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BX & Ak
SUMMER SEASONAL SAVOUR

2026 %7 A1 HZE 8 B 31 HiftfE Available from 1 July to 31 August 2026

TR BETRENS

Fish Maw, Crab Meat, Australian Scallop, Yunnan Ham, Shrimp, Lotus Seed,

Wax Gourd, Supreme Broth, Double-Boiled
[EAMsEE#EREZK Organic Wax Gourd Captivated at O-Farm's, Fanlingl

BERAE=ZERIRER
Black Cod, Apple, Cinnamon, Spring Onion, Shallot, Onion, Baked

BEREEMENAREFIEER
Soft-Shell Crab, Bun, Egg, Crab Roe, Deep-Fried

HRIGAMBIEXERE
Homemade Australian Scallop Egg Puff, Local Angled Loofah,
Aged Tangerine Peel, Black Tree Fungus, Wolfberry, Fish Broth, Simmered

FEREWARMFELEES
Local Fresh Beef Chuck Flap, Young Ginger, Chinese Kale, Stir-Fried

BREUZEFENARTZBRR
Boneless Local Pork Rib, Sweet and Sour Pear Sauce, Braised

{ERERC 2 WINE PAIRING
F#E Champagne
Laurent Perrier, La Cuvée, Tour-Sur-Marne, France, NV

B3l White Wine

Martinborough Vineyard, Te Tera, Sauvignon Blanc, Martinborough, New Zealand, 2024

418 Red Wine

Pio Cesare, Barolo, Piemonte, Italy, 2021

NETHEAEYBBSGRARR LS 0 FRA IR 8B

Please inform your server if you have any allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish

FAER LB ELF S m—RA B S A0ER 33 THFT

All prices are in Hong Kong dollars and subject to a 10% service charge, along with a HKD33 tea charge per person

431 per person

$268

151 regular

$488

13 per person

$128

13 per person

$98

151 regular

$348

15l regular

$268

Glass Bottle
$225 $900
$145 $580
$320 $1280



