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the chinese library

Dinner Tasting Menu
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Chilled tomato and tamarillo with tangerine peel
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Chilled sea cucumber with chili and pan-seared scallop

255K K7 SRTENG 5 %

Double-boiled duck and conch soup with 25-year aged tangerine peel
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Roasted pigeon leg with soy sauce
Wok-seared pigeon breast with wild mushroom and crispy rice crackers

AT TEIR=ECHA
Pan-seared yellow croaker with fermented bean curd sauce
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Red prawn broth with petite wontons

YELRTCRE RN

Pan-seared fish maw with sea cucumber and mushroomrice
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Ginger tea with egg drop noodles
Pistachio puff

HK$1,088 per person

Price subject to 10% service charge
Setmenus are available for the entire table only
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