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BERANER T T2, FHRERENZ, REHGESE
Steamed scallop dumpling with sliced black truffle
Steamed shrimp dumpling with bamboo shoots
Steamed minced pork dumpling with conpoy
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Baked wagyu beef puff with black pepper
Baked diced pork pasties with Yunnan ham and sesame
Deep-fried mashed taro puff with scallops and minced pork
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Abalone and dried seafood dumpling served in supreme broth
H RIGER (wift)

HRREER (MifF)
Baked puff swan with egg custard (2 pieces)
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Sweetened red bean soup with 30-year aged mandarin peel

i HK$498 per person* | 1,051 #8757 Points
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Barbecued suckling pig and meat combination Marinated cucumber with vinegar
Braised wheat gluten with four treasures
s AR Ok 2 Marinated black fungus with mustard
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Sweetcorn soup with fresh crab meat T2 koS

Braised bean curd soup with bamboo fungus
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Steamed fresh abalone with black bean sauce MHA T Fi s
Braised bamboo piths rolls
B B S B R TV G filled with asparagus and fungus
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Stewed beef briskets with turnip and BEIIE I T
Chinese celery in beef bone broth Sautéed sliced celtuce, lily bulbs and Chinese yam
B RE DB with amber walnuts
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Fried rice with assorted seafood and . A E B
shrimp oil Braised e-fu noodles with assorted mushrooms

in black truffle sauce
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Sweetened almond cream with egg white Sweetened sesame cream
0 HK$568 per person® | = 1,202 #77 Points v HK$428 per person* | < 823 f&43 Points

* A FEEEER VT —#F Including one glass of fresh fruit juice
INBCRE ZE R X 7 A HK$98 per glass for wine pairing

Red Wine 4L : Cabernet Sauvignon, Concha y Toro, Master Edition, Maipo Valley, Chile 2019
White Wine Hi#i : Domaine Vacheron, Sancerre, Loire, France 2020
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Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions; please advise us of any preferences and allergies.

FWn—H#5E Al prices are subject to 10% service charge



