CHEF’S RECOMMENDATIONS
28 October — 01 NOVEMBER 2024

R Fifif 228

MONDAY

Roasted Partridge
Sweet Chestnut, Wild Mushroom, Bacon, Madeira Cream Sauce
FISHGEE tF & R B R4 I B S BT
$458

TUESDAY

Prosciutto Wrapped Toothfish Fillet
Seared, Organic Maitake, Gnocchi, Truffle Chicken Consommé
RS BB KRGS - ZEWMICIREEFHS
$458

WEDNESDAY

Fillet Mignon Steak
Topped with King Crab Meat, Sautéed Asparagus, Gruyere, Hollandaise
Sauce
BREESFY T E8EA - WESGKZ LT
$458

THURSDAY

Steamed Longgang Chicken with Abalone
Jinhua Ham, Mushroom, Baby Pak Choy, Steamed Rice
fif e E R ZE BRI A o B8R
$388

FRIDAY

Fillet of Spotted Grouper
Sichuan Peppercorn, Pickled Mustard Green, Bean Sprout, Fish Broth
B35 AP R BL & o H B
$458

Please inform your server of any food-related allergies.
Prices are in Hong Kong dollars and subject 10% service charge.
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