the chinese library
Behind the Kitchen Doors Tasting Menu

HHTFEEDEL
Julienne jicama with amla and lime juice

SRK i fe - 15 FRERTE

Chilled marinated abalone with 15-year aged tangerine peel and foie gras

DB A= g
Royal concubine clam soup with fresh lotus seeds

BT LT IR PNES - B & R NT A

Alaskan crab meat dumpling - Beef and passion fruit taro puff

FEEIEERH

Braised sea cucumber, celtuce and Nepalese wild rock rice infused with chicken

REk LR E T
Stir-fried beef chuck flap with shiso, fermented black beans and garlic sprouts

e TFELIN
Braised winter melon with taro, crab meat and dried shrimps

WM E ERB A 5 B4
Fresh termite mushrooms, fish maw and udon noodles in clear chicken broth

B R R R B R RS - S S A
Macadamia nuts and chickpea pastry with
aged tangerine peel ginger syrup, calamansi mandarin sorbet

HK$1188 per guest

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