@ priceless

with LUBUDS.

DINNER MENU
6-Course 6 ¥ $898

* WINE PAIRING -
3-Glass $388 | 5-Glass $588

AMUSE BOUCHE
BRI R

SPANISH RED PRAWN TARTARE
XO Sauce Shrimp Oil, Ricotta cheese, Water Bamboo Shoot

7 E 5F 4198 fth fth

XOH®\M - WMmABK L XAE

ABALONE COCONUT CHICKEN BISQUE
R T #ERS

LOCAL SEAFOOD SEA FISH TERRINE
7 i g S B I IE R #E

CATCH OF THE DAY

Homemade Spicy Sauce
EREH
-3 Doy

RASPBERRY GELATO

Tsing Tao Beer

ERTEE K SEREER

MAIN*3
(Choose One)
BAKED PIGEON IN PUFF PASTRY
79 CRE

BEEF TENDERLOIN
Deep-Fried Beef Cheek, Black Truffle Mashed Potato,
Port Wine Sauce

F 4

MEEEBEA S RRBES - ALDET

PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice

TRER=ZF%
FHE -BE - ZBEX
(supplement + $ 350 for 2 pax | ZM+$350//M A )

DESSERT #tsm
BLACK GLUTINOUS RICE

Coconut Milk, Mango Ice cream

MitRRE

IMPERIAL COSTUMES RENTAL
E E Ik K BB BB
$ 2 O 0/3 hours per person

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements
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