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Chef Lau’s Prestigious Dinner Menu
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Chilled Jelly Fish, Pickled Pepper
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Golden Stuffed Crabmeat, Onion, Fresh Milk in Shell
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Buddha Jumping Over The Wall

Double Boiled Abalone, Ling Cod Fish Maw, Sea Cucumber, Dried Pearl Clam, Morel Mushroom,
Bamboo Piths, Bird’s Nest, Shiitake Mushroom, Black Chicken in Supreme Soup
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Lai Ching Heen Triplets
Wok Seared Hokkaido Scallop in Soy Sauce

Wok Seared Wagyu Tongue, Balsamic Vinegar
Wok Fried Wagyu, Dragon Claw Fungus, Roasted Chili Sauce
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Simmered Lobster in Supreme Broth
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Wok Seared Rice Vermicelli
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Avocado Cream, Honey, Fresh Passion Fruit,
Paired with Stawberry Jelly

& {+$2,288 per person
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& = $700 & = $988
Sommelier’s Selection Sommelier’s Selection

Wine Pairing Chinese Wine Pairing
5 glasses pairing $700 per person 3 glasses pairing $988 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.



