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HOI KING HEEN DEGUSTATION MENU

KEM
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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

RSB EE S
Double-boiled Chicken Soup, Sea Conch, Wild Red Mushroom

BV R FREHEEK
Wok-fried Spotted Garoupa Fillet, Premium Soy Sauce
Chardonnay, Tiansai Vineyards, Skyline of Gobi, Selection, 2021/2022, Xinjiang, China

H L SRR IREK
Wok-fried Fresh Lobster, Ginger, Spring Onion

W5 2 pa JE TS T = SR A R
Braised Whole South African Abalone, Pomelo Peel
Malbec, Xige Estate, N28, 2022, Ningxia, China

RS A C IR SR

Stewed Tianjin Cabbage, Fish Maw, Chicken Broth

B R

Fried Rice, Roasted Pork Belly, Parma Ham, Preserved Vegetables

FETCTRRINORE & AT ~ BREC A A 2R
Osmanthus Cheese Pudding, Mochi, Fermented Rice
Baked Almond Tarts, Snow Swallow

Dan Yamahai, Junmai Ginjo, Bizen Omachi, Yamanashi Prefecture, Japan

HA1$1,480 (FAfZAE)
$1,480 Per Person (minimum two persons)
Additional $350 per person for wine pairing
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Not eligible for any discounts

SN 48 /NRFATTHET o DUREESLUETTEHE « S0 —IREs 5

Please reserve 48 hours in advance. Prices are in Hong Kong dollars and are subject to a 10% service charge.



