ERER  mERE
THE CHEF'S TABLE GASTRONOMIC ODYSSEY
ST CUBE) ARG 00 AT L AT A B AT (T 0 28R

PRESENTED BY CULINARY DIRECTOR CHEF TSANG CHIU KING & EXECUTIVE SOUS CHEF DO YIU FUNG

RESH REFReERE BB
original price per person limited time offer per person

HK$2,288 HK$1,888

BEBEETE

Drunken Canadian clam with jellyfish in Hua Diao wine sauce

b 2 B ESER X F R TERER

Double-boiled partridge soup with dendrobium flower and sea whelk in whole coconut

BFERKIEBILRE

Deep-fried crispy fish maw with caviar in conpoy sauce

ENEE K T IRAEdRf+ JFEBER

Braised Boston lobster in Singapore style accompanied with deep-fried bun

B TEMAA R 2B

Steamed leopard coral garoupa fillet with fresh peppercorn in supreme soy sauce

EEREEE RN

Pan-seared US Wagyu beef with onions, spring onions and shallots

FEEB TR EC

Braised Kanto sea cucumber with rice crisps and sweet beans in abalone sauce

BB E 3 64ELE

Chilled 3.6 milk pudding with peach resin and brown sugar in ginger sauce

KREEE

Petit fours



