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Chef Wong’s Winler Specials

BRI THEEREE S

Double-boiled Lamb Soup with Maca, Wolfberry, Fish Maw and Lily Bulb

ORI A frfa s

Diced Spotted Garoupa with Fine-Grained Yam in Fish Broth

T B A LT fr O

Stewed Lamb Brisket with Mushroom and Winter Bamboo Shoot

N RO et

Braised Beef Rib in Brown Sauce with Rattan Pepper

UV RV GIHED 1S

Baked Garoupa Fillet with Black Truffle served in Casserole

SR IR R A

Wok-fried Glutinous Rice with Preserved Sausage, Conpoy and Taro

TR =38 Please allow 35 minutes for preparation

A H B GRAFBufEA
Clay Pot Rice Specials

B A ARG T

Wagyu Beef, Spring Onion and Tangerine Peel Rice in Clay Pot

H1 S B JE JH 128 A UM G 178

Duck Confit, Foie Gras and Preserved Sausage Rice in Clay Pot

TR SR AR SRR R AT

Sweet Preserved Vegetable and Kagoshima Chamiton Pork Rice in Clay Pot

B — Contains Beef T 4-TA
N — Contains Nuts 557

&5 Jeke .
© JEFRIIARISE Chefs Recommendation

D — Contain Dairy Products 5 W55

P — Contains Pork %614

KL Per Person
$3468
§128

R Standard Portion
$668

$528

$428

$288

WAL For Two Persons
$388

3288

$3268

7~ Vegelarian 223K
MRS RS S YUK, 3515 MU N L Please make your server aare of any food allergies.

JI AT H 35 DA et S R 5 M IRa 88 AL prices are in HIKD and subject to 10% service charge
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Winter Specials Set

[D][N][P] & XBE. [D][N] RAAEIRARE
[D](N] W7 H A
(Bh0 $38 Bk MERL—1F)
Honey-glazed Barbecued Pork, Smoked g with Oolong Tea Leaves and Black Truffle,
Baked Fapanese Oypster with Pepper and Crispy Garlic
(Additional $38 for 1 prece of Steamed Hairy Crab Roe and Pork Dumpling)
Ldoardo Miroglo Elenovo Chardonnay, Nova {agora, Bulgaria

[D][N][P] BIGRITT HEHEES
Double-boiled Lamb Soup with Maca, Wolfberry and Lily Bulb
Or 5
[DIINIP] RIS T H ARG A hns160 T
Double-boiled Lamb Soup with Fish Maw, Maca, Wolfberry and Lily Bulb
(Additional $180 for upgrade)

[BI[DI[N] I Bt e e
Braised Rib with Sichuan Pepper Sauce
Trvine "Springhull’ Merlot, Iiden Valley, Australia

[DIIN][P] Ak BF I SR HERE BR
Baked Grouper Fillet with Black Truffle and Wild Mushroom
Grace Winery Gris de Roshu, Yamanashi, Japan
[DIINIP] EhERE TR R
Poached Cabbage with Bamboo Pith and Yunnan Ham in Superior Soup

[D][N][P] EHEHF IR AR
Sticky Rice with Conpoy, Preserved Meat and Taro

[N][V] EF AR AR
Double-boiled Papaya with Snow Swallow, Snow Lotus Seed and Red Date

[N][P] 2 BlE#
Chinese Petit Four

FHL8788 (MIBLES)
83788 per person (minimum 2 persons)

A RDRG 12 = PR OB AL 8388

Enjoy our sommelier’s three-glass wine pairing at $388 per person

&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%
MRS RS S YUK, 3515 MU N L Please make your server aare of any food allergies.

JI AT H 35 DA et S R 5 M IRa 88 AL prices are in HIKD and subject to 10% service charge



