NEPTUNE'S

estaurant
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“A NEW TASTE OF CLASSIC CUISINE” NEW SET MENU FOR SIX
PRESENTED BY CHEF “WAN TAT KONG”
THE MASTER OF CHINESE FOOD CULTURE
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Deep-fried Shrimp Toast

BAERRC (5ART)

Japanese Lily, Fungus with Mushroom and Shrimp in Sesame Sauce
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Marinated Eggplant with Pomelo Sauce
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Double-boiled Chicken Consommé
with Arisaema Tubes Fungus and Fish Maws
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Prosperity Chicken™
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Stir-fried Seafood with Wild Bamboo and Rattan Pepper
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Poached Seasonal Vegetables with Jinhua Ham
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Conpoy and Diced Chicken Fried Rice with Abalone
&H& DESSERT
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Homemade Almond and Bean Curd Pudding
in Coconut Milk and Deep-fried Milk

HK$5,400

ER SRR - SRR AR
*Due to the time required for preparation,
please place your order two days in advance
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All prices are subject to 10% service charge and are in Hong Kong Dollars
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Know More

BB - BERIEREBE Blue Seafood - Quality environmentally-friendly seafood

j 3EHR Spicy




