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VALENTINE'S DAY DINNER MENU
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Chef's Specialties

Chilled crab meat with caviar
Chilled geoduck with mustard

EZupan kil

Braised lobster fillet with assorted roe in lobster sauce

Deep-fried chicken wing stuffed with chicken liver and barbecued pork

<<KABZ S>>
<<Tai Chi Healthy Soup >>
<<Hfig>> <<tfL5>>
<<Soup for men>> <<Soup for women>>
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Morinda rootf, eucommia bark, Ginseng, Polygonatum, liriope spicata, pear,
conpoy, sea horse, black chicken, candied dates, sea whelk, fish maw

Chinese turtle shell
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Braised New Zeolond abalone with maltose
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Stir-fried glutinous rice with sarcodon aspratus mushrooms and wagyu beef cheek
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Chef's Dessert specialfies

Baked mashed red date pastry
Chilled pistachio dumpling
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Sweetened mango cream with coconut milk

HK$ 2,888 Wifiz i for 2 guests
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If you have any concerns regarding food allergies, pleose 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.



