
 

 
 

 

3-course Set Dinner Menu 

精選三道菜晚餐菜單 

This menu is effective for January to February 2022.  

此菜單於 2022年 1 月 至 2 月提供。 

 
 

Appetiser 
Double Boiled Soup abalone, sea cucumber, conch 

鮑魚海參螺頭燉湯 

or 

Poached Chicken & Jellyfish Salad wonton crisp 
雞絲海蜇沙律 

or 

Seared Scallop artichoke purée, parsnip chip, truffle dressing 
香煎帶子配雅枝竹蓉及松露醬 

 

Main Course 
Steamed Fillet of Grouper Kam Wah ham & mushroom, steamed rice  

雲腿冬菇蒸石斑件配香苗 

or 

Rib Eye truffle mashed potato, seasonal greens, Diane sauce 
燒肉眼牛扒配松露薯蓉及時蔬 

or 

Seared Chicken Breast roasted Winter root vegetables, wild mushroom sauce 
香煎雞胸配時令根菜及野菌汁 

 

Dessert 
Coconut and Mango Pudding bird’s nest, sesame cookies 

燕窩椰汁芒果布甸 

or 

Jasmine Tea Chocolate Cake tangerine compote 
茉莉花茶朱古力蛋糕 

 

 

Beverage Selection 
Asahi Beer – HKD 58 per bottle 

House Wine (Red or White) – HKD 88 per glass / HKD 398 per bottle 

Champagne – HKD 158 per glass 
 

 

Prices are in Hong Kong dollars and subject to 10% service charge. 

 


