NEPTUNE'S

restaurant
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)L #% Winter Solstice
Dinner for Four
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6-21 December 2024, Available from 5:00pm to 8:30pm

¥52E5E%% GOURMET PLATTER

EHRERE S
Amber Wood Fungus Marinated in Aged Vinegar

ER4ATE RIS 4

Crispy Bean Curd Sheets with Porcini and Vegetable Julienne

MERZEY

Kamei Chicken Poached in 25 Years Aged Hua Diao

HEEER SR K »
Deep-fried Diced Seabass Fillet with Chili and Spicy Salt

7% SOUP

EBILFEBRERRH#S
Double-boiled Chicken Soup with Fish Maw,
Black Wolfberries and Dates

F 3 MAIN COURSE
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Kurobuta Pork Belly Braised in Aged Vinegar
ME D RERER
Stir-fried Lobster with Matsutake
HESREENERXE I
Poached Baby Spinach with Lily Bulb, Cordyceps Flower and
Bamboo Piths in Supreme Broth
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Fried Glutinous Rice with Preserved Meat

it DESSERT
ZinE 45 P Rtk

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

HK$2,380

+ HK$595 289MNSfii 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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‘)__Z BAMHEY - BEEERR Eat Local - Eat fresher and reduce carbon emissions
BB - (BERIEREBE Blue Seafood - Quality environmentally-friendly seafood
@ EFVegetarian P FH Spicy
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