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DINNER TA(TING MENU

Available Daily [ 6pm to 10pm

SRRk
Wagyu beef puff with black pepper

N8 B B FE DAL

Brown marbled grouper dumpling in Shunde style
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BN T

Crispy aubergine tossed with salted fish & sakura shrimp

SR EITBRE

Pan-fried whole fish maw with abalone sauce

TR R AV
Fried Alaskan king crab with salt & pepper

O ERIE R USRIl

Foie gras & Wagyu beef fried rice in stone pot
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Dim sum library dessert platter

HK$838 for Two

Add-on Dim Sums & Dish
EWESE (M) + HK$38

Dan dan xiaolong bao (3 pcs)

EFAFRIRAT () + HK$38
Black truffle har gau (3 pcs)

THERE NG () + HKSS8

King crab & sea urchin spring roll (4 pcs)

4RI G Q1) + HK$48

Crispy bean curd roll with red prawn (2 pcs)

(EB RS E 25 + HKS98

Double boiledfree range chicken soup with fish maw, conch

All prices are subject to 10% service charge



