the chinese library

Mid- Autumn Menu (for 2 Persons)
4 October — 7 October

HISEZ Appetisers
BERUE 2 o 4% R
Razor clams with dual pepper infusion
Chilled beef shank with chilli and soy sauce

Z&BE Steamed dim sum
BIMBIRERE » FREVKREE « ST
Black truffle har gau
Seasonal wild mushroom dumpling (v)
Scallop dumpling with mixed mushroom

% Soup
fERBEHE R ERT BN
Fish maw stewed chicken soup with wild mushroom

F 3 Main
YN A
Braised taro with Chinese bacon
EFFHRUREE A
Steamed cod with Chinese chives and Sichuan pepper
TEUHIHE K7 2
Crispy chicken with spring onion oil
AT R AIA DR

Foie gras and wagyu stone pot fried rice

EH & Dessert
FIRFLA o KEERKEZZ LFALH
Tofu panna cotta
Dragon fruit and cheese snowy mooncake

HK$1,988

Price subject to 10% service charge
Set menus are available for entire table only



e
the chinese library

Mid- Autumn Menu (for 4 Persons or 6 Persons )
4 October — 7 October

Hi3Z Appetisers
BEIUERE T & o FENEinT « KR EZER
Razor clams with dual pepper infusion
Crispy aubergine with sakura shrimps and green string beans

Crystal century egg duo

X2k Steamed dim sum
EWFT TR o FEBTHERS fUfg o 48 ISR
Scallop dumpling with mixed mushroom
“Racing crab” dumpling, steamed black cod, and egg white
Butterfly eel puff with teriyaki sauce

% Soup
TERE A E
Fish maw stewed chicken soup with matsutake

F3E Main
FEEIE TR

Sichuan braised sea cucumber with shrimp paste and chicken liver essence

EFEHUAE R S REMKECA
Steamed cod with Chinese chives and Sichuan pepper
or

Crispy yellow croaker with golden garlic

TR =R

Five flavour wagyu beef ribs

AR AP

Foie gras and wagyu stone pot fried rice

JESE A
Braised taro with Chinese bacon

EH 5 Dessert
TR o KFEFRIKEZZLFR0A
Tofu panna cotta
Dragon fruit and cheese snowy mooncake

4 Persons HKS 3,988/ 6 Persons HKS 5,888

Price subject to 10% service charge
Set menus are available for entire table only
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