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Select one appetizer, one main, one side and one dessert

$75 per person | *Optional wine pairing $45

TO START WITH
BLFEIE
Chef’s Dim Sum Selection

APPETIZERS
RRBEIT v NP ST
Vegetable Hot & Sour Soup Calamari Flowers

EHEE v Tender squid in Sichuan peppercorn & chili oil

Vegetable Spring Roll R 3% L8 F

N8 b 1y Seared Scallop

. e Spi b dles,

Chicken, Leek, Jade Hearts & picy sona noo(ﬁg ;j;g,?jepnsppercom savee

Cilantro Salad

* 2022 Clos de Lunes, Grand Vin Blanc Sec, Semillon, Sauvignon Blanc. Bordeaux, France

MAINS
FARERE v UK 455 6Z & 4l
Stir-Fried Tofu Wok-fried Cod Fillet
O with ginger, chili, garlic, yibin sprout sauce in a subtle blend of chili & oyster sauce =z
==
=z E{RER EREEA =
Q Kung Po Prawns Kung Po Iberico Pork =<
% Fiery Sichuan peppercorns, garlic, ginger & Kung Pao style Iberico pork with cashews & apples 9
|u||er‘1ned;Ch|nese <fe|ery B8 JE At 2 4] =
NI EBRIG KD R R Ma La Beef Tenderloin
Hutong Lobster Black beans, whole red peppercorns,
Wok-tossed with chili, black beans & dried garlic chili & Chinese celery
($20 Supplement) ($18 Supplement)
* 2023 Elizabeth Spencer, Cabernet Sauvignon, Mendocino, California
SIDES
ERIEIbIR v ETE=vV HE AR
Chef’s Fried Rice Kai-lan Steamed
Vegetarian fried rice with finely Chinese broccoli White Rice
diced pickled vegetables in garlic & ginger
DESSERTS
BEBMFIRAL KT BAELER FH ki
Hong Kong Milk Tea  Soy Milk Cheesecake Selection of
Tiramisu Soy milk tofu, brown butter Ice Cream
Hong Kong milk tea, cookie & butterscotch
mascarpone Chantilly cream &
lady fingers
,,,,, *2022 Chateau Les Justices, Sauternes

Signature dish



