THE MURRAY

HONG KONG

A NICCOLO HOTEL
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19 October - 21 October, 2023

The Murray, Hong Kong x Lao Ji Shi
“The Alluring Shanghai Flavours”Hairy Crab Feast
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Set Lunch for 2
ES

APPETISERS
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Braised Bean Curd Puff with
Black Fungus

iy

Signature Drunken Chicken
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Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Boiled Bamboo Shoot Soup with Shrimp,
Fish, Hairy Crab and Clams
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MAINS

Grilled Halibut Head with Scallion
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Stir-Fried Shrimp with Pickled Vegetables

HTHEEAKER

Signature Red Braised Pork Belly

EEEEXNBRAER

Chinese Cabbage with Yunnan Ham in Superior Broth

L)

DIM SUM

EiBhESR

Shanghai Xiao Long Bao

&

SWEET

HEIEBERNMAF

Glutinous Balls in Fermented Rice Wine Soup

i HKD 638 per person
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Set Lunch for 4
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APPETISERS

m E
Braised Bean Curd Puff with
Black Fungus
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Signature Drunken Chicken

Shanghai-Style Smoked Fish

0

BEREIHGARME (@)

Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Boiled Bamboo Shoot Soup with Shrimp,
Fish, Hairy Crab and Clams
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BIEBR RS

Grilled Halibut Head with Scallion
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Stir-Fried Green Bean Flat Noodles with Crab Roe
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Stir-Fried Shrimp with Pickled Vegetables

SrHRBARR

Signature Red Braised Pork Belly

tREEXNBRFER

Chinese Cabbage with Yunnan Ham in Superior Broth

b

DIM SUM
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Shanghai Xiao Long Bao

&

SWEET

HEIEBERIMATF

Glutinous Balls in Fermented Rice Wine Soup

i HKD 638 per person
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Set Lunch for 6
Al 5

APPETISERS

m &
Braised Bean Curd Puff with
Black Fungus

ST

Signature Drunken Chicken

KIEBER e\
Marinated Sliced Sea Conch in Shanghai-Style Smoked Fish
Sake Sauce
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BEREIHGARE (@)

Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Boiled Bamboo Shoot Soup with Shrimp,
Fish, Hairy Crab and Clams

R
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BIEBRAE

Grilled Halibut Head with Scallion
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Stir-Fried Green Bean Flat Noodles with Crab Roe
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Stir-Fried Shrimp with Pickled Vegetables

HETHEEBAER

Signature Red Braised Pork Belly

EEEEXBEHRERD

Chinese Cabbage with Yunnan Ham in Superior Broth

Bl

DIM SUM

EBNEBHFERAE

Shanghai Xiao Long Bao and
Stuffed Red Dates with Glutinous Rice

i a
SWEET
HIEBERDATF

Glutinous Balls in Fermented Rice Wine Soup

{1l HKD 638 per person
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All prices are subject to 10% service charge
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Set Lunch for 12
i 3

APPETISERS
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Signature Drunken Chicken

™
Braised Bean Curd Puff with
Black Fungus
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Marinated Sliced Sea Conch Shanghai-Style

in Sake Sauce Smoked Fish
O B A 4
Sautéed Shredded Celtuce with
Scallions

o

BEREIGARAE (@)

Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Boiled Bamboo Shoot Soup with Shrimp,
Fish, Hairy Crab and Clams

EFR
MAINS

BEBRAE

Grilled Halibut Head with Scallion

BEFIWMT®E
Braised Homemade Meat Balls with Scallion
18 Bz 32 H IR T IR
Stir-Fried Shrimp with Pickled Vegetables

BIFEERNZHERHR

Braised Roe Crab Meat with Vermicelli in Clay Pot

STHEBARRA

Signature Red Braised Pork Belly

tEEEXEHRERD

Chinese Cabbage with Yunnan Ham in Superior Broth
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DIM SUM

EBNEAHBERLE

Shanghai Xiao Long Bao and
Stuffed Red Dates with Glutinous Rice

&

SWEET

HEIEBERDMAF

Glutinous Balls in Fermented Rice Wine Soup

i HKD 638 per person

For reservation and enquiries, please call +852 3141 8668 or email to events.themurray@niccolohotels.com.
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Set Dinner for 2
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Signature Drunken Chicken Shanghai-Style Smoked Fish
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Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Chicken Consommé with Bamboo Piths
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Steamed Hilsa Herring in Fermented Rice Wine

EBREIEER

Braised Fish Maw with Crab Roe

ErHEEERAAER

Signature Red Braised Pork Belly with Abalones

tEEEXREERD

Chinese Cabbage with Yunnan Ham in Superior Broth

LT

DIM SUM

¥ Py A B

Shanghai-Style Meat-Filled Mooncakes

LT

SWEET

HEIEBERNMAF

Glutinous Balls in Fermented Rice Wine Soup

i HKD 988 per person
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All prices are subject to 10% service charge
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Set Dinner for 4
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Signature Drunken Chicken Shanghai-Style Smoked Fish
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Braised Bean Curd Puff with Black Fungus
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Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Chicken Consommé with Bamboo Piths
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MAINS

BERAEA

Steamed Hilsa Herring in Fermented Rice Wine

BREIER

Braised Fish Maw with Crab Roe
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Tomato Sour Soup with Fresh Prawns

SrTHRMEBAARER

Signature Red Braised Pork Belly with Abalones

EEEEXRBRHERAD

Chinese Cabbage with Yunnan Ham in Superior Broth

LT

DIM SUM
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Shanghai-Style Meat-Filled Mooncakes

LT

SWEET

HEIEBBRNMAF

Glutinous Balls in Fermented Rice Wine Soup

(I HKD 988 per person
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Set Dinner for 6
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Signature Drunken Chicken Shanghai-Style Smoked Fish
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Braised Bean Curd Puff with Black Fungus
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BEREIHARME (@)

Steamed Fresh Jiangsu Hairy Crab (5 taels)

=

S P

MEBHS

Chicken Consommé with Bamboo Piths

E
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Steamed Hilsa Herring in Fermented Rice Wine

BHBEIER

Braised Fish Maw with Crab Roe

BEFIMFHE

Braised Homemade Meat Balls with Scallion
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Tomato Sour Soup with Fresh Prawns

SrTHEMEAAKER

Signature Red Braised Pork Belly with Abalones

EEEEXBEHERERA

Chinese Cabbage with Yunnan Ham in Superior Broth

24T

DIM SUM

BRNABHBRAR
Shanghai-Style Meat-Filled Mooncakes and
Stuffed Red Dates with Glutinous Rice

&

SWEET

HEEBERDAF

Glutinous Balls in Fermented Rice Wine Soup

([ HKD 988 per person
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Set Dinner for 12
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Signature Drunken Chicken Shanghai-Style Smoked Fish

KIEEE R
Marinated Sliced Sea Conch
in Sake Sauce

WM E %S

Braised Bean Curd Puff with

Black Fungus
ERBE

Jellyfish with Aged Vinegar
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BERREIHEARE (/@)

Steamed Fresh Jiangsu Hairy Crab (5 taels)
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Chicken Consommé with Bamboo Piths
MAINS

BEABRA

Steamed Hilsa Herring in Fermented Rice Wine

BEmETER

Braised Fish Maw with Crab Roe

BEEFIMFE

Braised Homemade Meat Balls with Scallion
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Tomato Sour Soup with Fresh Prawns

ETHEEESIER

Signature Red Braised Pork Belly with Abalones

LtEEEXNRFER

Chinese Cabbage with Yunnan Ham in Superior Broth

)

DIM SUM

HRABHRERAR
Shanghai-Style Meat-Filled Mooncakes and
Stuffed Red Dates with Glutinous Rice

&

SWEET

HIEBBRNMAF

Glutinous Balls in Fermented Rice Wine Soup

{i[ HKD 988 per person
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For reservation and enquiries, please call +852 3141 8668 or email to events.themurray@niccolohotels.com.
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£ {iL HKD 388

Additional HKD 388 per person for the
Xian Heng Huadiao Wine Pairing
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Package includes below 4 types of Huadiao wine pairing;
unlimited serving of selected beer and soft drinks for 3 hours
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XIAN HENG HUADIAO 10 YO

MFI8F - BEETHEEF

XIAN HENG HUADIAO 18 YO

BRF20F - B8

XIAN HENG HUADIAO 20 YO

BREFEBE2ZHE - KIHHE
XIAN HENG HUADIAO 25 YO
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Addlhonal HKD 688 per person For the

Burgundy Wine Pcurmg
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Package includes below 4 types of Burgundy wine pairing;
unlimited serving of selected beer and soft drinks for 3 hours

BB
White Wines

2022 Domaine Raoul Gautherin & Fils Chablis Premier

Cru Vaillons

2021 Domaine Monthelie-Douhairet-Porcheret
Meursault Premier Cru Les Santenots

2017 Au Pied du Mont Chauve Chassagne Montrachet

Premier Cru Les Caillerets

41 f
Red Wine

2018 Bernard Zito Savigny Les Beaune Ez Connardises
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7 All prices are subject to 10% service charge
N\ 51'-\ g servation and enquiries, please call +852 3141 8668 or email to events.themurray@niccolohotels.com.
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