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Classics Reimagined Tasting Menu
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Chef's specialties
Signature barbecued pork loin with honey sauce
Marinated cuttlefish stuffed with preserved vegetables
Steamed minced garoupa and shrimp dumpling with soy sauce
Baked whole South African dried abalone puff with wild mushrooms and diced chicken
Taittinger, Prélude, Grand Crus, N.V. Champagne, France
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Shredded duck meat soup with fungus, mushroom and bamboo shoot
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Steamed egg with lobster fillets in saffron sauce served with crab meat and crab roe
¥, B4, WER, B Mystic Island Winery, YIHU Chardonnay Reserve,

Yantai, Shandong, China
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Pan-fried fish maw with almond and chicken sauce
Josmeyer, Le Fromenteau, Pinot Gris, Alsace, France
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Braised pork belly, pork tendon and quail egg with sweetened vinegar
Bl 20 SF4REIEME Kuai Ji Shan Huadiao 20 years Yellow Wine, Shaoxing, China
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Braised sliced Nelw Zealand abalone
Chateau Tour Saint-Pierre, Saint-Emilion Grand Cru, Brodeaux, France
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Braised winter melon with scallop mousse in mashed potato leaf sauce

FTERORE  BERZER
Sweetened pistachio cream

Baked red dates pastry with macadamia nuts
Sommelier’s special selection

BI HK$1,880 per person
FIEE (A minimum of 2 persons)
mBIBKIRZS A5 11 HK$780
A supplement of HK$780 per person for tasting portions of wine pairing experience
P EHEBAEHEEEEEE HERNSNEERER -
Noft valid in conjunction with Club Marriott membership discount,
other discount and offers or use in private dining rooms.
ME MU RYBARKIEKR - BREERHEESEZREE -
If you have any concerns regarding food allergies, pleose inform your server upon placing your order
SN —RBHE -
The price is subject to a 10% service charge.
XAEMAURIZTHHNHETEMBREX -
All menu items are subject fo change according to seasonality and availability.
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