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- Rose and truffle jelly, Deep-fried mashed taro stuffed with diced meat,
Barbecued pork with honey sauce

frEZh T2t

Deep-fried scallop toast with caviar and sesame

RAT BACSRIEIG RS

Double boiled chicken with sea whelk and dendrobium orchid

HENE LRE

Braised bamboo fungus stuffed with diced vegetables in pumpkin sauce
R QPR RIHE RS T

Scallion oil noodles with Wagyu beef cheek

BT H

Chilled sago cream with mango juice and pomelo

{7 HK$880 per person

5 ACKILFEE -
Barbecued sliced suckling pig
R v
Crystal prawn with vegetables »
TCH TR E RS
Double-boiled conpoy with Blaze mushroom and sea cucumber

2t S BXE BRI 5 12
Dry braised chilli fresh spotted garoupa fillet served with crispy rice cracker v
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Stir-fried sliced fresh abalone with fig’s vinegar

523 B OMER

Braised sea moss with cabbage vegetarian dumpling
SRAHEDR B2 1 ZEROD A

Fried rice with diced chicken, pinenuts and ginger in supreme soy sauce
S Ru I

Sweetened cream of almond with egg white

HK$2,680 fftfifi ] for two person
HK$5,280 P42 H for four person
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Includes a glass of house wine, beer or mineral water
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- ATIEIBATILRE S L BRI - AR

- Roasted suckling pig toast with foie gras paste and caviar,
Marinated shrimp in Chinese yellow wine,
Chilled tomatoes with lily bulb, marinated in preserved plum sauce
Beverage Tea Sparkling Hojicha (Saicho) N.V.

f i S SRRE T4 IR RS
Double-boiled fresh abalone, sea whelk with
mushrooms and cabbage in thick chicken soup

WS TR AR R
Crispy Australian lobster with garlic, dried chili and spicy preserved vegetables
Red Wine: Clarendelle Rouge by Haut Brion, Bordeaux, France 2018
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Triple-cooked flavorful Australia wagyu beef cheek

fE H A S e R ARG

Poached Chinese spinach with shredded fish maw, yellow fungus,
goji berries and lily bulbs in fish soup

RETCFRAE AR D 25

Wok-fried vegetarian shark’s fin with scrambled egg, fresh crab meat, and conpoy

B E R Summer Palace dessert sampler

- Double-boiled fresh milk and egg white with mashed lychee,
Chilled layered double sesame jelly

BRAE 5 TH R

Pu Er Ripe

57 HK$1,480 per person
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Set Dinner Menu applies to main dining area only (not available in Private Room)
WISEHEM BV A BBUE > 55 AIFMFEE o Please advise our associates if you have any food allergies.
J—Hi#5# Prices are subject to 10% service charge



