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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.
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Executive Chinese Chef Chan Hon-cheong, a native of Macau, has partnered with Long Tin, a

company in Macau for over half a century. Together, we have curated a tasting menu featuring
high-quality sausages that showcase traditional flavours with innovative recipes.
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Casserole of lamb brisket, bamboo shoots, black mushrooms, beancurd sheets
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Wok fried American oysters, preserved meat in stone bowl
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30 years aged sun-dried tangerine peels preserved ducks liver sausage,
suckling pig, caviar, rice cracker
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Braised pea shoots, preserved ducks liver sausage, preserved pork sausage,
mashed taro
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Fried rice, scallops, preserved duck, preserved ducks liver sausage, taro
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Steamed yellow croaker fillet, preserved meat, black mushrooms,
30 years aged sun-dried tangerine peels
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Baked bird’s nest preserved pork sausage egg tart,
Crispy 30 years aged sun-dried tangerine peels preserved duck liver sausage,
fermented beancurd and lotus paste pastry
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All prices are in HK$ and subject to 10% service charge.

@ Contains Alcohol &l
@ Contains Pork &%

@ Contains Nuts & #1= Please advise our associates if you have any food allergies or special dietary requirements.

The additional 1% in your bill supports local charity Zero Foodprint Asia
to help regional farmers shift to more climate friendly practices.
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This collaboration features exclusive flavoured sausages, including the 30-Year Aged Sun-Dried
Tangerine Peel Duck Liver Sausage and the Bird's Nest Preserved Pork Sausage. Guests can take
some home after tasting them on menu.

¢ LREFEEE WG Bird's Nest Preserved Pork Sausage

HK$198/300¢g
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Chef Cheong has selected premium bird's nest for the
preserved sausage, replacing the fatty pork traditionally
used. This innovative choice enhances the texture while also
making the sausage healthier.

= 4EBR B BB 30-Year Aged Sun-Dried Tangerine Peel Duck Liver Sausage
HK$168/300g
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The unique feature of this duck liver sausage is the addition of 30-year aged sun-dried tangerine
peel, which adds richness and helps to balance the flavours. Long Tin continues using fresh duck
liver to enhance the overall taste.

WHEZYH M A One Harbour Road Deluxe Gift Box HK$338/600g





