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Chef Wong’s Spring Specials

TR A AR R R
Double-boiled Chicken Soup with Dried Sea Whelk, Morel and Dendrobium

R IE AR
Diced Spotted Garoupa with Fine-Grained Yam in Fish Broth

AR #A A RS (1)
Spotted Garoupa Rolls with White Asparagus and Crab Meat in Spinach Sauce

(4 pieces)
FAEfE AR
Crispy Cuttlefish with Abalone and Chinese Chives

i S A EALIE K SBR A
Braised Logfah with Fresh Fish Maw and Crystal Blue Prawn in Seafood Soup

¥ IR A Tk
Braised Prawn with White Asparagus in Pumpkin Soup

PR LIS A HE
Baked Pork Spare Rib with Cherry and Hawthorn

(55) JEFFF5 88 Chefs Recommendation

B — Contains Beef 5V A D — Contain Dairy Products 75 Wi 5

KL Per Person
$288
$128

I Standard Portion
5428

$368

$388

$388

$288

A y . . . . 2 i . .
N — Contains Nuts 55z F: P — Contains Pork S5 %614 V — Vegelarian 7%

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
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Spring Specials Set

[DI[N][P] PKBE=JE Y. [DI[N] Bl 1R T IR
[DJ[N] B M E H A
Crispy Roasted Pork Belly, Marinated Cucumber with Shrimp in Sichuan Sauce,
Deep-friedfapanese Oyster with Salt
Domaine Rolet Pere & Fils CGremant de Jura, France

[D][N][P] =F B A R 5
Double-boiled Chicken Soup with Dried Sea Whelk, Morel and Dendrobium

[D][N][P] 4545 H i A Sk
Braised Prawn with White Asparagus in Pumpkin Soup
Walhelm Walch “Prendo’ Pinot Grigio Alto Adige, Trentino-Alto Adige, Italy
Or 5%,

[DI[N] s (EHEZSHERL (S £8) (T3 TN 8180 TH)
Steamed Lobster (half) with Hua Diao Wine and Crispy Garlic
(Additional $180 for upgrade)

Wilhelm Walch ‘Prendo’ Pinot Grigio Alto Adige, Trentino-Alto Adige, Italy

[D][N][P] HEBE LR A HE
Baked Pork Spare Rib with Cherry and Hawthorn
Troime “Springhill” Merlot, Eden Valley, Australia
Or 8§,

[DJ[N][P] 15 & i S p R C B AERE S (T hng180 THR)
Braised South African Whole Abalone and Goose Web with Superior Oypster Sauce
(7-head per catty) (Additional §180 for upgrade)

Torbreck The Steading, Barossa Valley, Australia

[D[N] RS i B AR
Fried Rice with Diced Abalone wrapped in Lotus Leaf

[N [P] PR ERSARIBAC S B 21
Double-boiled Peach Resin with Apple and Pearl Barley, served with Chinese Petit Four

FOL$788 (WIfLE )
8788 per person (manimum 2 persons)

A RRS 12 = MR O AL $388

LEnjoy our sommelier’s three-glass wine pairing at §388 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 555 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





