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Premier Delicacy Dinner Menu
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Lai Ching Heen Combination
Chilled Scallop, Oscietra Caviar served in Pani Puri
Chilled Jelly Fish, Pickled Pepper

Barbecued Pork, Honey Glazed
Golden Crabmeat, Pork
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Double Boiled Sea Cucumber,
Dried Pearl Clam in Supreme Soup
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Steamed Lobster, Tofu, Egg White, Crab Roe, Crispy Iberico Ham
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Braised Whole Abalone
&
Stewed Tofu Sachets, Garoupa Fillet, Shrimp, Scallop in Oyster Jus
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Wok Fried Kagoshima Wagyu, Green Peppers,
Cauliflower Mushrooms, Garlic

LA i E A
Fried Rice, Diced Roasted Duck, Chicken, Crabmeat, Conpoy,
Mushroom and Bamboo Shoot Wrapped in Lotus Leaf
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Chilled Mango Pudding, Lychee Sorbet
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Black & White Sesame Roll, Taro Paste

& *$1,688 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.



