EREE
TASTING MENU

BALEZE
Complimentary a glass of Gosset NV Champagne

e
BRATHARAR ZHELBAXE  BXEeE
Ying Jee Appetiser Selection
Crispy Suckling Pig with Caviar
Honey Glazed Barbecue Pork
Homemade Crispy Bean Curd with Spicy Salt

* B EMERERIR
Wok-fried Lobster Combination with Asparagus & Yellow Fugus and
Shallot & Scallion
Whispering Angel Rose, France, 2024

*REXRESTER
Double Boiled Fish Maw with Matsutake Mushroom and Chinese Cabbage

RE PR E TR
Steamed Leopard Coral Garoupa with Pickled Pepper in Bamboo Basket
Domaine de la Vougeraie, 7Terres de Famille, France, Chardonnay, 2022

SHURKY B AR
Wok-fried Wagyu Beef with Hunan Chilli Pepper and Fresh Chilli
Gaja Ca Marcanda Promis, Tuscany, ltaly, 2022

CRBREFERT
Poached Tianjin Cabbage with Wolfberry in Chicken Broth

*REREEIFHAER
Braised Fried Rice with Whole Abalone (5 Heads)

*KIERE &
e
Ying Jee Dessert
Double Boiled Imperial Bird’s Nest with Rock Sugar
Petit Four
Domaine Cauhapé Baller d Octobre, Jurancon, Southwest france, 2027

* 6 Courses - ®{uHK$1,580 per person
8 Courses - §{7HK$1,980 per person
(Additional HK$580 per person with Wine Pairing)

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and
comfortare our greatest concern.



