WINTER
SOLSTICE
MENU
XEER

DUDDELL'S

# 2T & €

HEEKASURE ~ W R ~ B
Barbecued pork, honey glazed,

Poached short necked clam, Sake,

Marinated jelly fish, black rice vinegar

EREIRES

Double boiled sea cucumber, sea whelk, red date

W A T |
Pan-fried Hokkaido scallop, sweet potato, sweet and sour
sauce

A T BE AR S AR RE 2
Braised South African Abalone 5 heads, Goose Web

7T I B 3 R A IR u

Braised Winter Melon, vegetables, porcini mushroom sauce

SMENSETEEADR

Fried rice, crab meat, conpoy, egg white, pickled ginger

A ERERKALE D

Sweetened red bean soup, Twenty years dried tangerine peel

K ERE

Petit Fours
HK$1,388 per person

HK$1,488 per person
With a glass of white, rosé or red wine

HK$1,588 per person
With a glass of "R* de Ruinart

10% service charge applies




ALASKA KING CRAB
WINTER SOLSTICE SET
RAERH o EREL 2ER

SRALE BT 1 H A 7K 38R U T 14 BT 437 07 i 7 2 B P RS R

b £ Y IR SRR > A D5

The North Pacific Bering Sea is the origin of the Alaska king crab.

The texture of Alaska king crab is more delicate and softer and has a unique “sweet” taste.

BAAILRE W ECE > EFE LIRS
Crispy suckling pig, caviar,

Poached short necked clam, Sake,

Pan-fried shrimp toast, cheese, crab roe

A
“Buddha jumps over the wall”
Double boiled abalone, sea cucumber, fish maw, conpoy

v

+ FARTERERE (287 £
Steamed king crab leg, 15 years Huadiao wine, egg white

SEAREI A4 R4
Pan-fried Miyazaki A4 wagyu beef, asparagus, carrot,
yellow carrot

AR T Y R R T

Stuffed king crab shell, fresh crab meat, Portuguese sauce

ity T PR T 5 T AR

Rice in clear soup, king crab meat

—HERAERLALE D

Sweetened red bean soup, Twenty years dried tangerine peel

KR

Petit Fours

HK$9,888 for 6 persons

10% service charge applies
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