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Man Ho Exquisite Tasting Menu

HFE B Y - RKEATF
Chef’s Specialties
Signature barbecued pork loin with honey sauce
Marinated cuttlefish stuffed with preserved vegetables
Taittinger, Prélude, Grand Crus N.V. Champagne, France

ERICBEHAG
Fresh fish soup with fish maw, shrimp cake and bamboo pith

REMRREE A IR =
Baked crab shell stuffed with crab and lobster meat
Domaine Michel Niellon, Chassagne-Montrachet, Burgundy, France
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Braised Kanto sea cucumber stuffed with scallop mousse and preserved vegetables

FhEETHEE
Stewed bean curd with morel mushroom and bean curd sheet
X or
FFET MhEZAE =B + HK$150
Braised South African dried abalone with black mushroom and fresh yam cake

STEHSEN NR RS 2R, S, IR, 73
Mystic Island Winery, YIHU Petit Verdot Reserve Dry Red, Shandong, China

TR AT A
Chilled banana cream
Deep-fried mandarin peel and red bean pastry

BT HK$1,180 per person
FIGZEE (A minimum of 2 persons)
o EIR SRR I A IIHK$480
A supplement of HK$480 per person
for tasting portions of wine pairing experience

EEAC . ,
Your choice of additional dishes:
HK$388 HK$288
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Signature deep-fried crispy chicken Signature fried rice with diced roasted goose, shrimp
Tea-smoked marinated chicken with soy sauce wild rice, beans and shrimp head oil
Baked French lamb belly with black sesame Fried rice noodles with sliced local beef tenderloin

@ A F#4# Sustainable
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Not valid in conjunction with Club Marriott membership discount,
other discount and offers or use in private dinning rooms.
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If you have any concerns regarding food allergies,

please inform your server upon placing your order.
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The price is subject to a 10% service charge.
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All menu items are subject to change according to seasonality and availability.



