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TASTING MENU

BAEWEE T —H
Complimentary a glass of Welcome Drink

*FEHURER P RERIERIR
Honey Glazed Barbecue Pork
Steamed Prawn with Egg White
Foon Muller “Scharzhof” Riesling QbA, Mosel, Germany 2023

*ERRALIEE R
Braised Imperial Bird’s Nest with Yunnan Ham

FERRREFTEMER ENER
Steamed Garoupa Fillets with Ginger and “Hua Diao”
IR 7 Xiao Pu Orange Wine, Ningxia, China 2024

KRR B AR AR
Wok-fried Wagyu Beef with Capsicum
Casisano, Brunello di Montalcino, ltaly 2079 (Add-on HK$158)

RHBAESHREEIFER

Braised Japanese Sea Cucumber with South African Abalone (5 Heads)

N=| Y 4+ 09930 2 k-
*RIBERITEBEIN

Poached Choy Sum with Fish Maw and Conpoy in Fish Broth

ZrERERERE
Braised E-Fu Noodle with Lobster, Chinese Celery and Cheese
Domaine Anderson, Chardonnay, Anderson Valley, USA 2013

ERERRKERE
—E R
Ying Jee Dessert
Baked Caramel Sago Pudding with Lotus Seed Paste
Petit Four
Alves de Sousa, Quinta da Gavosa porto, 10 years, Portugal

*6 Courses - §{IHK$1,680 per person
8 Courses - B{7HK$2,280 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.



