
 

 

 

The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

 

 
 

  

 

翡翠
 

 
港式焼味双輝 

Two kinds of Barbecued Pork  

 

34 頭蠔皇扣吉浜鮑魚 

 Aged Abalone 
34  

 
金陵片皮鴨 

Peking Duck 
 

 
皇帝蟹肉官燕 

Superior Soup with Swallow’s Nest and King Crab 

 
如意龍蝦 

姜葱・香芒汁・豆豉炒・XO 粉絲煲 
Spiny Lobster 

Your Choice of Cooking Style 
(Braised with Superior Soup/Deep-Fried with Mango Mayonnaise/ 

Wok-Fried with Black Bean/Braised with XO Sauce) 
 

/ / /XO  
 

金銀帯子松子脆米翡翠炒飯 
Jade Fried Rice with Scallop 

 
 

主廚推介即製甜品 

Your choice of Chef’s Signature Dessert 
 

 
 
 

42,680 
 
 
 
 
 
 
 



 

 

 

The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

 

 
 

  

 

水 晶
 

 
玫瑰香芝麻白切鶏 

Rose Flavored Chilled Chicken with Sesame Sauce 
 

 
馬来盞炒魷魚 

Wok-Fried Squid with Shrimp Paste 
 

 

即烤片鴨巻 

Crispy Peking Duck Roll 

 

海味極品佛跳牆 
“Buddha Jumps Over the Wall” Double-boiled Superior Broth 
with Abalone, Aged Scallop, Black Bone Chicken and King Crab 

 
 

豆鼓炒響螺 
Wok-Fried Hokkaido Whelk with Black Bean 

 

黒椒炒和牛柳 
Wok-Fried Wagyu Tenderloin with Hong Spices Kampot Black Pepper 

 

蠔皇扣鮮鮑魚籠仔飯 
Steamed Fried Rice with Braised Fresh Abalone in Bamboo Basket 

 
 

主廚推介即製甜品 
Your choice of Chef’s Signature Dessert 

 
 
 
 

27,280 


