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Pomdos on Board

BT a2 PANDA-THEMED SET DINNER MENU
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Available from 5:00pm to 8:30pm
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Pulled Pork Spring Roll
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Shredded Kamel Chicken Marinated in Sesame Sauce
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Marinated Seaweed, Asparagus and Wild Mushroom with Spicy Sauce
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Double-boiled Chicken Soup with Fish Maw,
Sarcodon Aspratus Mushrooms and Yam in Young Coconut
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Stir-fried Japanese Scallop with Matsutake in Pepper,
Spring Onion and Olive Oil
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Wok-fried Diced M5 Australian Sirloin with Chili and Spicy Salt
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Stir-fried US Asparaqgus, Bamboo Shoot and Walnut
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Japanese Inaniwa Udon with Seafood in Supreme Soup
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Panda Mung Bean Cake
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11 per person
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All prices are subject to 10% service charge and are in Hong Kong Dollars
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EATLOCAL Know More Know More

s v/ BARHhEF - IE8HEM Eat Local - Eat fresher and reduce carbon emissions
E 188 - (EEIRIE A Z=/88F Blue Seafood - Quallty environmentally-friendly seafood
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