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Mid-Autumn Festival Dinner Menu
Available September 16 — 18, 2024
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Chilled Scallop, Yellow Fungus, Oscietra Caviar
served in Pani Puri
&
Barbecued Suckling Pig
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Double-boiled Dried Pearl Clam, Sea Cucumber
in Supreme Soup
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Braised Fish Maw, Abalone in Oyster Jus
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Steamed Lobster, Hairy Crab Roe, Egg White
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Wok-fried Kagoshima Wagyu, Cauliflower Mushrooms, Lily Bulbs
served in a Wheat Flour Basket
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Steamed Rock Rice, Garoupa Fillet, 25 Aged Preserved Vegetables
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Baked Sago Pudding, Pineapple, Custard Cream
Crispy Almond Chip

& {+$1,888 per person
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Prices are quoted in HKD and subject to 10%b service charge.
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Please advise our staff of any food allergies.



