CICPUC]

chinese new year dinner
29t January — 39 February 2025

shima-aqji with pistachio and ikura - blue fin tuna with caviar, hotategai with ponzu crystal -
botan ebi with xo sauce - spicy negitoro tataki sushi

BEERRORRERT - EBRSHERERTE - NURRMT/KE - HARE XO & - EREESZRANSE - BEEER

steamed hamaguri clam soup
=pip=¢.]

tiger prawn tempura with shiitake mushroom, sea urchin, asparagus and yuzu dashi
RIRKIFREEELE - BREKESHET KSR

duck plin ravioli, parmigiano fondue, crispy sage, black fruffle
BSPEREIECIR BB KR IFRES - BNE

select one
EE—(E
mediterranean seabream with peperonata, mussels and clams in caciucco sauce
s EECEEN - SO RBWESIVEEHE
or
suckling pig with golden apple puree, radicchio, girolle mushroom and spiced marsala sauce
IR EERE BE - FHREASDVIDEE

or

grilled wagyu beef tenderloin with brandy soy sauce, mustard and bread crumbles
XEMFFIREREE - IR K EE

“firecracker”
mandarin mousse and almond fortune cookies

B
HBR I RA B

1888 per person

available as a choice for the whole table, minimum of 2 guests
prices are in hong kong dollars and subject to a 10% service charge
for any information on allergen and dietary requirements please ask your server



