ANOA38 ¥ 3A08Y @

AHREER
Spring Specials Set Dinner

[DIIN][P] ZIF e [DIIN] A (DN B HEXE H A
Honey-glazed Barbecued Pork, Mango Salad with Prawn,
Salted Deep-fried Oyster

Chateau Leoube Love by Leoube Provence France

[D][P][N] 1 TLAFEBR B B BUKES
Double-boiled Teal Soup with Fresh White Maitake Mushroom and 25 Years Tangerine Peel
Or 5
[D][P][N] A HERBAC THEEIR 5 Insso FH4k)
Double-boiled Dried Sea Whelk Soup with Fish Maw, Wolfberry and Almond Cream (Additional $80 for upgrade)

[D][P][N] SRS 25 L IHREI (H5)
Steamed Boston Lobster (half) with Bell peppers in Sweet and Sour Sauce
Or 5
[D][P][N] HIEEM () (F3hnsi20 TH)
Australian Lobster (half)(Additional §120 for upgrade)
Fustin Girardin Bourgogne Chardonnay Burgundy France

[D][N] # &AL R IR R AR
Wok-fried South Africa Abalone with Dried Tiger Prawn and Chives
Or B¢
[D][P][N] 85 2AELPEEESE (3 ms200 FHR)
Braised Abalone with Goose Web in Superior Oyster Sauce (Additional $§200 for upgrade)
Grace Winery Gris de Koshu Yamanashi

[N][D][P] XO ¥R NI E B
Fried Rice with Fresh Crab Meat in XO Sauce

[NT[D] £ H s AR R 2
Challed Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

28788 (W)
8788 per person (minimum 2 persons)

41175
Sheile,

Sweet

SRS ARG B AR OB A $258

Enjoy our sommelier’s three-glass wine pairing at $258 per person

B — Contains Beef 751 A D — Contain Dairy products & W5 54

N — Contains Nuts A P — Contains Pork 5% A V — Vegetarian 3%
URAREELE U, i R A B

Please make your server aware of any food allergies.

JITAT A H B DA 51530 St Mg e Al prices are in HHKD and subject to 10% service charge



ANOA38 ¥ 3A08Y @

RINK Fr S MG

Above & Beyond Peking Duck Set

[D][N] R RALESL D] (p) R SRR
[D][P}[N] vkEE =& I
Marinated Cucumber with Supreme Jelly Fish,
Baked Whole Abalone Tart with Diced Chicken,
Crispy Roasted Pork Belly
Kim Crawford Sauvignon Blanc Marlborough New Lealand

[D][N] RAMK J B WG
Above & Beyond Peking Duck
Cellier Des Dames Bourgogne Rouge

(D][P][N] 355 2 py 6
Braised Crab Meat Soup with Seasonal Vegetable and Scallop

[D][P][N] S5 L1 EAF AR
Wok-fried Prawn with White Asparagus and Purple Yam
Pinot Grigio delle Dolomati, Prendo

[BI[D][N] A& 7R EE AN A AR
Fried Rice with Wagyu Beef, Pine Nut, Quinoa and Preserved Vegetables

[D][N] A7 1 H o B S 8 2%
Challed Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

78828 (ML)
$828 per person (minimum 2 persons)

Oux,&‘
S RS S AN I AL $258

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

B — Contains Beef 751 A D — Contain Dairy products & W5 54

N — Contains Nuts S HEH P — Contains Pork 56 A V — Vegelarian 323%
URAREELE U, i R A B

Please make your server aware of any food allergies.

JITAT A H B DA 51530 St Mg e Al prices are in HHKD and subject to 10% service charge
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s
Seafood Set

DN R IR B« [ DIIN] B T
[D][P][N] = R AR
Deep-fried Crystal Blue Prawn with Yuzu, Mango Salad with Scallop,

Baked Opyster in Kung Pao Style
Domaine Rolet Gremant du Jura Chardonnay

[D][P][N] SR AEEE AR IR
Double-boiled Dried Sea Whelk Soup with Conpoy and Cordyceps Flower

[D][P][N] _L¥%3BAEARHEMR (F5)
Baked Lobster (half) with Superior Broth
Edoardo Miroglio Reserve Elenovo Chardonnay PDO Bulgaria

[D][P][N] &R L2
Steamed Garoupa Fillet with igg White i Purple Yam Sauce
Boschendal Estate “The Sommelier Selection’ Chenin Blanc South Africa

[D][P][N] fa 5 B 2 S 4
Inaniwa Udon with Shrimp in Fish Broth

[D][N] A H BRBC S 4¢
Chailled Pomegranate Cream with Sago and Pomelo
Chanese Petit Four

7 $998 (ML)
3998 per person (minimum 2 persons)

TS T S A A A 6L $288

Enjoy our sommelier’s three-glass wine pairing at §288 per person

B — Contains Beef 751 A D — Contain Dairy products & W55,

N — Contains Nuts W P — Contains Pork ¥ %6 A V — Vegetarian 75
WERRESELE U, A AR

Please make your server aware of any food allergies.

JITAT AL H 3 DA 5530 Bt Mg e Al prices are in HHKD and subject to 10% service charge
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RANK I M FERIE R
Above & Beyond Braised South African Abalone Degustation Set

[D][P][N] &7t X BE [D](N] T akFEACRLHTH

N #ERTFIEIE T fEEk

Honey-glazed Barbecued Pork,
Supreme Jelly Fish with Cordyceps Flower in Sichuan Flavour,
Deep-fried Shrimp Mousse Ball with Foie Gras

Gustave Lorentz Evidence Gewurztraminer Alsace France

INERIREpN e 1
Double-boiled Dried Sea Whelk Soup with Teal and Morrel

[D][P][N] ST FrRg AR HE T A
Braised South Aﬁ iwan Abalone (22-head per catty) in Superior Sauce
Chateau Leoube, Love by Leoube Provence France

[B][DI][N] <7 EF R AbHI4
Wok-fried Wagyu Beef with Wild Mushroom and Brown Garlic
Starmont Cabernet Sauvignon

[D][P][N] 8B YDA 1
Fried Rice with Crab Meat in Shrimp Head Oil

N A 1 R 5 Bl 2
Chailled Pomegranate Cream with Sago and Pomelo
Chinese Petit Four
Chateau Pajzos Tokaji Sweet Szamorodni

181,588
81,588 per person

RiT,
v""/

R TR i T U G S FRANAREE
LEngoy our sommelier’s four-glass wine pairing at $388 per person

B — Contains Beef 751 A D — Contain Dairy products & W55,

" Contains Nuts Tz H P — Contains Pork ¥ %6 A V — Vegelarian
WERRESELE U, A AR

Please make your server aware of an ) food allergies.

JITAT A H B DA 51530 St Mg e Al prices are in HHKD and subject to 10% service charge



