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KLOOK EXCLUSIVE SET MENU
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Honey barbecued pork
Cold jelly fish, sesame

Chilled sake marinated abalone
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Stir fried scallops, homemade X.O. chilli sauce
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Braised bird’s nest soup, seafood

BRG] B LA oA — 30K Please choose one of the following dishes per table**
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Casserole of chicken, amber wood ear, celery, black mushrooms, Sichuan peppercorn
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Stir fried beef tenderloin, vegetables, lily bulbs, shimeji mushrooms
(T B3 iN$100 With supplement of $100 per person)
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Iberico pork and foie gras fried rice, egg, spring onions, Yunnan termite mushroom sauce
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Chilled sago cream, pomelo, mango

B H AICHH 5 - B IR - Price is in HK$ and subject to 10% service charge

B R DO DR B AR B I A O RER - RUR ST o Menu items are subject to change,

MEEHMEM B YA B BR BT EL R RN ZHE - Grand Hyatt Hong Kong reserves the rights

i 1) AN ) RS BB 4% o to alter without prior notice.

FoAM AR I B K5 BT CAR |—1 l*%i{ﬁ Az Please advise our associates if you have any food allergies
i B AR R AE1S022000:2018 Z i © or special dietary requirements.

We commit that our Food & Beverage venues are
1S022000:2018 certified, an internationally recognized

food safety management system.
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SOMMELIER’S RECOMMENDATION
SPECIAL OFFERS FOR IN-HOUSE GUESTS

WHITE WINE

XINJIANG
Chardonnay - Skyline of Gobi - TIANSAI VINEYARD 2016
$68 by the glass
RED WINE
BOURGOGNE
Pinot Noir - Bourgogne "Héritage 1831" - ALBERT BICHOT 2018
$78 by the glass
PR E ISR - SIS IR £ o All prices are in HK$ and subject to 10% service charge
B W DO DR B AR B Y A O RER - RO S AT o Menu items are subject to change,
MEEHEM B A B BR BT EL R RN ZHE - Grand Hyatt Hong Kong reserves the rights
i I FRAM B IR B Tk 4 o to alter without prior notice.
FRAMY AR 4R K5 BT R [ B R T 2 Please advise our associates if you have any food allergies
B R R 4815022000:2018 Z 5l © or special dietary requirements

We commit that our Food & Beverage venues are
1S022000:2018 certified, an internationally recognized

food safety management system.



