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Exclusive Chef Special Menu
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Appetizers Combination
Chilled Hua Diao Jelly with Prawn
Yunnan Ham and Pumpkin Roulade
Golden Scallop with Minced Shrimp and Fresh Pear
Barbecued Suckling Pig
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Braised Supreme Shark’s Fin in Brown Jus
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Golden Stuffed Crab Shell with Crabmeat
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Braised Whole Yoshihama Abalone (28 Heads) in Oyster Jus
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Wok-fried Wagyu Beef and Goose Liver
served on a Hot Sizzling Plate
AR & 7 — 2 LR — Dk &

FELERE R N FAR
Fried Rice with Roasted Duck, Barbecued Meat and Taro
served in Hot Stone Casserole
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Chilled Hokkaido Red Beans and Milk Pudding
with Okinawa Kokuto Syrup
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Baked Egg Tartlette
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HK$1,968
Plus 10% service charge



