HEHSREXEE

Cuisine Cuisine’s Award Winning Set Menu

el B BtEE

Roasted crispy pork belly and jelly fish

RAETRBAIR 2011 2RZRAE S0 FELESH
Crab meat with minced shrimp ball and black fruffles,
topped with caviar served in pumpkin soup

*2011 Best of the Best Culinary Award — Gold with Distinction Award

HEH TSP

Sautéed garoupa fillet with vegetables and lily bulbs

Grilled rack of lamb with cumin

LIBEAR G

Poached seasonal vegetables with dried scallops in supreme broth

B £ ER

Fried rice with foie gras, barbecued pork and shrimps

BB HE598TT
HK$598 per person

In—BRFEE A service charge of 10% will be added to your bill



BHEE

Set Dinner

BRI B & e R 5

Roasted crispy pork belly and barbecued pork

EHREEE S E &

Braised superior bird’s nest soup with minced chicken and Yunnan hams

HEBTCIEEH

Deep-fried crab claw stuffed with minced shrimp and ground almond

WAUT R

Sautéed pork in wild pepper sauce

AT T

Braised gluten puffs stuffed with assorted porcini and vegetables

RIS S 5 SR

Braised e-fu noodles with enoki mushrooms in lobster bisque

B ABE598TT
HK$598 per person

In—BRFEE A service charge of 10% will be added to your bill



BHEE

Set Dinner

—- Q 3 \ £
B &P R A B e e S 3K

Crispy minced shrimp balls with spring onions in salted egg yolk
and grilled eel tossed with osmanthus sauce

EAEREE K

Braised superior bird’s nest soup with crab meat and egg white

BERERMIEERA

Braised “South Africa” abalone in oyster jus

7K & KUREK

Sautéed crystal king prawn

BEEEY EHEK

Sautéed spotted garoupa fillet with assorted mushrooms in barbecue sauce

EMERF TR

Fried rice with scallops, pumpkin and crab roe

IR G 1

Double-boiled milk with lychee purée

RERRE

Chinese petit four

BB N48TT
HK$948 per person

In—BRFEE A service charge of 10% will be added to your bill



