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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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\)ﬁ Vegetarian % &
Gluten Free A %H

@< Systainable Sourced Seafood W 7 45 5§ i v fif

&0 Plant Based (Vegan) #li%
@ Contains Alcohol &l
@ Contains Pork &%
@ Contains Nuts & #1=

CHINESE NEW YEAR CHEF’S SPECIALITIES

Wok fried lobster, steamed egg white, crab roe sauce

Pan fried sea cucumber filled with pork and shrimp mousse,
porcini mushroom sauce

Wok fried French pigeon fillet, preserved liver sausage,
assorted cauliflowers

Slow cooked whole pork knuckle, vegetables, sea moss,

black mushrooms, Yunnan mushroom sauce

Crispy sun dried oysters, osmanthus honey sauce

Marinated pigs feet, preserved soy sauce
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Per Person

$428

$338
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All prices are in HK$ and subject to 10% service charge

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.

Please advise our associates if you have any food allergies or special dietary requirements
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Full Portion

$438

$438

$408

$268
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