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Sparkling Golden Oolong, Lungan Honey
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Chef’s Dim Sum Selection
Braised Whole Abalone, Crabmeat, Scallop, Shrimp, Fresh Milk on a Crispy Taro Net
Steamed Ling Cod, Pork & Cuttlefish Paste Mixture, Diced Lotus Root,

Preserved Chinese Black Olive Dumpling
Steamed Mixed Mushroom Dumpling, Yam, Bean, Preserved Vegetables, Rose
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Double Boiled Dried Pearl Clam, Matsutake Mushroom,
Black Chicken, Supreme Broth in Whole Zucchini
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Taiwan Jin Xuan Oolong
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Steamed Garoupa Fillet, Mandarin Zest, Red Dates
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Mandarin Zest Pu Er Tea (Ripe)
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Salted Grilled Kagoshima Wagyu, Green Peppers
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Wok Fried Pigeon, Marinated Young Ginger, Pineapple
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Egg Noodles, Pigeon, Mandarin Zest in Supreme Broth
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Chilled Yellow Fungus, Longan, Water Chestnut, Salted Wild Tangerine

& *$1,688 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.
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(To be ordered 72 hours in advance)
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(The maximum number of guests is four (4) per experience)



