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Chef Lau’s Prestigious Dinner Menu
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Lobster Trio
Fresh Chilled Lobster, Oscietra Caviar served in Pani Puri
Braised Lobster, Minced Shrimp on a Crispy Taro Net
Golden Lobster, Spicy Salt
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Buddha Jumping Over The Wall

Double Boiled Abalone, Fish Maw, Sea Cucumber, Conpoy, Morel Mushroom,
Bamboo Piths, Bird’s Nest, Shiitake Mushroom, Black Chicken in Supreme Soup
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Braised Fish Maw & Wok- Seared Crab Claw, Minced Shrimp
in Oyster Jus
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Kagoshima Wagyu Combination

g é F A ‘fr’i £H = bt Y 'f“" Py
Wok Seared Wagyu Patties, Wok Fried Wagyu, Artichoke
Mandarin Zest
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Steamed Rock Rice, Garoupa Fillet, Preserved Vegetables
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Baked Sago Pudding, Pineapple, Custard Cream
&

Baked Egg Tartlette, Gum Tragacanth

& *$2,288 per person
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Sommelier’s Selection Pairing
4 glasses $580 per person 5 glasses $700 per person
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Prices are quoted in HKD and subject to 10% service charge.
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Please advise our staff of any food allergies.



