PROVIDING YOU THE FINEST CUISINE
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EXECUTIVE SET LUNCH
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Chef’s Premium Selection
BER AR E By 2ARETH
Barbecued pork with osmanthus flower honey
Pan-fried turnip cake with minced turnip and preserved meat
NV Ruinart, Blanc de Blancs, Champagne, France
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Deep-fried soft-shell crab in sweet and sour sauce
Steamed egg with minced conch and salmon roe
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Pan-fried scallop with ginger and spring onion served with crispy cracker
Wok-fried Chinese kale with sliced garlic

2021 Terra Costantino,”Contrada Blandano”, Etna Bianco, Sicilia, Italy
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Wok-fried sliced beef rib with termite mushrooms in chilli sauce
Fried rice with diced abalone, goose and dried shrimp

wrapped in lotus leaf
2016 Castello Banfi, Brunello di Montalcino, Tuscany, Italy
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Chef’s Specialty Desserts
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Sweetened almond cream w:th go;i berries
Baked winter melon puff

& - HK$618
HKS618 per person

L A Y s ol 1)
Including a glass of white or red wine from Sommelier’s selection
# 1 HK$700 ¥ i % i)
Selected premium wines are available at an additional HKS700 per person
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Minimum order for 2 persons
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This menu is only available for main dining area



