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HISUI Course
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Assorted Appetizers with Hong Kong BBQ and Autumn Cold Dish
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Seafood Collagen Soup with Crab Eggs
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Wood Fire Oven-baked Peking Duck, Hong-Kong Style Served from a frolley
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Stir-fried Premium Chinese Vegetables and Today's Seafood
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Stir-Fried Thick-Cut Beef Tongue and Seasonal Vegetables
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Egg Fried Rice with Olive Leaves and Quinoa
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Chef’s Special Hong Kong Sweets
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SUISYO Course
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Assorted Appetizers with Chinese BBQ
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Braised "“Collagen of the Sea” with Turnip and Prosciutto
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Oyster Omelefte
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Braised Shanghai Hairy Crab and Tofu, in Clay Pot
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Braised Wagyu Beef Chuck Short Ribs Toban yaki -Grilled in a Ceramic Pan
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Garlic Shrimp Noodles
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Assorted Desserts
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X All prices are inclusive of 156% service charge and consumption tax.
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ltems are subject to change due to 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



