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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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SEASONAL SET MENU
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One Harbour Road deluxe appetizers
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Crispy Australian quail leg, chilli pepper salt
Honey barbecued pork
Cold smoked fourfinger threadfin fillet, ginger and garlic sauce
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Braised whole South African dried abalone, minced Iberico pork, perserved meat,
assorted mushrooms, deep fried taro basket, abalone sauce
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Boiled duck soup, fish maw, sun-dried tangerine peels, chrysanthemum
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Steamed yellow croaker fillet, chicken oil, aged “Fa Du” rice wine
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Braised pea shoots and minced wagyu beef, black truffle
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Scallop fried rice, preserved liver sausage, pumpkin, porcini mushrooms
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Baked sago pudding, apple, white bean paste
Chinese petits fours

BALAENS1,288 » T ZE NS IR T 2 o HKS$1,288 per person and subject to 10% service charge

WRE EAEEIM oG IR A ZE S W EOE & (BE) The additional 1% in your bill supports local charity Zero Foodprint Asia

A% B [ ) 4 B 7 A R o to help regional farmers shift to more climate friendly practices.

e B SO A L < Other promotional offers are not applicable

EERGREANTITHEE - CATH members are entitled to a 15% discount

MEET M EY A AR ER R EL T Please advise our associates if you have any food allergies or special dietary requirements
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