
New Year Eve Tasting Menu
31 December 2026

青蔥椒醬拌溏心貝 • 四喜素卷 • 殿堂叉燒
Pan-seared scallop with chilli and green onions

Four blessing jasmine tea smoked bean curd roll
BBQ pork loin glazed with New Zealand Manuka honey

玉帶如意餃 • 金魚餃
Mantis shrimp and scallop dumpling

Shrimp and garoupa dumpling 

花膠老雞燉松茸
Fish maw stewed chicken soup with matsutake

南非吉品鮑魚伴香煎米糕
South African superior dried abalone with pan-seared rice cake

五味雜陳和牛肋
Fried wagyu beef ribs with vinegar and chilli

豆酥蒸鱈魚
Steamed cod fillet with crispy soy crumbs

羊肚菌海參炆飯
Braised rice with sea cucumber and morel mushrooms

紫准山酥 • 美祿糯米糍
Baked Chinese purple yam puff

Chocolate lava mochi

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

1st Seating
HK$1,088 per guest

2nd Seating
HK$1,388 per guest 
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