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Prices are inclusive of consumption tax and 18% service charge.

B RLERE
FTIVITART 4 F—
Deluxe Dinner

Fr ROBERBHIE
JEHRFABE & YIHTERL D &b (8)

Cantonese Barbecued Appetizers

by AN AN £
EFAD LT VR L EBA—7 (8)
Grated Winter Melon in Supreme Soup, Sea Urchin

Z I FRAUT SRR
B BEOT Y HALGT v v AR F Y Y —2HK (8)
Deep-Fried Crab Claw with Shrimp Paste in Singaporean Chili Sauce

AT R EFRATA
BEFIRSDT Ty 7y =10 (8)
Wok-Fried Mogami Beef Flat Iron, Black Pepper

3ERIL M AR
EEHDLTHY LEDIR (8)
Fried Rice with Clam and Chive, Ginger

BN ST
Ao A0 vELHLCEE (n)
Chilled Almond Jelly with Fresh Melon

¥22,800 per person (B— AR

(n) Contains Nuts 7 v VHfFHA = 2 —
(g) Contains Gluten 7V 7 Vi A = 2 —
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Prices are inclusive of consumption tax and 18% service charge.

BB
VIATF =T 4T —
Chef’s Signature Dinner

fr RO R BHIE
JEHRABEE YA D B &b (8)

Cantonese Barbecued Appetizers

M AR
OB LEXNOT VL LHRA—7 (g)
Imperial Bird’s Nest in Supreme Soup, Grated Winter Melon

E N A SRR AR
HEA - ABEDY VHR—ATF Y Y —2E (8)
Braised Fresh Lobster in Singaporean Chili Sauce

T A ARSI A
REHA —0 4 v OB EEEX Y — 210 (8)
Wok-Fried Hida Beet Sirloin with Teriyaki Sauce

CRCE SN SR
EOED B MR (8)
Fried Rice with Abalone, Wrapped in Lotus Leaf

& ERA &)
NATVTIRARvI=T YV
Hei Fung Terrace Mango Pudding

IHEF T H#EE
HEE 7 (n)(8)
Chinese Petit Fours

¥33,800 per person (B— AKR)

(n) Contains Nuts 7 v VHfFHA = 2 —
(g) Contains Gluten 7V 7 Vi A = 2 —



