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Chinese New Year Festival Menu

FAERBHE FERREFER
24+ 1 «2022-15 2+ 2022

EH B E FRERK

Pan-fried lobster with crab roe and bamboo piths

THERSSBHATERNIAES

Baked dried oysters with honey sauce,
Suckling pig with foie gras pate and toast topped with caviar

B 7S BE SR S 5
Double-boiled chicken soup with dried seafood and
Japanese cabbage

B E D ERMNEER

Crispy Australian lobster with egg yolk and rose sauce

IHEBEEFHE

Lo Hei with suckling pig and chilled jellyfish
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Braised whole abalone, pork knuckle and black moss in oyster sauce

BB RIEAE

Braised dried oysters, hairy melon stuffed with dried scallops and
dried black moss

EEFSRYKE (ZEAEETRKDER)

Fried rice with French chicken liver and preserved ham
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Cuisine Cuisine

HONG KONG

the mra

HKS628

1% per person

HKS488

1% per person

HK$1288

{2 A For 4 person

HKS988
HKS888
Tz A For 4 person

HKS888

HKS698

HKS328

= EBH#ESN Chef'srecommendation [N] ER{=Z% = Dishes with nuts [V] &% Vegetarian

&F#E Chinese Tea HK$28 811 per person Il—BRIEE 10% service charge applies

NETAEAEYBBIRERE , FEEREREERSBE,

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.



