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CULINARY MASTERPIECES BY CHEF WONG

IRFBEEERES
Braised Sea Cucumber, Shrimp Roe, Minced Shrimp, Vegetable

EBNEIREES
Baked Crab Shell, Crab Meat, Onion, Black Truffle

& IR B IR MDA TR
Stir-fried Glass Vermicelli, Scallop, Conpoy, Dried Shrimp in Claypot

) 1B KR BB HUATE 48
Stir-fried Kuruma Prawn, Black & White Pepper

MBS F I
Shredded Chicken, Black Truffle Paste, Black Truffle Oil

FRMFEER
Braised Wagyu Beef Cheek, Assorted Mushrooms

BT ISR AS
Pork Belly Wrapped Duck Liver, Asparagus, Onion, Gravy Sauce

LB E B3 F
Chilled Pork Knuckle, Hawthorn Fruit, Preserved Plum

13 Per Person

268

&1 Per Person

188

288

268

F£ Half

398

298

298

168

MBEAHRIER « BYIEEERYIAIHE » AR ERENERATE
If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order
U EEBELBETE - BUUIN—ARFSE All prices are in HKD and subject to 10% service charge

&M EF 5 Signature Dishes “ % B Vegetarian

j)%’??% Spicy
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