ANOA3dd ®» IA08V

You are invited to scan this QR Code

to discover a rare collection of our internationally sourced wines



Take in the stunning views of the Hong Kong skyline from our 281h floor Chinese fine dining restaurant, which gained
the Michelin Plate and three “fork-and-spoons” in the Muchelin Guide Hong Kong Macau 2020. Enjoy fine dining in

Hong Kong that includes exquisitely prepared Cantonese cuisine with vintage wines_from around the world.

E(KRKEERBBEERP2020) FRARSEREEREEBER [To5FEE

Bl RARPRECNEERE, HELHNENES, ELCREHRESMNEEE

B, BONBANSBTHKRRIESEE, BREREXNERE,

With 30 years of culinary experience tucked under his apron strings, Executive Chef Chi Kt Wong is no stranger to the

cily’s fine dining scene with roles at renowned Chinese restaurants.

TERE =T HAMEHEE =+ 525K, ENAESZHERERERETER, HAES

RERFRZEEINIEE, TREERBNRARDREE L—ER, SEARBEHIE

FUBVER BT 5%,

% EIETAEZE Chef>s Recommendation

B — Contains Beef &4 K D — Contain Dairy Products E1HEL G

N — Contains Nuts SHR P — Contains Pork &FEMA V — Vegelarian 332
INEAREFELERYBUR, BEHRBEAE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge



CHINESE SPIRIT BB

BMNFa

TIlying Fairy Kwei Chow Moutar

RS B
M6 Dream Blue Yanghe Spirit Glassic

RIS R
Sky Blue Yanghe Spirit Classic

(4\% EIETAEZE Chef>s Recommendation

B — Contains Beef &4 K
N — Contains Nuts TR

D — Contain Dairy Products & 13L&
P — Contains Pork &FEMA

ALCY%

53% 500ml 5,680

52% 500ml 3,280

52% 480ml 1,880

V— Vegetarian 3232

INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge



ANOA38 ®» 3A08YV @

HAME A BER
Chef Wong’s Autumn Specials

L Per Person

[DJIN]/P] B EF KRR $288
Double-boiled Teal and Dried Sea Whelk Soup with Pear and Preserved Kumquat

DJNJ[P] BEMEHTEKAE R S iR E 2 $388
Deep-fried Sea Cucumber stuffed with Shrimp and Gorgon Fruit in Hairy Crab Cream

[DIIN][P] HREMEILEEFRE $128

Diced Spotted Garoupa with Fine-Grained Yam i Fish Broth

B k& Standard Portion

[DIN]/P] WO U BB Sk $438
Braised Chicken with Fresh Fish Maw served in Casserole

[D][N][P] BRIER BRERKREHIET $308
Pan-fried Ragoshima Pork with Roselle Sauce

[D]IN]P] EEWEEIREER $788
Baked Roe Crab with Yellow Bell Pepper Sauce served in Casserole

i% EIETAEZE Chef>s 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



ANOA38 ®» 3A08YV @

BT e A
Hennessy x Above & Beyond Specials

L Per Person

[DIIN][P] StReFTEIBRBEER
Deep-fried Blue Cod with Hennessy Cognac
[D][N][P] ¥TFEFFT EHTREMREK
Wok-fried Lobster with Hennessy Cognac

Bk Standard Portion

[DIIN][P] REEEHEFTEREER
Baked Japanese Oyster with Hennessy Cognac and Spring Onion

Hotel ICONFEXREEE
Champrion of Hotel ICON Culinary Competition

FL Per Person

[DIIN][P] BEEREREE
Braised Seafood with Matsutake Mushroom and Winter Melon

i% EIETAEZE Chef>s Recommendation

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

N — Contains Nuts B2 P — Contains Pork &FEMA V— Vegetarian 3232
INEAREFELERYBUR, BEHRBEAE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge



ANOA38 ®» 3A08YV @

ITEHENES
Chef’s Recommandations Set Lunch

[DIIN][P] &+ X %e. [DIIN][P] BFréfiRES. [DIIN] BIRIEER
(B $38 EXp/NEED—1F)

Honey-glazed Barbecued Pork, Deep-fried Shrimp Spring Roll with Black Garlic,

Roasted Duck Breast with Rose Dressing
(Additional $38 for 1 piece of Steamed Hairy Crab Roe and Pork Dumpling)
[DIIN][P] MR LT F B L %
Double-boiled Chicken Soup with Chestnut, Chinese Yam and Wolfberry
= Or
[DIIN][P] &h&fft EHFaMEZE
Braised Scallop Soup with Yunnan Ham and Fish Maw
= Or
[DI[N][P] B4 2Rk BB BIEIR (5 0580 FHR)
Double-boiled Teal and Dried Sea Whelk Soup with Pear and Preserved Kumquat
(Additional $80 for upgrade)
[DIINIP] Brpz Z B sRAhzRTEM, [DIIN][P] SAETEHRH.
[D]IN] #zesR{=. [DIIN][P] RHREr /a1
Steamed Garoupa Fillet with Vermicelli, Tangerine Peel and Fermented Black Bean,
Braised Vegetable Sprout with Conpoy and Bamboo Pith,
Wok-fried Shrimp in Chilli Spicy Sauce,
Wok-fried Australian Lamb Fillet with Wild Mushroom in Black Pepper Sauce
(BHEEEMTR Choice of two mains per table)

s}

[DIIN][P] fIE & EEIRDER
Fried Rice with Shrimp in Mushroom and Shallot Sauce

[D]IN] 2 B 5 A
Dessert of the Day

L5428
53428 per person

ZREERNRR & ABK +580/ HHEASE +598
Engoy Healthy Drinks OR Sparkling Tea +$80 / Enjoy our Sommeher Selection Sparkling Wine +$98

(% EIEMABE Chefs Recommendation

B — Contains Beef &4 K 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



AaNOA38 ®» 3A08Y @

e IS
Healthy Set Lunch

[N][V] B =&, [NIIV] ImEaE E3RER
[N][V] 2FFEAEAE
Crispy Vegetarian Bean Curd Sheet Roll,
Steamed Vegetable Dumpling with Matsutake Mushroom and Yellow Fungus,
Marinated Cordyceps Flowers with White Fungus

[NJ[V] frEEgeKEE
Braised Sweet Corn Soup with Bamboo Pith

[NJ[V] g5 Lk Fr
Stir-fried Fresh Yam, Lily Bulbs, Lotus Root and Celery

[N][V] RBEEINE B
Braised Bean Curd with Truffle and Wild Mushroom

[NI[V] 7R EH
Firied Rice with Pine Nut and Vegetable

[N][V] 2 B #5&#H
Dessert of the Day

18318
$318 per person

ZREERNRR & 8K +880/ HEASE +598
Engoy Healthy Drinks OR Sparkling Tea +$80 / Enjoy our Sommeher Selection Sparkling Wine +$98

(4\% EIETAEZE Chef>s 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



ANOA38 ®» 3A08YV @

BRTFHES

Black Caviar Set Lunch
[DIIN][P] 27238k, [D]IN] BATFRIEE

GEN $38 B/ NEEQ—1F)
Steamed Spotted Garoupa Dumpling with Black Caviar,
Smoked Ege with Oolong Tea and Black Caviar
(Additional $38 for 1 piece of Steamed Hairy Crab Roe and Pork Dumpling)

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 Prawn with Lily Bulb, Asparagus and Black Caviar
3 Or
[D]IN][P] B&FE5EAEWM (BM$180 FHk)
Steamed Garoupa Fillet with Iigg White in Superior Chicken Broth and Black Caviar
(Additional $180 for upgrade)

Double-boiled Egg White with Milk and Black Caviar

BFrg488  HF200 IZRABRTFZHR (10 %)
$488 per person  Additional $200 for 1 bottle of Black Caviar (10 g)

FREERANRKG % R +880/ FHEASHE +598
Enjoy Healthy Drinks OR Sparkling Tea +$80 / Enjoy our Sommeher Selection Sparkling Wine +$98

(% EIEMABE Chefs Recommendation

B — Contains Beef &4 K 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



AaNOA38 ®» 3A08Y @

MEBRES
Autumn Specials Set Lunch

[BIID]IN] A&EMe&t&irfE, [DIIN] HegrigidE, [DIIN] 48T At
GEN $38 B/ \EES—1F)
Crispy Frve-spice Sliced Angus Beef Brisket, Mango Salad with Prawn,
Deep-fried Shrimp Ball with Foie Gras
(Additional $38 for 1 prece of Steamed Hairy Crab Roe and Pork Dumpling)
Ponte Prosecco Millesimato Rosé Brut NV, Veneto, Italy

[DIIN][P] B £ R EOK G BE R
Double-boiled Teal and Dried Sea Whelk Soup with Pear and Preserved Kumquat

[DIIN][P] #2524 5 BRREK
Braised Pravon with Truffle in Pumpkin Broth
Boschendal Estate “The Sommelier Selection” Chenin Blanc, Stellenbosch, South Africa

[DIIN] o & Eem B FRAE B BK
Steamed Garoupa Fillet with Yellow Bell Pepper Sauce and
Matsutake Mushroom wrapped in Lotus Leaf
Or sk
[DIIN] & EERENEZRZMER (58180 7R
Steamed Spotted Garoupa Fillet with Yellow Bell Pepper Sauce and
Matsutake Mushroom wrapped in Lotus Leaf
(Additional $180 for upgrade)
Edoardo Maroglio Elenovo Chardonnay, Nova Jagora, Bulgaria

[DIIN][P] ERIEE 2 BREBECEHIET
Pan-fried Kagoshima Pork with Roselle Sauce

[DI[N][P] X0 &N EH
Fried Rice with Fresh Crab Meat in Homemade XO Sauce

[N][V] I BHEETEEE Y
Double-botled Pear with Fritillaria and Osmanthus

[N][P] E£2E %
Chanese Petit Four

BA1$788 (WAL )
$788 per person (minimum 2 persons)

mm ERTSE =B BECHEL §258
Enjoy our sommelier’s three-glass wine pairing at $258 per person

(4\% EIETAEZE Chef>s 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



ANOA38 ®» 3A08YV @

BEFT 8 x RARBEHEE
Hennessy x Above & Beyond Seafood Set Lunch

[DIIN] BB EHE RIS T 2
GBHN $36 EH/ NED—F)
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.S.0.P

[D][N]J[P] RAXKF &S
Above & Beyond Peking Duck

[DIIN][P] e T 2R ENFmIEE
Braised Conpoy and Crab Meat Soup and Hennessy Cognac

[DIIN][P] $FE 55T & hiaseiREk
Wok-fried Lobster with Hennessy Cognac
James Hennessy

[DIIN][P] BT 2B R BEEE A
Deep-fried Blue Cod with Hennessy Cognac
Hennessy X.0

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

[DIIN][P] &#5iR 7 E MR rEsE
Inaniwa Udon with Shrimp Roe and Hairy Crab Cream

[DIIN] FEFEEERE AR
Hennessy pannacotta with Caramelized Yellow Peach

F{1§1,088 (MALH2)
$1,088 per person (minimum 2 persons)

mm ERTSE =B BECHEL §480

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

i% EIEMABE Chefs Recommendation

B — Contains Beef &4 K 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] 2+ X ke, [DIINI[P] X0 BElff BT
[DIIN] & REXEEE K SRR
GBI $38 EXp/NEED—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 Crab Roe and Pork Dumpling)

Gustave Lorentz; Evidence Gewurztraminer Alsace France

[DIIN][P] &+ E AR FRIER
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream

[DIIN][P] $&+NmIE =+ —AE Mg A
Braised South African Abalone (22-head per catly) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

[DIIN][B] ELMER PR+
Wok-fried Wagyu Beef Cube with Wild Mushroom, Asparagus and Green Peppercorn
Torbreck The Steading, Barossa Valley, Australia

[D]IN] EEMEENNEH
Fried Rice with Crab Meat, Truffle and Spring Onion

[N][V] I BHEETEBE L
Double-botled Pear with Fritillaria and Osmanthus
Chdteau Pajzos Tokaji Sweet Szamorodni

[N][P] £&5& %<

Chanese Petit Four

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

oo B ET RS B UM B BB =3 §388

Enjoy our sommelier’s four-glass wine pairing at §388 per person

(4\% EIETAEZE Chef>s 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



W BIEMFEE Chef’s Recommendation &R

EEREMBEE (=4 3 pieces)
Seafood Puff with Sesame and Fruit

BELHTEN

Scallops Rice Flour Roll with Cordyceps Flower
REBREBED (=4 3 pieces)
Baked Crispy Chamiton Pork Bun

B NEET (B 1 piece)

Steamed Dumpling with Hairy Crab Cream

P EIRIFIEHE (=4 3 pieces)
Baked Duck and Shrimp Pie with Almond
ERRIEA EFNERALE (=4 3 pieces)
Pan-fried Pork Dumpling with Yunnan Ham,
Conpoy and Chinese Chives

BEAFERER (MH 2 pieces)
Steamed Spotted Garoupa Dumpling with Caviar

ERVEISMNFE R EE R (W 2 pieces)
Deep-fried Dace Fish Cake with Dry Shrimp
and Shiced Lotus Root served with Clam Mustard

=XRFRIEE (WHE 2 pieces)
Steamed King Crab Dumpling with Salmon Roe

BEBFILRADE (5 3 pieces)
Salted Egg Yolk Custard Bun
MEMNE ERER (=4 3 pieces)

Steamed Vegetable Dumpling with
Matsutake Mushroom and Yellow Fungus

(% EIEMABE Chefs Recommendation

B — Contains Beef &4 K
N — Contains Nuts TR

ANOA38 ®» 3A08YV @

FRAO

88

78

98

68

98

68

98

88

78

Dim Sum Menu

® YE Deep-fried ~ B Pan-fried R
BERNER

Deep-fried Shrimp Wonton with Sweet and Sour

Sauce

[REMBHNE (BH pre person)
Baked Whole Abalone Tart with Diced Chicken
THEEISER (=15 3 pieces)

Baked Taro Cake with Goose

PFR IR R BIAL

Pan-fried Chinese Turnmip Cake with Assorted
Preserved Meat and Pork Floss

™ 7% Steamed R

EEMBREIRER (W 2 pieces)

Steamed Lobster Dumpling with Black Truffle and
Gold Foil

BREEZEPNE LB (W 2 pieces)
Steamed Crab Meat and Fgg White Dumpling
with Aged Vinegar

B EEIRER (PO 4 pieces)

Steamed Shrimp and Bamboo Shoot Dumpling

BAHEEEE (K 4 pieces)
Steamed Pork Dumpling with Crab Roe and
Mushroom

BAZUIBCR DR (=5 3 pieces)
Steamed Dumpling with Dried Shrimps and Yam

Bean
BRMER (=4 3 pieces)
Steamed Mushroom Dumpling with Bamboo Pith

BRNED (=4 3 pieces)
Steamed Barbecued Pork Bun
BEBZE (BAL pre person)

Shrimp and Conpoy Dumpling in Superior Broth

D — Contain Dairy Products & 13L&

P — Contains Pork EFEA

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

98

68

68

68

78

72

68

528

68

78



ANOA38 ®» 3A08YV @

® B3 Rice Flour Roll R

XO BTG (=1 3 pieces)

Pan-fried Rice Flour Roll with XO Sauce

fe 53 2 54

Crispy Shrimp Rice Flour Roll

Fr &R AX RS

Barbecued Kagoshima Pork Rice Flour Roll with Celery
EXBETAB

Steamed Rice Flour Roll with Beef,
Water Chestnut and Coriander

EGEVA=)" )
Traditional Rice Roll

o MR E R Noodles & Congee R
REFEBOHE /A 3k ATk

Wok-fried Egg Noodles or Flat Rice Noodleswith Soy Sauce
BREIFESE

Tossed Fgg Noodles with Minced Pork Sauce
ERREENH

Spotted Garoupa Congee with Coriander and Century Fgg
Inanuwa Udon with Roasted Goose in Soup

HRER LIS

E-fu Noodles with Prawns in Superior Soup
TR EXK

Braised Vermicelli with Minced Duck and Preserved Vegetables

i% EIETAEZE Chef>s Recommendation

B — Contains Beef & 423 D — Contain Dairy Products & 13L&
N — Contains Nuts &8z P — Contains Pork BF&H

V— Vegetarian 3232

INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge

98

98

82

42

58

168

98

128

148

168

208



[DJIN]

INJV]

NIV

NIV

[DIINI[P]

v

[DJIN]

[DJIN]

INJ[V]

AaNOA38 ®» 3A08Y @

RN
Appetaser

I E IALE R

Marinated Cucumber with Supreme Jelly Fish
BMBEREEME)

Smoked Egg with Oolong Tea and Black Truffle (2 pieces)
TEXRE

Century Fgg and Pickled Ginger

HWERER
Deep-fried Wontons served with Sweet and Sour Sauce

MR &
Deep-fried Lobster Rolls with Truffle

Y N
Deep-fried Matsutake and Mock Goose

Eani=]=EN=pIN
Marimated Japanese Cucumber with Crispy Garlic

MFERBELAEARE

Cordyceps Flowers with White Fungus in Sichuan Chilli Sauce

E-ESTANGY
Crispy Vegetarian Bean Gurd Sheet Rolls (6pcs)

(4\% EIETAEZE Chef>s Recommendation

B — Contains Beef &4 K

D — Contain Dairy Products & 13L&
N — Contains Nuts B2 P — Contains Pork &FEMA
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

V— Vegetarian 3232

188

98

98

118

188

138

88

98

108



& DI

& D]
[DJN[P]

[DJIN][P]

[DJIN][P]
[BI[D]IN]

[DJIN]

AaNOA38 ®» 3A08Y @

AR ME SEWR

Chinese Barbecue

HIEEERME L)
Smoked Pigeon with Oolong Tea (Whole)

AE RS

Roasted Goose served with Plum Sauce
ERSL

Honey-glazed Barbecued Pork

TREEE L SMIEE T X

Honey-glazed Barbecued Pork with Peak Whisky

IKIE= BN

Crispy Roasted Pork Belly
A& IR

Crispy Five-spice Sliced Angus Beef Brisket
— M B

Braised Eel in Brown Sauce with Garlic

(4\% EIETAEZE Chef>s Recommendation

B — Contains Beef & 423 D — Contain Dairy Products & 13L&
N — Contains Nuts &8z P — Contains Pork BF&H

BE

Light
Portion

138

138

236

120

V— Vegetarian 3232

INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge

248

51| h&
Standard

Portion

248

238

336

208

268

368



AaNOA38 ®» 3A08Y @

FHL Per Person

[DINIIP] HABEERFIETR
Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream

& DIF] Kt REERBE
Double-boiled French Partridge with Papaya and Fig

[DIINJIP] FHpie 2z
Braised Bean Curd Soup with Seafood
[DIIF] eyt
Braised Vegetable Sprout Soup with Crab Meat
[DIINIIP] S Bt shsE
Hot and Sour Soup with Seafood
[D][P] #EpyTExEE
Braised Sweet Corn Soup with Crab Meat
[DI[F] grysEK e
Braised Sweet Corn Soup with Diced Chicken
(Pl BRI XS
Soup of the Day

(4\% EIETAEZE Chef>s 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

268

238

188

168

138

148

138

98
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N=ES
3:% 5=
Vegetarian Soup
BL Per Person
[V BT B 138
Double-boiled Brassica with Morrel and Bamboo Pith
NIV My EEAE I3 118
Braised Pumpkin Soup with White Mushroom and Truffle
VI PrEmBSEKE 108
Braised Sweet Corn Soup with Bamboo Pith and Yellow Fungus
NIV =ik 108
Hot and Sour Vegetarian Soup
% 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.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge



D]
[D][P]
[DIINI[P]
[DIINI[P]
[D][P]
D]

[D][P]

D]
[D][P]
[D][P]

D]
[D]JIN][P]
[D]JIN][P]

ANOA38 ®» 3A08YV @

I
Catch of The Day
HEW M 16M) (SES
Spotted Garoupa (Approx. 16 Taels) Lach
ZRM @ 16T) (SEES
Toger Garoupa (Approx. 16 Taels) Lach
R THEBERR (K9 12 1) =&
Boston Lobster (Approx. 12 Taels) Each
R (K0 12 ) B
Australian Lobster (Approx. 12 Taels) FEach

B 7K Steamed with Ginger and Spring Onion
LSFENR Baked with Superior Broth
BB Baked with Ginger and Spring Onion
e with Garlic

2 T4 Y8 Baked with Cheese and Butter
EAME TR Wok-fried with Pepper and Garlic

18 @ 157) 5
Roe Crab (Approx. 18 Taels) FEach

FLASKAE Steamed Glutinous Rice with Mud Crab
WUEE Spiced Salt
BB Wok-fried with Ginger and Spring Onion

TEREE B 2K Steamed with Hua Diao Wine and Egg White

N # 26T) BE
Mud Crab (Approx. 26 Taels) Lach

B JRYE Wok-fried with Chilli and Garlic
B B Baked with Ginger and Spring Onion
SR Wok-fried with Green Pepper and Black Bean Sauce

i% EIEMABE Chefs Recommendation

B — Contains Beef &4 K D — Contain Dairy Products & 13L&
N — Contains Nuts &8z 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

1080

880

580

768

780

1080
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iy s
Seafood

L Per Person

& DINIIP) - RANRTE ) HEIER
Work-fried Lobster with Fgg White and Black Truffle
G D epxaent
Steamed Garoupa Fillet with Ligg White in Superior Chicken Broth
GRS
Steamed Crab Claw with Fgg White in Aged Huadiao Wine
[DIIF] mEmEs
Baked Stuffed Crab Shell
[D][P] miEEETCEH
Pan-fried Crab Claw with Shrimp Paste

2

i

~

n

Bird’s Nest

388

338

428

228

168

3L Per Person

& P SHIBRER (60%)
Braised Imperial Bird’s Nest with Fish Maw and Superior Chicken Broth (60 gm)
DIF] & 5ENEER (605%)
Byaised Imperial Bird’s Nest with Crab Roe and Superior Broth (60 gm)
[DI[P] 32 FEZE (60 72)
Byaised Imperial Bird’s Nest in Lobster Soup (60 gm)
ERRHMEHEE 60=)
Braised Imperial Bird’s Nest with Yunnan Ham and Chicken Thick Soup (60 gm)

(4\% EIETAEZE Chef>s 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

598

268

338

318



[D]IN][P]

[DJIN][P]

[D][P]

[DJIN][P]

[DJIN][P]

[D][P]

[DJIN][P]

[DJIN]

ANOA38 ®» 3A08YV @

B k& Standard Portion

TS
Seafood
REEWME
Spotted Garoupa two ways
BRI PIER S AR R PIER K N SRR sl mm T A ko SR AR )

Wok-fried Spotted Garoupa Fillet with Garden Greens / Steamed Spolted Garoupa
Fillet with Diced Ham and Shredded Mushrooms and Deep-fried Spotted Garoupa
Head and Belly with Spiced Salt / Braised Deep-fried Spotted Garoupa Head and
Belly with Roasted Garlic and Pork Belly

BOHEFIREE IR

Wok-fried Giant Garoupa Fillet with Supreme Soy Sauce
EHAEETET

Pan-fried Scallop stuffed with Shrimp Paste
EANFRE B D IREK

Wok-fried Prawn with Black Truffle and Wild Mushroom

PR F B HREK

Wok-fried Prawn with Tangerine Peel and Fermented Black Bean
= BT EREK

Crispy Prawn with Black, White and Green Peppercorn

IR RAREZNERE

Braised Ranto Sea Cucumber with Bean Curd and Shrimp Roe
WEBOHERAETR

Steamed Cod Fish with Bean Curd on Lotus Leaf, in Black Bean Sauce

i% EIETAEZE Chef>s 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

988

288

338

358

348

348

348

298
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g RomR
Abalone & Dried Seafood

RERE-_+N\EAATRERA

Braised Japanese Whole Yoshihama Abalone, Superior Oyster Sauce
(28-head per catty)

2 REZ+ _HMIFT migR

Braised South Africa Whole Abalone with Superior Oyster Sauce
(22-head per catty)

iz 2R ErRIFFEAYRRES

Braised Whole South African Abalone with Kanto Sea Cucumber in
Superior Oyster Sauce

JRE B IRk S PFIBAT
Braised Whole South African Abalone with Goose Liver

FRERGHARES
Wok-fried Whole Kanto Sea Cucumber with Spring Onions

THMEEARES
Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth

i% EIETAEZE Chef>s Recommendation

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

L Per Person
2,380

980

448

338

308

368

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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BN, TARKRFR
Pork, Beef & Lamb

IR Standard Portion

[(DIINIIE] HEAE AL B EEFEM
Stir-fried Pork Tenderloin with Italian Balsamic Vinegar and
Osmanthus-poached Pear
[P] KRR RAAES
Pan-fried Minced Pork with Tai O Salted Fish
INIP] - B BinE ey
Classic Sweet and Sour Pork with Pineapple
[BIIDJIN] - 4 FRI0 BN M9 FO4-H
Stu‘—ﬁ‘zed Australian M9 Wagyu Beef Cubes with Brown Garlic
[BIDJIN] F+ AR EEERRINF 4L
Wok-fried Australian Wagyu Beef Cube, Green Apple, Mustard and Wasabi
[BI[D]  #e37 B T EMN A 4

Wok-fried Australian Wagyu Beef Cube with Potato,
Honey and Black Pepper

[DIIN] F g 1 N 40D
Stir-fried Australian Lamb Fillet with Young Leek and Chilli Sauce
[BI[DJINJIE] & R0+ EAEm
Braised Wagyu Beef Cheek with Spring Onion

i% EIETAEZE Chef>s 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

308

258

228

648

398

398

298

368
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e

Poultry
weg
Half

RARF K

Above & Beyond Peking Duck
—B:
BEHELOESER &
WO RSARE T

Second Course:

Braised Munced Duck with Green Bean and Fresh Yam i Chilli Sauce or
Wok-fried Minced Duck served with Lettuce Wrap

FRBEBR, FRN 1 RevFET

Limited quantities per day, please pre-order 1 day in advance

e IE T2 298
Crispy Ghicken

568

BN R& Standard Portion

B AsEcR

Stir-fried Chicken and Fresh Abalone with Black Garlic, served in Casserole
= RETHIK

Wok-fried Chicken Fillet in Kung Pao Style

i% EIETAEZE Chef>s 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

338

238
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NIV

INI[V]

ANOA38 ®» 3A08YV @

e ey o pE
Vegetarian
FHEIENETE
Braised Bean Gurd Sheet with Morrel and Mushroom
EEFME

Wok-fried Mushroom, Ginkgo Lily Bulb, Asparagus and
Black Fungus in Crispy Basket

TR L3R

Braised Bamboo Pith, Pumpkin and Superior Vegetables
JB\ AL M SR BR

Classic Sweet and Sour Hericium Erinaceus with Pineapple
EEELFRTE

Stir-fried Fresh Yam, Lily Bulbs, Lotus Root and Celery
BXELNES

Stir-fried Green Bean with Fresh Yam and Preserved Vegetable
WERBYEE

Wok-fried Wild Mushroom with Truffle and Asparagus
BEHENEE

Braised Bean Curd and Marmoreal Mushroom

i% EIETAEZE Chef>s Recommendation

B — Contains Beef & 423 D — Contain Dairy Products & 13L&
N — Contains Nuts &8z P — Contains Pork BF&H

V— Vegetarian 3232

INRIREELERWBUR, FEHIRIEANE Please make your server aware of any food allergies.
FBEEBHILUSE T ERE B WIN—FRIZE All prices are in HKD and subject to 10% service charge

268

258

208

188

158

158

218

148
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SR E I

Seasonal Vegetables

[DIINIIP] 2Py s34\ Bk
Braised Vegetable with Crab Meat or Conpoy
[DI[P] &iRERAS 25
Poached Vegetable with Salted Ligg and Preserved Fgg or Fish Broth
[D][F] k5305
Poached Vegetable with Supreme Broth
(D] FEWK A SR
Sautéed Vegetable with Garlic or Plain Poached

i% EIETAEZE Chef>s 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

338

178

158

138
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. B, A, B
Rice, Noodles & Congee

& DIV IESEREIR 298
Fried Rice with Crab Meat in Shrimp Head Oil
[DINIIP] oM AR 208
Fried Rice with Diced Abalone wrapped in Lotus Leaf
& ID] BT ERER 268
Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp
[BIID]IN] A WhANEFRER 248
Fried Rice with Minced Wagyu Beef
[BIIDIIN] - 82X S 8374 PO STH) 294
Wok-fried Flat Rice Noodles with Angus Beef
[DIINI[P] - it 2 B FHEK 298
Stir-fried Vermicelli with Seafood in Black Bean Sauce
[DI[F] SR L R BME % 798
Fried Crispy Noodles with Boston Lobster, Ginger and Spring Onion
[DIINIIP] - x0 E#F RI-UFME 298
Braised E-fu Noodles with Diced Scallop and Shrimp in Homemade XO Sauce
[DI[P] &3R5 HANeAE 294
Stir-fried Crispy Fgg Noodles with Pork, Conpoy and Bean Sprouts
R B AR BRI B (=) 25

Steamed Rice and Plain Congee (Per Person)

i% EIEMABE Chefs Recommendation

B — Contains Beef &4 K 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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& ah

Dessert

BB s (60 52)
Double-boled Imperial Bird’s Nest with Coconut Mulk (60gm)

ROVKEanPtE (BHCH SR, ALEAREARME, RETERS, Bk —

Above and Beyond Dessert Platter (Chilled Mango Pomelo Sago,
Red Bean Glutinous Rice Cake, Osmanthus Cake, Walnut Cake)

EIEREBIUERLE (=)
Chulled [Jelly with Bird’s Nest and Rose (3 pueces)

MFERECHE
Chilled Mango Pudding with Pomelo and Sago

FERORE

Sweetened Pistachio Cream

B H R
Chulled Mango Pomelo Sago

EBTEICR
Sweetened Almond Cream with Iigg White

T IHER
Double-boiled Taro and Fgg White

IEHkEP R (=)
Steamed Longevity Buns (3 pieces)

AR (=)
Red Date Pudding with Coconut Mulk (3 pieces)

JREERIEE AL
Cantonese Style Steamed Brown Sugar Sponge Cake

I ERF(FR = +288) (=ZH)
Fresh Milk Egg Tart (Please allow 20 minutes for preparation)

BEIEEZRE (=)
Steamed Sweetened Sesame Roll (3 pieces)

EIETAEZE Chef>s Recommendation

B — Contains Beef &4 K D — Contain Dairy Products & 13L&
N — Contains Nuts B2 P — Contains Pork &FEMA
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

L Per Person

#K)

V— Vegetarian 3232

518

158

108

98

88

88

88

78

68

50

48

48

48
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K=
Espresso

S ZURNE
Americano
FELILEE
Latte
JELIARNE
Cappuccino

\/_\\\ —4—
BN

COLD BREW TEA

IR RERR

Cold Brew Longjing Tea
mIASRER

Cold Brew Oolong'Tea

% EIETAEZE Chef>s Recommendation

B — Contains Beef &4 K D — Contain Dairy Products E1HEL G

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

25

25

65

65

48

48
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SRS EAS

Premium Chinese Tea

BRER

OOLONG TEA
BERIERER

Tawan High Mountain Tea

LR EER S
Anxt Red Heart Iron Buddha

AN
A4 A

BLACK TEA

THEMREER
20-year Vintage Pu-erh

e E=FS

(A
SCENTED TEA
TLEREER

Jasmine Dragon Pearls

=ESEIZS
Hangzhou Chrysanthemum Tea

GREEN TEA & WHITE TEA

AR IERE

Lion Peak Dragon Well, Ming Qian

H=IRE
Sliver Needle

Skaws)
White Peony

B Z IR B K L $38
Premium Chinese Tea or Water $38 Per Person

i% EIEMABE Chefs Recommendation

B — Contains Beef &4 K
N — Contains Nuts &8z
INRIREFELRYBUR, FE
FEERLUBEHERES

D — Contain Dairy Products &1 &

P — Contains Pork BF&H V— Vegetarian 3232
HIRRTE N & Please make your server aware of any food allergies.
WD —BRFEEE All prices are in HHKD and subject to 10% service charge



