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Chinese Restaurant
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Deep-fried crispy duck, Chilled razor clam with fresh lime,
Chilled winter melon with black currant juice
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Baked whole crab shell stuffed with crab meat,
lemongrass and lime in Vietnamese Style
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Double-boiled silky chicken soup with sea coconut and fish maw
in whole coconut
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Steamed spotted garoupa fillet with Chinese yellow wine
and fermented glutinous rice lees
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Simmered baby cabbage with chanterelle mushroom in supreme stock
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Wagyu beef red rice vermicelli in hue spicy beef soup

SR AR )
AR XA X4

RAERGEPE T FERARLESE

Bird's nest with coconut milk, butterfly pea flower jelly, pineapple and atap seed compote

= B % HKS$888 per person

" F P ¥zt — FRIEF o All prices are subject to 10% service charge.

. WETHER SR AR FERE AR RBABE .
> If you have any food allergies, please inform our staff. e
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