegelarian 3%
WURARE RS WU, 55 % A EL Please make your server aware of any food allergies.

PR H BT LR SR I — M5 2% All prices are in HKD and subject to 10% service charge





