
$650 PER PERSON

Wine Pairing add $400

All prices are in HKD and are subject to 10% service charge

前菜

四川臘腸伴萵筍

椒鹽豆腐粒

 香辣蜂巢芋角

手撕雞沙律

主菜

XO 醬藕苗炒蝦球

黑毛豬叉燒

雲南辣椒子蒜炒安格斯牛柳粒

頭抽雞柳鑊炒銀針粉

甜品

特濃黑朱古力蛋糕
配                      雲呢拿雪糕

APPETISERS

Sichuan Style Preserved Pork Sausage with Asparagus

Salt & Pepper Crispy Tofu

Spicy Deep Fried Taro Dumpling

Chicken Salad with Sichuan Sesame Dressing

MAIN COURSE

Wok-fried Prawns with Baby Lotus Roots & XO sauce

Madame Fù’s Iberico Char Siu

Sautéed Diced Angus Beef with Yunnan Chilli & Garlic

Shredded Chicken with Premium Soy Sauce
& Stir-Fried Silver Pin Noodles

DESSERT

Dark Chocolate Cake with Raspberry Coulis 
&                         Vanilla Ice Cream

Exquisite Taste of Madame Fù

Dominio de la Vega Reserva, Brut

Georgetown Pinot Rose 2018, New Zealand

Colle Moro, Friso, Abruzzo, Merlot 2021, Italy

Gascogne D’ Alain Brumont, France

V1.14

Creamy Mini-Squash & Morel Mushroom Soup (1 person)

 + $130  
迷你原個南瓜羊肚菌湯 (每位)   


