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Set Dinner Menu
for Four
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Available from 5:00pm to 8:30pm

I53E0ARE GOURMET PLATTER
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Wild Berries Marinated Winter Melon Ball
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Deep-fried Shrimp Toast
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Poached Abalones in 25 Years Aged Hau Diao
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Cucumber Wrapped with Poached Pork Belly in Spicy Sauce
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Double-boiled Chicken Consommé
with Arisaema Tubes Fungus and Fish Maws
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Crispy Angus Beef Short Ribs
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Stir-fried Lobster with Mushroom
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Poached Seasonal Vegetables with Conpoy
and Bamboo Piths in Supreme Broth
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Fried Rice with Sea Cucumber, Diced Chicken and Conpoy
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Double-boiled Date, Peach Gum and Pear in Sweet Soup

HK$2,480

+ HK$620 289N additional charge per person
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All prices are subject to 10% service charge and are in Hong Kong Dollars
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Blue Seafood - Quality environmentally-friendly seafood
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