I 4 B
SEASONAL SET MENU

with 1 glass of sommelier’s selected Champagne

UERC A g
One Harbour Road deluxe appetizers
BEARUK M TR > WU ER - SO U
Cold shredded razor clams, flat glass noodles, spring onion sauce
Deep fried scallop mousse dumpling, chilli pepper salt

Honey barbecued pork

fo 1 8 K AW IR K BE BBk
@ Wok-fried lobster, sea urchin, egg white, caviar

AT MR R ALK e
Braised imperial bird's nest soup, tomatoes, potatoes,
fresh mountain pepper roots and golden thread fish broth

T T4 BB TSR K A A% 2 S AE W
Steamed yellow croaker fillet with Xinjiang red dates,
Iberica pork and 25-year-aged dried tangerine peel

AW N R OR BEAE B fBC oh A R W
Pan—seared fish maw roll, braised pork belly, Wuchang rice,
Yunnan termite mushroom sauce

£1 1 B & OH 8 - 8 B A O
@ Chilled sago cream, guava, aloe

Chinese petits fours

AL $1,488 - M ZE NS s - HK$1,488 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.

FE R 2B > W AR B B Ak o





