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SEASONAL SET MENU

with 1 glass of sommelier’s selected Champagne

W A
One Harbour Road deluxe appetizers
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Deep fried frog's leg, chilli pepper salt
Shrimps, foie gras mousse spring roll
Honey barbecued pork
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Crispy fish maw filled with scallop mousse, crab roe
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Double boiled baby winter melon soup, seafood, roasted duck, bamboo piths, mushrooms
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Steamed blue cod fillet, shredded Iberico pork, young ginger, wampee sauce
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Braised whole South African dried abalone, chicken, mushroom, conpoy,
pan fried glutinous rice, oyster sauce
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Chilled sago cream, guava, aloe
Chinese petits fours

TS 1,428 - i ZE NS s HK$1,428 per person and subject to 10% service charge.

MR FBESM %R I A SRR | (S > The additional 1% in your bill supports local charity Zero Foodprint Asia

LA W Bl i e o 41 380 g A 2 3 to help regional farmers shift to more climate friendly practices.

RS A REAITES - Discount is applicable for selected credit card holders only.
EERGESAHNLITES - CATH members are entitled to a 15% discount.

WML YA BB T B e Please advise our associates if you have any food allergies or special dietary requirements.
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