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Chinese New Year Set Menu
Wednesday, 18 February 2026
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Barbecued Suckling Pig
&
Wok Seared Sun Dried Oyster
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Double Boiled Fish Maw, Dried Pearl Clam,
Imperial Bird’s Nest Stuffed in Bamboo Piths in Supreme Soup
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Braised Whole Abalone 28 Heads, Sea Cucumber in Oyster Jus
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Wok Fried Lobster, Arrowhead Root, Lily Bulbs, Celery, Water Chestnut
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Wok Fried Kagoshima Wagyu, Champignon Mushroom

&
Braised E-fu Noodles, Crab Claw, Crab Roe
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Double Boiled Sweetened Red Bean Soup, Glutinous Rice Dumplings
&

Water Chestnut Pudding, Bergamot
Da Hong Pao Tea Pastry

% A & *$3,488 per Adult
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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.



