FESTIVE TASTING SET MENU

with 1 glass of sommelier’s selected Champagne
Clicquot Ponsardin Yellow Label Brut N.V.

R
One Harbour Road deluxe appetizers
MR 35 R - MAER ISR A T o BRI OB
Deep fried Australian Jade Tiger abalone, chilli pepper salt

Pan fried scallop, black truffle sauce
Honey barbecued pork
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Wok fried prawns, rice cracker, hairy crab sauce
@2023 Francois Cotat ‘La Grande Cote, Sancerre, Loire Valley | France
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Double boiled almond soup, fish maw, conch, bamboo pith, vegetables

MEAWTETEAREKR
Steamed threadfin fillet, ginger, spring onions in bamboo basket
2023 Domaine De la Choupette 'Les Chalumaux', Puligny-Montrachet 1er cru | France

N WO VY R F R A% W A4 b
Slow cooked Spanish Angus beef ribs, porcini mushrooms
@2019 Domaine Launay Horiot ‘Les Perrieres’, Pommard, Burgundy | France

it W5 W 1 B T ORL D e Ok R
Fried rice, scallops, preserved duck liver sausage, crispy rice
2014 Chateau d'Armailhac, 5¢me Cru Classé, Pauillac, Bordeaux | France
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Double boiled pear, peach gum, Chinese herbs, 30 years aged sun-dried tangerine peels
A bl B
Chinese petits fours

TS 1,638 » NS B 2 o HK$1,638 per person and subject to 10% service charge.
MR B F A BIM ol R G B A M ZE S M Z L& (BE) > The additional 1% in your bill supports local charity Zero Foodprint Asia
DA% Bl 7 e oA 44 8 7 R 3 o to help regional farmers shift to more climate friendly practices.
TR REAITIER Discount is applicable for selected credit card holders only.
ER G EGAHEES 438 > FHIEZE NS W% - CATH members HK$1,438 per person and subject to 10% service charge.
@FFAL T3 s § 588 HE SR ML W AR o @Additional HK$588 per person with wine pairing 2 glasses of wines.
FEAL 5 I B SOBSHE I ST HL S UAE - Additional HK$988 per person with wine pairing 4 glasses of wines.
I YA U s = e Please advise our associates if you have any food allergies or special dietary requirements.
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