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R HFEHI1#E 4 Festive Kaiseki Set Dinner
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Aperitit A glass of welcome Champagne
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Silver cod roe with vinegar sauce
Grilled manganii pepdpers and duck meat

Sea urchin with grilled eggplant
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Sashimi Four kinds of sashimi
Rl 5 i & R B P 5K
it V) /i RS0 - XA BE
Stewed Dish Hx - HZ - M5 - B F - K%
=y Abalone hotpot
(cabbages, long onion, mushrooms,bean curd and mizuna)
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VEE 17 Grilled tilefish with teriyaki sauce
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Deep-tried Dish ML - HEE - A
VE 47 Deep-tried scallop and vegetables with almond flakes
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" Four kinds of sushi
Minced tatty tuna with spring onion rolls
Red miso soup
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Dessert Greenhouse melon and pudding
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¥ — NEE per person &1 HKD1,500
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Please advise our associates if you have any food allergies.
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Price is subject to10% service charge.
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This price is not applicable to any discount privileges.
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