CHINESE NEW YEAR MENU
BHITEMGRERE

STARTER

Shrimp & Crab Cake
Deep-fried, Thai Green Mango Salad, Sweet Chilli Sauce, Burnt Lemon
ZR U IR F D I A R
Or
Grilled Iberico Pork Salad, Thai-style b B
Bean Sprout, Pickled Daikon & Cucumber, Onion,
Chilli, Mint, Lime, Fish Sauce
FAYEE T R EFEFEHA D
Or
Pan-seared Hokkaido Scallop
Crushed Jerusalem Artichoke, Termite Mushroom, Black Bean Sauce

A AL B Y TR T e A B IC B AU

MAIN

Steamed Longgang Chicken with Abalone ti.; &
Jinhua Ham, Mushroom, Baby Pak Choy, Steamed Rice
7 &5 KR I A E e
Or
Stir-fried Mustard Green in Silky Egg Crab Meat Sauce
Straw Mushroom, Steamed Rice
EEREAE QYT REIERC & W A )
Or
Beef Tenderloin
Roasted, Root Vegetable, Truffle Mash, Snail Sauce
I Y 2 A0 B 2 2% AR A BE AR FH RO T

DESSERT

Green Tea & Red Bean Pudding @
Coconut Crisp, Tofu Ice Cream
WFHE R 4R 2540246 T I 28 Sk
Or
Black Sesame & Walnut Cake @
Candied Ginger, Jasmine Ice Cream

s ke

SR Ak SRR P R L S AT TR
Coffee, Tea or Soft Drink
unE ~ SR K
& Dairy Free @ Gluten Free ® Nut Free @ Halal e Cage Free Egg
& \egetarian v \legan < Organic 8 Healthy & Lactose Free
2-COURSE SET 538 | 3-COURSE SET 638

Please inform your server of any food-related allergies.
Prices are in Hong Kong dollars and subject 10% service charge.
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