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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.



LISV -3 &
CHINESE NEW YEAR SPRING CELEBRATION MENU
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Cold spicy jelly fish
Crispy suckling pig, foie gras mousse, caviar
Crispy sun dried oyster, osmanthus honey sauce
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Double boiled chicken soup, conch, sea cucumber, morel mushrooms, chestnut
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Braised South African abalone, conpoy, turnip, oyster sauce
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Steamed tiger garoupa fillet, Xinjiang red dates, Iberico pork, 30 years aged sun-dried tangerine peels
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Crispy “Loong Kong chicken, ginger and shallot sauce
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Fried glutinous rice, dried shrimps, assorted preserved meat
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Red bean cream, 30 years aged sun-dried tangerine peels, black sesame glutinous dumplings

Deep fried water chestnut pudding
Deep fried glutinous dumplings, egg custard, sesame
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Chinese tea

RO U WS 1,488 - Fy 2 INE s HK$1,488 per person and subject to 10% service charge.

IR E RSN oA R B AR S T e & (R The additional 1% in your bill supports local charity Zero Foodprint Asia

VA B Bl e o 41 ) A R 2 to help regional farmers shift to more climate friendly practices.

R R REATIER Discount is applicable for selected credit card holders only.
EERGEZANTITESE - CATH members are entitled to a 15% discount.

MEEHT M EY A BB FEH T Please advise our associates if you have any food allergies or special dietary requirements.
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