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Chef Albert’s Tasting Menu
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Roasted Crispy Lamb Belly,
Marinated Shrimp Salad with Tomato and Yuzu
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Double-boiled Wild Duck Soup with Fish Maw, Goji Berry and Herbs
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Steamed Fresh Crab Claw with Black Truffle and Egg White
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Roasted Spotted Garoupa Fillet with Rock Salt
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Braised Wagyu Beef Tail with Red Wine Sauce
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Braised Imperial Bird’s Nest Stuffed in Bamboo Pith with Seasonal Vegetable and Roasted Duck
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Marinated Sliced Goose in Chiu Chow Style with Steamed Vegetable Rice
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Double-boiled Papaya with Peach Resin

7 HK$1,800 Jii—MREE (SOEL)
HK$1,800 plus 10% service charge (from 6 persons and up)

Sy T EREEAR > R R EMET Y AR R - SRR R B A o

*Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
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