SuvE B 3
Tasting Menu M 1,588

Per person
S LET T
Duddell’s appetiser selection
ERMK A XK Barbecued pork, honey-glazed

2 & FH%F%AE Deep-fried egg custard with scallop and caviar
PR BE F NB¥ 38 Marinated jellyfish, cucumber, vinegar

L AT F AT R SR HE

Double-boiled chicken soup with red conch , wolfberry and yam

¥ 4Rk AR R
Baked Boston Lobster with cheese and butter

¥ 2o sadk JEE & M B ARJE M
Braised South African abalone 4 heads with oyster sauce; fried Japanese tofu

FHRAF BRI =3R40 %, B4 e add 300 per person
Braised South African abalone 3 heads

We B AR Suhh 4F &5
Crispy local beef brisket; asparagus

W 5 e 4

Braised fried rice with seafood and fresh tomato
B E R
Milk pudding, sweet ginger syrup

Petit four

H B £ % With wine pairing:

&b £RELE (9 2R) B3 Ao add 688 per person
Classic wine pairing (4 glasses)
R EBERE (SK) B Av add 1,188 per person

Signature wine pairing (6 glasses)

W THEMRDARRRER  FNBEFE L GO B - ARSI - B E -
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.



	Blank Page



