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National Day Dinner Set Menu
Thursday, 1 October, 2026
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Chilled Australian Scallop on Toast, Oscietra Caviar
&
Golden Crab Claw, Minced Shrimp, Crabmeat, Water Chestnut
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Double Boiled Ling Cod Fish Maw, Matsutake Mushroom,
Dried Pearl Clam in Supreme Soup
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Braised Whole Abalone 28 Heads, Sea Cucumber in Qyster Jus
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Kagoshima Wagyu Combination
Stewed Turnip, Wagyu Cheek in Marsala Sauce

Golden Wagyu Tongue, Spiced Salt
Wok Fried Wagyu, Green Pepper, Sliced Garlic
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Inaniwa Noodles, Lobster in Supreme Broth
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Avocado Cream, Honeydew Melon, Honey, Fresh Passion Fruit,
Paired with Strawberry Jelly

&
Baked Apple Puff Pastry

F & & +$3,388 per Adult
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Prices are quoted in HKD and subject to 10% service charge.

el iiE e § 5 AT R A P IRIER o
Please advise our staff of any food allergies.



