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Deluxe Lunch Menu
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Scallop & Yunnan termite mushroom dumpling
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Chinese noodlefish & century egg spring roll
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Crispy aubergine tossed with salted fish & sakura shrimp
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Stir fried prawn & asparagus with XO sauce
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Egg white fried rice with sakura shrimp and shrimp paste
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Lava sea salt caramel chocolate mochi

HK$638 for two people
Subject to 10% service charge
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Executive Lunch Menu
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Sea cucumber dumpling with infused scallion oil
SRR IR
Wagyu beef puff with black pepper
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Crispy aubergine tossed with salted fish & sakura shrimp

B A R A4FIARL

Wok tossed A4 wagyu beef with wasabi & garlic sauce
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Egg white fried rice with black truffle & vegetables
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Oolong créme brulee
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Jasmine & coffee layered pudding

HK$788 for two people
Subject to 10% service charge



