
Booking minimum for two persons or up
Whole table must participate

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

干鍋四川辣子雞

冬翠冰菜鮮蝦餃

雪莎漬櫻桃番茄

清柚芝麻手撕嫩鴨沙律

日本元貝燉黑蒜合桃湯

Master Chef Kit’s Recommendation Dinner

*

Select your preferred wine add $388
(Choose 1 glass from each category)

Sparkling / Rosé Wine 100ml 

 Villa Folini Prosecco Brut Millesimato DOC, Italy
Georgetown Pinot Rose, New Zealand 

White Wine 100ml

Domaine de Vauroux, Chablis, France
Ronco de Gelso, Pinot Grigio, Friuli, Italy

Red Wine 100ml

Zaccagnini “Tralcetto” ,
Montepulciano d’Abruzzo Riserva, DOC, Italy

Chateau L’Escart - Eden Bordeaux Superieur Rouge

Dessert Wine 80ml 

Kracher Cuvee Beerenauslese, Burgenland, Austria

威士忌醬燒蝦球

避風塘阿拉斯加蟹腳 

水煮香煎比目魚

麥烤西班牙栗飼叉燒

琥珀蜜香慢煨東坡肉飯

*

Firecracker Chicken

Winter Harvest Prawn Dumplings with Crystal Ice Plant

Tangy Plum-Infused Cherry Tomatoes Delight

Shredded Duck Salad with Yuzu Sesame Dressing

Slow-Braised Soup with Black Garlic, Walnut 
& Japanese Dried Scallop

前菜 APPETISERS

主菜 MAIN COURSE
Whisky‑Glazed Seared Prawn

Typhoon Shelter Style Alaska King Crab Leg

Crispy Halibut Fillet in Sichuan Chili Broth

Maltose Glazed Spanish Chestnut-Fed Barbecued Char Siu

Braised Pork Belly in Dong Po Style with Rice

Calamansi & Passionfruit Gateau青柑桔熱情果白朱古力蛋糕

甜品 DESSERT

(add $98) (加 $98)

Amber Set 
$698 Per Person

* Crystal Set 
$938 Per Person

or


