BB AEEM® LUNCH TASTING MENU

with 2 glasses of sommelier’s selected Champagne
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One Harbour Road dim sum garden
HIR/NER > SRR RESRAR - PR I IR
Steamed pork dumpling "Shanghai" style
Steamed shrimp and bamboo shoot dumpling, shrimp roes
Steamed dumpling, morel mushrooms, matsutake, amberwood ear, bamboo piths
N.V Bollinger Special Cuvée Brut - Champagne | France
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Australian Jade Tiger abalone, shrimp dumpling, lobster broth
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Deep fried prawns, chilli, gralic
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Braised fish maw in stone bowl, sea cucumber, black mushroom
N.V Ayala Rosé Majeur Brut - Champagne | France
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Poached garoupa fillet, seasonal vegetable, fish broth
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Shrimp and chicken fried rice, tomato sauce, cream sauce
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Chilled sago cream, guava, aloe
Chinese petits fours

A e $1,008 - T3 AN WA & o HK$1,098 per person and subject to 10% service charge.

MR AN YA R I AR S ZTME R (5EM) > The additional 1% in your bill supports local charity Zero Foodprint Asia

DAt Bl i o ;1) 4 380 P A R to help regional farmers shift to more climate friendly practices.

Rt s MR = AT - Discount is applicable for selected credit card holders only.
EEREEEAHNLITELE - CATH members are entitled to a 15% discount.

MEEHLAT YA HBU B EH e Please advise our associates if you have any food allergies or special dietary requirements.
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