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7 HISHHE Appetiser platter
- TIPS ERFIREHGE L  BREES

- Chilled abalone with sake, Chilled cucumber with garlic and balsamic vinegar,
Deep-fried wonton
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Steamed egg white with bird’s nest and crab roe in superior stock

Pan-fried abalone rolled with asparagus in urchin paste
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Stir-fried assorted vegetables

SEHT I B AR

Egg fried rice with taro and persevered vegetables
HEEH -
Chilled sago cream with mango juice and pomelo

7 HK$880 per person v
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{EECALFE
Barbecued sliced suckling pig

FTF RN TS L v
Deep-fried scallop toast with caviar and sesame
AL %k Y A SR

Double-boiled russula mushroom with chicken and conpoy
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Steamed fresh spotted garoupa fillet with bean curd in fish sauce
HIHIAEHE
Braised fish maw in chef’s signature broth
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Fried purple yam with morel mushroom and pinenut
Spinach noodle with Dan Dan sauce
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Sweetened cream of almond with egg white
HK$5,280 #LPY{iH for four persons
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Includes a glass of house wine, beer or mineral water
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AT SEHHIR Appetiser platter
- GRERGE ~ MEITREEAG ~ MEBREE IR T

- Deep-fried egg custard with sea urchin, Chilled tree tomato with plum sauce,
Steamed eggplant with chilli plum sauce

Beverage Tea Sparkling Hojicha (Saicho) N.V.
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Double-boiled sea whelk with fish maw and snow lotus seed in almond juice
SR HAH WS ED A4 H A

Pan-fried beef chuck with Japanese pepper, black garlic and maitake

Red Wine: Clarendelle Rouge by Haut Brion, Bordeaux, France 2016
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Braised tilefish fillet with tomato sauce

Wit = TE

Steamed bamboo fungus, pumpkin, bean curd and spinach layered in mushroom sauce

81 e YN EREY IR
Braised sliced squid with dried goji berries, angled loofah and fresh lily bulb in fish soup

B erkE T B Summer Palace dessert sampler
- JBEUERE ~ fEEYYAL SAEAE R

- Pineapple vol-au-ventm, Milk pudding with red bean and osmanthus
BRAE H TH R
Pu Er Ripe
. HK$1,380 per person
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Includes a glass of red wine and sparkling tea (100ml per glass)
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