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Vietnamese Beef Sa lad 
Bell Pepp er,  Bea n Sprout s, Cabb age,  Oni on,  Lem ong ra ss, 

Min t,  Lim e, Chil li & Ga rl ic Fish  Sauc e, P eanu ts

越式牛肉配沙律甜椒芽菜生菜洋蔥香茅辣椒魚露汁伴花生碎

Or
Deep-f ried Hirosh im a Kak i Oyster

Rice Pap er,  No ri , Shi so Lea f, Yuzu Wasab i Ma yo nna ise

酥炸廣島蠔伴米紙紫菜紫蘇葉配柚子芥末醬

Or
Jellyf ish & Crab M eat S alad 

Ja pan ese Cuc umb er,  Wo od Ea r Mu shroom , Ging er,  Asia n Dressin g

海蜇蟹肉沙律伴日本青瓜木耳薑汁

S TA R T E R

Five-spice Iberico Pork  Cho p
Garl ic Mash,  Ca ra meli sed App le,  Broc col ini , D ijo n Cream  Sa uce

五香伊比利亞豬伴香蒜薯蓉焦糖蘋果西蘭花苗配法式芥末醬

Or
Sti r-f ried Oas is  G iant G rouper F il let

Bamb oo Pit h, Lot us Root , Sweet Pea , L ily  Bul b, X.O.  Sauc e, Stea med Ri ce
香炒星斑伴竹笙蓮藕甜豆百合XO醬配香苗白飯

Or
Wo k-f ried Tiger Praw n w ith Celery

Li ly  Bulb , Carrot , Ma cad ami a Nuts,  X.O. Sau ce,  Steam ed Rice
干炒虎蝦伴百合蘿蔔夏威夷果仁XO醬配香苗白飯

M A I N

Kum quat Trif le
Wa lnu t Streusel,  Ging er Crème,  Man dar in  Ic e Cream

金橘鬆糕伴核桃奶油堅果糖粉配薑忌廉柑橘雪糕

Or
Sago  Pudd ing

Pi nk Po melo , Mi lk Ic e Cream
西米布丁伴柚子配牛奶雪糕

D E S S E R T

CHINESE NEW YEAR MENU
新年午餐及晚餐精選

P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d- re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g  K o n g d o lla r s an d  s u b je c t  1 0 %  s er vi ce  c h a r ge .

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

Co ffee, Tea or S oft Dr in k
咖啡、茶或汽水
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