T ERY
Vs atsssont

HERHRERE 201991 A26HE2H48, FFARS0SREMHE
Avdllable date and time: Jan 26 — Feb 4, 2019, 4:30pm onwards
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Shredded Chicken with Sesame Sauce
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Conpoy and Crab Meat with Bamboo Piths in Chicken Broth
o DBENE + [IHIATHEEMR Chinese Conpoy, Alaskan Crab Meat
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Stir-fried Lobster with Assorted Mushrooms, Honey Bean and Water Chestnut
o SR BE Australian Lobster
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Wok-fried Chilean Sea Bass with Ginger and Scallions
o FEORERBE ST RBER French or South Georgia U.K. Sea Bass
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Slow Cooked A5 Wagyu Beef Short Rib in Aged Vinegar with Vegetables
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Stir-fried Glutinous Rice with Preserved Sausage and Conpoy
o BN Chinese Conpoy
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Glutinous Rice Ball in Ginger Soup
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Dinner Set - HK$1,688 ML roraroucn
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+ HK$422 259 811 Additional person
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BERE A B =14 Lastorder 9:30pm

* %R free Cokage  # mii— R H ARG REBLERE
All prices are subject to 10% service charge and are in Hong Kong Dollars
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Minimum spending at Dinner Session : Adult HK$300 / Child (aged 3-11) HK$150

@ miFsast Sustcinable Seafood
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The origin of sustainable seafood maybe altered depending on availability
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