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GUEST CHEF TASTING MENU
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One Harbour Road deluxe appetizers
EEMEENZ > AT RPUE - h E fBEE RS
Crab meat tartlet, lime, pomelo
Geoduck, fermented Shaoxing wine lees
Crispy bean curd roll, butterfish, roasted chilli
1E T HH MV DEVO Winery Brut, Méthode Champenoise, Ningxia | China

8 2 OB BE D BE iR BK
Wok-fried lobster, sea urchin, egg white, caviar
2023 DE LA CHOUPETTE 'Les Chalumaux - Puligny-Montrachet 1er Cru, Burgundy | France

L FUVE
Braised imperial bird’s nest, garoupa

&H B 57 32 #EOm B rE IR R B A
South African dried abalone, Shaoxing preserved vegetables, chanterelle mushrooms
2020 ‘Verso’ Chateau Haut-Batailley - Jeroboam, Pauillac, Bordeaux | France

& RN A T E R B AT BB R Om 2 E O
Pan-seared fish maw roll, braised pork belly, Wuchang rice, Yunnan termite mushroom sauce
2022 Domaine de Long Dai 'Hu Yue 3" - Shangdong | China

AR PR - BRI ENEE S - FERCZhE
Chilled double-boiled fresh milk, loquat, citrus fruit, peach gum
Crispy pistachio pastry, milk custard
Steamed sesame and almond roll

Sommelier Wine Pairing HK$888 plus 10% service charge per person
HK$1,688 plus 10% service charge per person
Additional 1% for supporting local charity Zero Foodprint Asia



