NEPTUNE'S

restaurant
W EF B

TE ., WARE
“CHILL AND DINE”
SET DINNER FOR FOUR

B TFRARFER EN\R="124E
Available from 5:00pm to 8:30pm

f5E5H/8 GOURMET PLATTER

MFFEF &
Chili and Spicy Pork Knuckle

SREENZEEES 0
Black Fungus with Cucumber and Celtuce in Sesame Dressing
FASRMR S+
Prawn Toast with Truffle Paste
FEEHEL I
Purple Yam with Sweet Osmanthus Sauce
im SOUP
B KRG RS

Double-boiled Australian Abalone with Jinhua Ham
and Black Garlic in Supreme Broth

F3E MAIN COURSE
R N h ko

Wok-fried Seabass Fillet with Supreme Mushroom Paste

B EEEAEEIRT 2 S
Deep-fried Spicy Soft Shell Lobster
FE 5 F#k Main Course Upgrade
+$500 412/ /For 4 Persons

B T EEENIERR ) FRE TR ESEERERT L
Upgrade from “Wok-fried Seabass Fillet with Supreme Mushroom Paste”
to “Deep-fried Spicy Soft Shell Lobster”

A BB AE R B A AK R

Crispy Japanese Kurobuta Pork Belly with Balsamic Vinaigrette

EXRBEERNE

Poached Seasonal Vegetables with Wild Mushroom and Rock Rice

BRI BRI AR

Fried Rice with Shrimp and Conpoy in Lotus Leaf

fH&a DESSERT
S B m R

Banana Pudding Topped with Coconut Palm Sugar and Seasonal Fresh Fruit

s HKS2,280

+ & HK$570 Z85M2 1 additional charge per person

RM—PRIBERATAESEISLEEEE

All prices are subject to 10% service charge and are in Hong Kong Dollars
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EATLOCAL Know More

Know More

taé BAHE - IESHKH Eat Local - Eat fresher and reduce carbon emissions
ELREE - (BEEIRIERE/BEE Blue Seafood - Quality environmentally-friendly seafood
A =3¢ Vegetarian j IEIR Spicy




