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Spring Moon’s Exclusive Spring Moon'’s Tasting Lunch Set Menu
AT YT h—RE FARTFACHTIYFEY P A2 —
T AR BE R I

] Sgrin I\’lqop's barbecued ”]ealEl%gerA
Peninsula Label Tasting (90m per glass) 388 Y TRBILRA NN - F 2 - LIRROBRE D &bt

NV The Peninsula by Deutz, Ay, Champagne, France I I 40k 5238

Braised shredded sea cucumber and chicken soup

2023 The Peninsula By Keller Estate Chardonnay with fugus and black mushrooms

«La Cruz Vineyard», Sonoma Valley, California, U.S.A. MY NIEH F<aDEAKA—T
2022 Verso - The Peninsula by Haut-Batailley, Pauillac, Bordeaux, France i
/ / e A5 IR A % £
. _ Gl Pan-fried cod fish with quinoca and preserved vegetables

Cocktail Selection ass in Sichuan spicy-sour sauce
55D F— X7 LRFEHRRZ

Spring Blossom & ft. i 88 PNED RS 2 ==Y = 2T

Wuyi Da Hung Pao, Nikka from the Barrel, Aperol,

Carpano Antica Formula, served chilled ,%IJ(%@Q%%*{%

RFKALH -~ — L BAKE - FTIRGR - RIAREZEH 3530 o - Stewed pork cartilage with supreme sauce

KA =T 7 0&EME

Summer Citrus B 5 H 7 188 TR o R AT Ay

Fuding Jasmine Dragon Pearl, Gin, Grapefruit, Honey, served chilled. Silver needle noodles with sliced fresh abalone, pork

ARSI RELE ~ BEW - 7OAl - % > BRAR - dried shrimps, shredded black mushrooms, garlic,
coriander and celery in supreme broth
WEEATIEDRATA AEREDA—T CEHAAIE X — R

Autumn Glow Bk #4553k 188
SHhangzholu Baby Chr\/santhemum, Osmarﬁhus, N.I.P. Rare Dry Gin, }Eéﬁ IS%EZN E@"

oumei Infused Lillet, Honey, served chilled. . .

- Sweetened red bean cream with aged tangerine peel

BUNBTRAGTE « BETE - JEA (RIS RREENT - 5 MESETY - W38 » WAk - B E LHEOFEESL 5 2

. . . | B2 970 per person
Winter Mist 4% 2 i 88 970 FHs K L (B— A
Nanyan Supreme Tie Guan Yin, Gin, Tangerine Peel, Egg White
RORRRRIRT - T - LS - B R S 168 W2 | FRISHLI ~ I SRAL

Additional 168 per person with | glass of sparkling wine, white wine or red wine
BIEE 168 BRI T AN =5 U o0 >~ A4 > EREHRTA > | S

TR R XA I — IR B & > INFHEATLM Rk > SR s BRI HE R TESELA OO R A In— IR & - AN AR AR S 2 bk S RS 4 RS B4R (T B R
Prices are in Hong Kong dollars and subject to 10% service charge. Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements. Please advise our associates if you have any special dietary requirements.
AT R LT 10% 04— EARIME S TS T R LT 10% O —E ARPME S NE T

TUAE =2 BN FABMLERTE LT LA ZEELS A Yy TIWBHLATI TS L FULLF— 2B PERAMAEATELELEZL ZEBL RSy 7WWBHALT Fa 0L
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Dim Sum Selection
N _ HLoZERN
BRI ERZE (A4

Pan-fried glutinous rice with egg, stuffed with conpoy and chicken
er piece
gEL A tgn%l’ﬂr?ﬁ&)ﬁ LHIDRID BEE (1)

[ B R SUBERE (3 1)
Baked barbecued pork puffs with honey (3 pieces)
Fr—a-AhFERT GM)

PUBEA BIKEERBOKA (3 1)
Deep-fried glutinous rice dumplings with Iberico pork, chicken,

dried shrimps, dried radish, chive and purple sweet potato (3 pieces)
ARA CEFRKEEFOHTH (3 )

E fif f BRI 2E A (3 1)

Golden mashed taro with diced abalone and chicken (3 pieces)
8 L BB B O RET (M)

KT HIRNERE R 34
Steamed vegetarian dumplings with yellow fungus,

assorted mushrooms and black truffle (3 pieces)
MU 2T EARE LB RORERT (3 1)

Deep-fried turnip cake with assorted air-dried meat, dried shrimps

and Sichuan spicy sauce
FLAETFLIBAD 281 > —KARBE

B ALK e e 2 B 5
Steamed red rice flour rolls with spotted garoupa, rice crackers, carrot,

coriander, ginger and spring onions
NG DL Bk ALK AT

S i REMRAY Tk
Steamed rice flour rolls with lobster, scallop, vegetables,

Chinese celery and ginger
FEE LT HAE e =) — 7 0 LI

B i fu i ()
Baked abalone and chicken tart with black mushrooms (per piece)
fift L ZEN HEF O REE A (1 H)

fEE TR B R A IM— IR > FHE TR e
I ARBs B R B R
Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
LT KL T 10% o4 — EARPME S E T
TLAX =BG FABMLZEFZEWELLL T
EIR% AL Y 7 BH LTS
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Spring Moon Chefs recommendation
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Dim Sum Selection
LD TER

B TERAT A B A ()
Deluxe dumpling with fish maw and bamboo pith in supreme soup

%Eer person)
BOBREFIHHSEADD Z—-TEKT (1 B8

0 AL NMER ()
Steamed Sicilian shrimp and minced pork dumpling (per piece)
TF ) TERE LKA O/NER (1 ])

ffa gL Q 1P
Steamed bean curd sheet rolls with abalone, fish maw, chicken

and black mushrooms (2 pieces)
L BoIRE 1 5y BRAOKLEES S M)

[ GEIREEE (3 1)
Steamed pork and shrimp dumplings with crab coral

and black mushrooms (3 pieces)
KA Ll BET oK LET GM)

RIS ARAL (4 1)
Steamed shrimp dumplings with bamboo shoot (4 pieces)
WL EMOFAD LT (41H)

[ BN iR ()
Steamed blue lobster dumpling with shrimp, pork, egg white,

water chestnut, Chinese cele%and spinach sauce (per person)
Th—aT Ay =L g4 OHERT TELtr) LIEINAEDY —2 (1 4)

) oF MR B4 B 3 1)
Steamed barbecued Hungarian mangalica pork buns (3 pieces)
N HY —FER Y HY) Y Y TIKOF ¥ —2 2 — A D LB (3&1)

BT THREMERS
Kurobuta pig trotter with ginger, Japanese fresh egg

and sweetened vinegar
MR & ARSI o H AR Z A 4

g et A

Spring Moon Chefs recommendation

ATy S h—r HEERED

EEE LB TR R A IN—IREE > INH AT e
I F AP 1 R Bs B BRI B R
Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
AW KL T 10% o4 —EARPME S nE S
TUMX =BG FrEMLERTSELLLD
BIEH LAY Y TUBHLMNTFTE L
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Spring Moon's Dim Sum Lunch Set Menu
K> FEy pr=a—

EOPHE
Dim sum platter
AT 2T A= RREDORED &bt

TEBAT 2R
Deluxe dumpling with fish maw and bamboo pith in supreme soup
AOFRE X IHFEAD ZA - TRT

fif s HABT H &
Wok-fried scallop with yellow fungus and vegetables
WX o 7 LRBIWSL RAE ORI 0

YR T A e 2 5

Roasted blaze mushroom stuffed with assorted fungus
THY oA L EMEROFRMC

A A
Stewed noodles with marinated sliced pork, spring onions
and Sichuan spicy sauce

JRP & K2 oI ZEH DU R R

5l 2 75 1 BRAT )
Chilled mango pudding

T =71)

AL 700 per person
700 F#s Fov(B— AR

PN Minimum for two persons 3 “ A & h&h 4
P

TR 168 BL | MVRIEI ~ I EALIH
Additional 168 per person with | glass of sparkling wine, white wine or red wine
BIEE 168 FHEF LT~ 28 =2 ) T o4 >~ {AOA Y Edfio A > | A&

fEEELA RS K IN— MRS > 40T B AR AR I £ 2 Bk > i R PSRBT B4R 6T IR R
Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
A% &AW B LT 10% O —E2EMEShET
TUNF—LBHFLOMLEN T E LR IEBL LAYy 7B LA RS

TR O HEST
Signature Dim Sum Selection
JrIOBTTY
— I (R
(& B - SREE MR - AR BER)

Chef's dim sum trio (per person) 250

Steamed mantis shrimp dumpling with minced shrimp, yam beans,

Chinese celery and spring onions

Steamed shrimp dumpling with bird’s nest, ham and black mushrooms

Steamed mitten crab meat and scallop dumpling with coriander and spring onions
HLMLEZFEEY &b (148

WG L E X v F Pt B ) ORT

MORLIGE ¥/ JOET FENLOED

B LWL AREORT

s KART#RBE (3 1)

Deep-fried Japanese turnip puffs with black garlic (3 pieces)
YT KA L BF 81 B A L JEIR (3 1)

B R IERE G M
Deep-fried wafer rolls with shrimp, mango, almond

and mayonnaise (3 pieces)
BEOBT I N—20—) x> T—LT7—Er RxIA—XVY—RFZ SM)

AR AT 4 A BR (3 F)

Steamed minced beef balls wrapped with bean curd sheet, water chestnut,
aged tangerine peel and coriander (3 pieces)
oyl LHEANELART LA GH)

kR BRI R A6 (3 1)
Baked Wagyu beef buns with gravy, shallot,

garlic, butter, egg and Chinese yellow wine (3 pieces)
ELI A o I D B AR O E 1 (3R

HGERE G M)

Pan-fried pork buns with chicken, ham, ginger and spring onions (3 pieces)
HA e & /NERSIT (3 H)

BB TR R A — RS & > INFEATMRERI RS &bl > 5 m P s B AR (VG G R
Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
AW KL T 10% o4 —EARME S nE T
TLAX =B FAARMAERIEWELLZLTEIELLS RS Y 7WBHLMNTTE 0
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