=R SRR 7 &=
CULINARY MASTERPIECES BY CHEF WONG

LA EESE T

Braised Pork Knuckle, Hawthorn Fruit, Preserved Plum 168
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Baked Crab Shell, Crab Meat, Onion, Black Truffle 188
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Stir-fried Pork Ribs, Homemade Worcestershire Sauce

s fCREE iz Per Person

Braised Sea Cucumber, Shrimp Roe, Minced Shrimp, 268
Vegetable
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Stir-fried Kuruma Prawn, Black & White Pepper
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Stir-fried Glass Vermicelli, Scallop, Conpoy, Dried Shrimp in 288
Claypot
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Braised M5 Waygu Beef, Sliced Garlic
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Braised Wagyu Beef Cheek, Assorted Mushrooms
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Pork Belly Wrapped Duck Liver, Asparagus, Onion, Gravy 298
Sauce
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Braised Fresh Scallop, Crab Roe
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Pan-fried Cod Fish, Scallion, Light Soy Sauce

FREzmE T “F& Half
Shredded Chicken, Black Truffle Paste, Black Truffle Oil 398
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If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order
M EEBERBEETE - SUIN—ARTEE All prices are in HKD and subject to 10% service charge
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