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Hoi King Heen Degustation Menu
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Hoi King Heen Appetisers
Deep-fried Eel, Osmanthus Honey Sauce
Chilled Scallops, Caviar, Sichuan Spicy Sauce
Champagne, Moét & Chandon Impérial Brut, NV
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Double-boiled Chicken Soup, Sea Conch, Wild Red Mushroom
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Baked Spotted Garoupa Fillet, Egg White Foams, Premium Soy Sauce
Chardonnay, Tiansai Vineyards, Skyline of Gobi, Selection, 2021/2022, Xinjiang, China
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Wok-fried Fresh Lobster, Ginger, Spring Onion
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Braised Whole South African Abalone, Pomelo Peel
Malbec, Xige Estate, N28, 2022, Ningxia, China
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Stewed Tianjin Cabbage, Fish Maw, Chicken Broth
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Fried Rice, Roasted Pork Belly, Parma Ham, Preserved Vegetables
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Osmanthus Cheese Pudding, Mochi, Fermented Rice
Baked Almond Tarts, Snow Swallow
Dan Yamahai, Junmai Ginjo, Bizen Omachi, Yamanashi Prefecture, Japan

$1,480+10% (@firtE)
Per Person (minimum two persons)
Additional $350 for wine pairing per person
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48-hour advance notice recommended
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Not applicable for any discount

LLRE R LGE TR > BRn— e

Price in Hong Kong dollars and are subject to a 10% service charge



