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Seafood Set
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Baked Opster with Spring Onion and Cognac, Baby Abalone and Jelly Fish with Chills,
Deep-fried Crystal Blue Prawn with Mango

Domaine Rolet Cremant du ‘fura Chardonnay
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Double-boiled Dried Sea Whelk Soup with Dried Longan, Matsutake Mushrooms and Fish Maw
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Baked Stuffed Crab Shell with Truffle
Boschendal Estate “The Sommelier Selection” Chenin Blanc
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Baked Lobster (Half) and Wild Mushrooms in XO Sauce
Fustin Girardin Bourgogne Chardonnay
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Braised E-fu Noodle with Conpoy and Shrimp
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Double-boiled Papaya with Snow Swallow and Red Date
Chinese Petit Four

T899 (FIHLAL)
3998 per person (minimum 2 persons)
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Enjoy our sommelier’s three-glass wine pairing at §288 per person

% JEFFTE 158 Chefs Recommendation

B~ Contains Beef 1A D — Contain Dairy products 75 Yy
N — Contains Nuts Ty HEH P — Contains Pork 54 A V — Vegetarian 33
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Please make your server awoare of any food allergies.
JITATAE H Y AT T30 A i S iR 2 All prices are in HKD and subject to 10% service charge





