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29 January to 16 February, 2026. Available from 5:00pm to 8:30pm
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Cucumber in Mashed Garlic and Aged Vinegar

e RFHBRRE

Crispy Bean Curd Sheets with Boletus Satanas
and Vegetable Julienne
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Spicy Sauce with Poached Chicken

Baam

Abalones Poached in 25 Years Aged Hau Diao
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Double-boiled Silky Fowl Consommé
with Agaricus Blazei and Show Gum

_ E3H MAIN COURSE
i 70 22 ol 43 H 10 & A 28

Alaskan King Crab Legs with Oatmeal and Salty Egg
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Braised Beef Short Ribs with Wild Mushroom
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Poached Seasonal Vegetable with Fish Maw,
Bamboo Fungus and Wild Mushroom

AR DR D HR R BR

Fried Glutinous Rice with Preserved Meat
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Black Sesame Glutinous Rice Balls in Sweet Ginger Soup
with Black Sesame Coconut Pudding

H K$2, 580 MU{iIFA for 4 persons
+ HK$645 Z89ME1] 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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Know More
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Blue Seafood - Quality environmentally-friendly seafood

j 3EHR Spicy
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