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Lobster & Pigeon Menu : (.

Cuisine Cuisine

(Monday to Thursday) HONG KONG
the mra

e 2L a8 (ME)

Roasted Pigeon (Two whole pieces)
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Double-boiled matsutake mushroom soup, sea conch

Py 358 S 3
Tt [ 38 B N BE 4R
Sautéed Australian lobster, spicy garlic
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(Add HK$128 upgrade to
Braised Australian lobster, e-fu noodle, superior broth)
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Steamed threadfin fish, salted limes, lemon, wine lees
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Poached seasonal vegetables, garlic, superior broth
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Fried rice, conpoy, egg white, vegetable
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(Add HK$268 upgrade to
Poached rice, crab meat, crispy rice, lobster bisque)
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Chilled mango cream, Chinese pomelo, sago
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HKS2,388 for 4 persons
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*Plus 10% service charge and Chinese Tea.
Monday to Thursday (For dine-in only.)
Available while stocks last.

This offer is not applicable for any cash coupons,
discounts, or hotel dining credit.
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