LAI CHING
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National Day Dinner Set Menu
Wednesday, 1 October. 2025
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Chilled Lobster, Yellow Fungus Jelly, Oscietra Caviar
&
Golden Crab Claw, Crabmeat, Onion, Milk
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Double Boiled Fish Maw, Matsutake Mushroom,
Dried Pearl Clam in Supreme Soup
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Braised Whole South African Abalone 4 Heads in Oyster Jus
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Wok Fried Kagoshima Wagyu, Duck Liver, Artichoke, Spicy Sauce, Crispy Bun
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Wok Seared Freshwater Eel, Seaweed Dumpling
&
Inaniwa Noodles in Supreme Broth
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Chia Seed, Milk Pudding, Ginger Ice Cream

&
Mixed Nuts, Da Hong Pao Tea Pastry

°|- 4 # #$1,588 per Child
(Ages 4-11)
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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.



