[DI[P]IN]
[DI[P]IN]

[DI[P][N]

[DIP]IN]
[DIP]IN]
[DIP]IN]

[DIPIIN]

&

ANOA38 ¥ 3A08Y @

i FTARRA RS 2R 5k
Chef Wong’s Autumn Specials

EESL Per Person

LRuESEEYN e 388
Stir-fried Crystal King Prawn with Hairy Crab Paste

FRERE L E BRI 268
Double-boiled Dried Sea Whelk Soup and Sofishell Turtle with Matsutake Mushroom
and Dried Longan

SR A DA 98
Minced Spotted Garoupa with Fine-Grained Yam in Fish Broth

B Standard Portion

By A HUEE B 328
Pan-fried Bird’s Nest with Egg White and Hairy Crab Paste
TEAEZR BRI R 328

Stir-fried Wild Venison with Fresh Yam and Fig

0 7 )[R BRI A B R EE B 588
Steamed Spotted Garoupa Fillet with Shrimp Paste in Sichuan Pepper Sauce

WM+ AR A R 2B 588
Steamed Spotted Garoupa Fillet with Preserved Vegetable

JEFRTE 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

URAREIELE Mg, i Ao A 2
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
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Autumn Specials Set Dinner

[DIN][P] &7 8. [D]IN] & feiBy A, [DIIN] B A A H A
Honey-glazed Barbecued Pork, Mango Salad with Prawn, Salted Deep-fried Oyster
Chdateau Leoube, Love by Leoube Provence France

[DIIN][P] A FA% (] LU Fi b A 2B AR
Double-boiled Dried Sea Whelk Soup and Softshell Turtle with Matsutake Mushroom and Dried Longan

[DI[N][P] 52 f Bk B sk
Wok-fried Prawn with Black Cavar and Hairy Crab Paste
Or 5,
[DIINIP] A B AIEER (55 hs200 FH4k)
Stir-fried Crystal Ring Prawn with Hairy Crab Paste (Additional $200 for upgrade)

[DIIN] £ )1 R PR AR MR B B
Steamed Garoupa Fillet with Shrimp Paste in Sichuan Pepper Sauce
Grace Winery Gris de hoshu, Yamanashi

[DI[N] 4L SR 1L ZE LD HEMT
Stir-fried Wild Venison with Fresh Yam and Fig
Trossos del Priorat "90 Minuts', Priorat

IN]IDI[P] XO #&fE s A J 075 1
Fried Rice with Fresh Crab Meat in XO Sauce

[N] B R R AR e
Double-botled Papaya with Snow Swallow and Red Dates

NEZ 3
Chinese Petits Fours

TFAL$758 (PR )
8758 per person (minimum 2 persons)

n P RRS 12 = PRI BC A7 $258
Enjoy our sommelier’s three-glass wine pairing at $258 per person

(% JEFRTE 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

URAREIELE Mg, i Ao A 2
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





