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Dim Sum Combination Platter
PN R B S R SRR
Steamed Queensland crabmeat and spinach dumpling topped with black truffle
A 4 22 KRBT
Deep-fried shrimp wrapped in kataifi dough topped with black caviar
M- KRG T 2 RS AR B FD A1
Roasted crispy duck and foie gras with pomelo dressing on “Caramel Treat”
HEMG
Soup
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Double-boiled chicken soup with sea whelk, dried scallop and “Yunnan” mushroom

TE K
Main Course
SEABUOBUE A2 A% 40 A4
Pan-fried Angus beef with black pepper, shallot and spring onion
SAPERENT AT IR E ) SR O 5
Braised homemade charcoal bean curd with dried scallops, bamboo piths and vegetables
HEER
Rice
AT PR T
Fried rice with minced seafood and black truffle in spinach sauce

TAERR &
Dessert
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Glutinous rice dumplings, papaya and snow lotus seeds in rice wine brine

iz &1 388
MOP 388 Per Person
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All prices are subjectto 10% service charge



