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CHEF YU CHIU KWAN & CHEF LIANG GUI HONG
FOUR-HANDS SET MENU
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Marinated Jade Melon, Purple Perilla, Deep-fried Eel, Osmanthus Honey Sauce
Riesling Trocken, Dr. Birklin-Wolf, Magnum Bottle, 2021, Pfalz, Germany
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Shredded Chicken, Scallion, Coriander, Peanuts, Sesame
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Poached Sea Clams, Pickled Radish, Supreme Broth
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Deep-fried Crab Meat Dumpling, Minced Pork

Steamed Shanghai Style Dumplings, Minced Pork, Chili Sauce
Chardonnay, Tiansai Vineyards, Skyline of Gobi, Selection, 2023, Xinjiang ,China
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Steamed Spotted Grouper Fillet, Hainanese Yellow Pepper Sauce
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Flambé Wagyu Beef Short Ribs, Bamboo Charcoal
Malbec, Xige Estate, N28, 2022, Ningxia, China
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Tianfu Dandan Noodles
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Peanut Cream, Jasmine Jelly, Baked Almond Tarts, Snow Swallow

547$988 (RifiL#E)

$988 Per Person (minimum two persons)
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Signature Club Member $888 Per Person (minimum two persons)

3 Glasses Wine Pairing $368
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Not applicable to any discount
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Dishes might contain Pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.



