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Im }\ngﬁx MID AUTUMN FESTIVAL
SET DINNER MENU FOR 4 PERSONS
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7-17 September 2024, Available from 5:00pm to 8:30pm

i53E8888 GOURMET PLATTER

HespExas s
Marinated Winter Melon Ball with Wild Berries

REFM=EH L
Shredded Kamei Chicken Marinated in Spring Onion Qil

e = NBRE
Cucumber in Mashed Garlic Wrapped with Poached Pork Belly

FRESFALE #
Marinated Amber Wood Fungus with Aged Vinegar

m SOUP

BiCFEHE G2
Double-boiled Fish Maw with Black Wolfberries and
Yam in Supreme Broth

5% MAIN COURSE
BERBEZRIGH

Stir-fried King Prawn with Mango and Passion Fruit

BRI LIE Hr A1)

Grilled Angus Beef with Onion in Supreme Soy Sauce
BEo=EENES A

Stir-fried Asparagus with Lily Bulb and Golden-Tremell
ERBGISHE

Noodles with Fish Maw and Scallion

&5 DESSERT
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Local Milk with Peach Gum and Osmanthus Pudding Served in Coconut
TR AL 2P HE
Tokachi Red Bean with Coconut Pudding

HK$2,380

+ HK$595 Z89MS{i additional charge per person
BN —RFEE R FIE BRI BEHE

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

Know More

:_/: BAHE - IEEHERR Eat Local - Eat fresher and reduce carbon emissions
EMiEE - BEBRIBEREFH Blue Seafood - Quality environmentally-friendly seafood
A =3 Vegetarian



