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HISUI Course
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Assorted Appetizers with Hong Kong BBQ and Autumn Cold Dish

IR A o = 7D b DR E R #HET T

Stir-fried Seasonal Fish and Chef’s Selected Chinese Vegetables in Thick Ankake Gravy
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Steamed Collagen Soup with Matsutake Mushroom and Yellow Cloud Ear Mushroom
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Tender Braised Japanese Black Pork and Pickled Chinese Cabbage

FiFEAD A—T7 VA —F4 R

Crispy Rice with Shanghai Hairy Crab
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Sweet Red Bean Soup with Rice Dumpling and Walnut
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Mid-Autumn Festival Course
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Assorted Appetizers with Chinese BBQ
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Shang Tang "superior stock” Soup with Seafood Collagen and Matsutake Mushroom
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Stir-fried Wagyu Beef and Sweet Potato
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Steamed Cutlass Fish
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Shanghai Hairy Crab Baked Tart
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Glutinous Rice
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Assorted Desserts with Mooncake
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XEBASIZIZ, F—EZRU5%), HEMRNEINHIET,
X All prices are inclusive of 15% service charge and consumption tax.
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ltems are subject to change due fo availability.
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KYUTEI Course
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Chef’s Special Selection of Assorted Appetizers with Chinese BBQ
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Braised Supreme Seafood Collagen
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Braised Dried Abalone in Clay Pot
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Steamed Japanese Spiny Lobster with Garlic
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Fried Rice with Foie Gras and Beef
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Today’s Recommended Hong Kong Sweets



