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CUISINE CUISINE TASTING SET DINNER

214

EEXRE BEERT EEBE
Honey-glazed barbecued pork
Crispy roasted pork belly

Chilled jelly fish with spring onion
Anselmo Mendes Curtimenta Alvarinho 2013

REXERT %85

Double-boiled silky chicken soup with matsutake mushroom and vegetables

BEEAHE SRR

Sautéed prawns with onions, spring onion and lily bulbs
Vallegre Reserva Branco 2013

S A4 T

Stewed Wagyu beef cheek in homemade gravy sauce
Pedra Cancela Reserva Tinto 2012

*lA Eﬁt—PEn‘%

Fried rice with scallops, vegetables and black truffle

(2 W |:,
REZERTE
Baked purple potato pudding with brown sugar
Vista Alegre 3 Years Old Moscatel

B BH898TT
(= fu#8)
MBS E AR 340T

HKS898 per person
(Minimum for 2 persons)
HKS 340 per person with wine pairing

*BW—RBEREZL  EETEARMira PlusE 64T B8RS o
Mira Plus& EEZ I EETSITEE © BGE24/ AT TR
*Plus 10% service charge and Chinese Tea. Not applicable for Mira Plus Members 40% off coupon.
Mira Plus Members enjoy exclusive 25% off discount. Please make reservation 24 hours in advance



A HBHHEREE ~+

CHEFEDWINTANG'S SIGNATURE SETDINNER

EEXRE EDEY REFHE
Honey-glazed barbecued pork

Prawns in salted egg yolk

Chilled fungus in vinegar

KELEHRE

Double-boiled vegetables and black mushroom soup with peach resin

HEREREBENSF

Sautéed Wagyu beef with black garlic and asparagus

B AF X B £ &

Golden-fried US oyster

ﬂ% = ﬁ% Jﬁ ?ﬁ AN

Braised abalone with foie gras in oyster jus

BHRTEEXE

Poached seasonal vegetables with tomato and gingko

2i#4%HE

Fried rice with crab roe, scallops and vegetables

EesdXE

(BERE REASEE  TEALHR)
Cuisine Cuisine Sampler
(Chilled mixed berries jelly, Baked egg tart with bird’s nest and Coconut layer pudding)

B B1,1987T
(Zfi)
HK$1,198 per person
(Minimum for 2 persons)

*BW—RBEREZL  EETEARMira PlusE 64T B8RS o
Mira Plus& EEZ I EETSITEE © BGE24/ AT TR
*Plus 10% service charge and Chinese Tea. Not applicable for Mira Plus Members 40% off coupon.
Mira Plus Members enjoy exclusive 25% off discount. Please make reservation 24 hours in advance



CUISINE CUISINE
SET LUNCH

e FmMEZL

THBABR ENEHER MEXEBEREFS
Steamed shrimp dumpling topped with gold leaf,

Steamed wild mushrooms and black truffle dumpling,
Crispy spring roll stuffed with crab meat

EREXNGENREFME
Honey-glazed barbecued pork,
Chilled fungus in vinegar

HeREENS & EEREATEE

Cuisine Cuisine’s soup of the day
or
Braised winter melon soup with crab meat and dried scallops

X 7 B B IR ¥R ER

Stir-fried prawns with mushrooms in black bean garlic sauce

MEMERI4E 3 D)IMREERD

Fried rice with barbecued pork and shrimps
or
Sichuan-style noodles with minced pork and peanuts sauce in spicy soup

% A B

Double-boiled Hokkaido milk with lychee purée

FUBH398
W 6 4 —

HKS398 per person

With a glass of house white wine or red wine

S —IRISE REZ Plus 10% service charge and Chinese tea
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UISIN
NCH SP

ETRMIGIE

TH AR

Crispy minced shrimp balls in safted egg yolk

XDHREEHS

Deep-fried tangerine peel spare ribs

RERKEE

Marinated goose wings

RUER 2 R

- CUISIN

- CIA

Pan-fried hot green peppers stuffed with minced fish

JIIhR O 7k 2

Spicy chicken in Sichuan style

@D W B R

Crispy frog legs with spicy salt

W &2 1% e 4F

Roasted crispy pork belly

DR

Roasted sliced suckling pig

BERER

Roasted crispy goose

2R A% ]
EEXEE
Honey—glazed barbecued pork

MEEEFNEREN

T

AN ==

|

Double-boiled abalone soup with snow lotus seeds and bamboo piths in whole coconut

BERE KNS

Cuisine Cuisine’s soup of the day

(a) BFRMHESY Chefs recommendation

S IN—ARIEE Plus 10% service charge

$138
614 6 pieces

$138

$138

S138

41 4 pieces

$148

$158

414 4 pieces

$208

$298

$228

$218

$208

S118

B per person

$368

41\ 4 persons
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UISINE CUISINE
RICE AND NOODLE
ECTIONS mes

ERTZTHMRERBTEAR

Baked rice with Hokkaido scallop and avocado in Champagne cheese sauce

ABEEHHE

M A5 & Bl

$158

B per person

$298

Fried rice with duo sauce (Shredded chicken in tomato sauce, shrimps in cream sauce)

BEXEERIEQNHAE

Fried rice with seafood, preserved vegetables and egg white

REEEHAME R

Crispy noodles with shredded Kurobuta pork, chives and bean sprouts

BERCHD
Fried rice noodles with shrimp and scrambled eqgg

58 4 22 1) RN gl

Fried rice noodles with M9 Australian Wagyu beef in premium soy sauce

Bl & % &R

“Cuisine Cuisine” fried rice with foie gras, barbecued pork and shrimps

BHm R &Y E

Fried noodles with squid in premium soy sauce

s BB S K&

Rice noodles with minced fish, enoki mushrooms in fish stocke

DHRZFNHEY S L

Fried udon noodles with beef fillet and peppers in black bean sauce

ERNEAEEA

Braised flat noodles with barbecued pork, spring onion and ginger

REFRBRCNGFE

Brolsed e- fu noodles with shrimp, wild mushrooms and black truffle

BL=ZEFRY XK

Fried vermicelli with shrimp, Sakura shrimp and dried shrimp

5 2 7t 8 &R

Crispy Rice with diced scallops and dried seafood in superior seafood soup

(a) BFRMHESY Chefs recommendation SHIN—BRTEE Plus 10% service charge

$238

$238

$238

$268

$238

$238

$258

$238

$238

$278

$238

$428



@

newl!

newl!

CUISINE
WEEIAL

CUISINE
\D DIM SUM
O

ONS memax
B By 2 B R

Steamed crab meat, bamboo piths and vegetables dumpling

THERNESR

Crab meat with minced pork dumpling served in supreme broth

IR 4 R

Pan-fried Wagyu buns with barbecued sauce
= bE E:'E

)‘ﬁ /EI\ ﬁ\% 3/“ By E
Steamed minced pork and shrimp dumplings with quail eggs

THARBR

Steamed shrimp dumplings topped with gold leaf
£33 ':'I'

ﬁ@:/\\\%imx vt B

Steamed minced pork dumplings with abalone and shrimp

ZNEFEAR

Steomed wild mushroom and black truffle dumplings

ZE

Steamed purple potato with lily bulbs and vegetable dumplings

HANER

“Xao Long Bao” Steamed Shanghai style soup pork dumplings

BRHEOT=8 (FZ2ER - ks &Q)

Whelk, squid and tumip in chili paste

Jn_UEl:/)IL 4 @/

Steamed salty egg yolk buns

AHRBMEREER

Shrimp dumplings in white pepper broth

A++++ﬁ-\-

(a) EFBMH#E /T Chefs recommendation SWmn—REE

Plus 10% service charge

E\ee 5

ﬁ 5@ I

$58
B 1 piece

$98

B per person

$68
214 2 pieces

S74
314 3 pieces

S78
414 4 pieces

S78
414 4 pieces

$68
314 3 pieces

$68
314 3 pieces

S68
314 3 pieces

$58

$68
314 3 pieces

$68
4% 4 pieces



@

newl!

newl!

SINE
WEEIAL
O

BUOK BN LK B

Crispy glutinous rice dumplings with diced chicken, dried shrimp and dried squid

% |15 % L

Baked barbecued pork and pineapple buns with crystal sugar

R & i & % ER

Chicken puff pastries with whole abalone

BEME AR

Bean curd sheet rolls with sea cucumber, minced fish and pomelo peel

18 18 R AF

Deep-fried glutinous balls stuffed with durian

BREXBEE

Steamed barbecued pork buns

NEBZLES

Crispy spring rolls stuffed with Matsuba crab and cheese

& 0005 0= 4 PR

Steamed beef meat balls in tomato broth

OERIBEAXRETR

Pcm fried turnip cakes with Parma ham and prawns in X.O. chili sauce

OENEEH

St|r fmed turnip cakes in X.O. chili sauce

REBT ST A

Crispy taro puffs with diced chicken and foie gras

CUI

(a) EIRMH#E /Y Chefs recommendation S IN—ARIEE Plus 10% service charge

NE
\D DIM SUM
ONS assmaxs

E\ee 5

ﬁ 5@ I

$58
314 3 pieces

$84
314 3 pieces

$162
314 3 pieces

$84
21 2 pieces

$58
314 3 pieces

$68
314 3 pieces

$68
314 3 pieces

S68
314 3 pieces

$92

$68

$68
314 3 pieces



newl!

B ES

Steamed rice flour rolls stuffed with scallops, clam and asparagus

CUISINE

CL

WEEIAD
ECT

L EE 5

- ND D

SHESERTRE

SUM

Steamed rice flour rolls stuffed with minced beef, chestnut and mushrooms

BOomE R

Stir-fried rice rolls with sesame seeds, soy sauce

MIRBRA D EFEE

Steamed spare-ribs with rice noodles in black bean sauce

REEBEY

Steamed rice flour rolls stuffed with prawns

TEERERBY

Steamed rice flour rolls stuffed with garoupa and garlic

BETXEBE®
Steamed rice flour rolls stuffed with barbecued pork
AWK
Congee with fresh assorted mushrooms

ERABNK
AN 4\\\ Y -L AN

Cantonese-style steamed black sugar sponge cake

MEREN

Steamed red date puddings

15 B R

Baked mini egg tarts with bird’s nest

(a) EFBMH#E /T Chefs recommendation SWmn—REE

Plus 10% service charge

O I\U A EERBERD

$90
314 3 pieces

$82
314 3 pieces

$68

S68

$88
314 3 pieces

$90
61+ 6 pieces

S78
314 3 pieces

$80

B per person

S78
414 4 pieces

$78
414 4 pieces

$98
314 3 pieces



CUISINE CUISINE
SET LUNCH

e FmMEZL

THBABR ENEHER MEXEBEREFS
Steamed shrimp dumpling topped with gold leaf,

Steamed wild mushrooms and black truffle dumpling,
Crispy spring roll stuffed with crab meat

EREXNGENREFME
Honey-glazed barbecued pork,
Chilled fungus in vinegar

HeREENS & EEREATEE

Cuisine Cuisine’s soup of the day
or
Braised winter melon soup with crab meat and dried scallops

X 7 B B IR ¥R ER

Stir-fried prawns with mushrooms in black bean garlic sauce

MEMERI4E 3 D)IMREERD

Fried rice with barbecued pork and shrimps
or
Sichuan-style noodles with minced pork and peanuts sauce in spicy soup

% A B

Double-boiled Hokkaido milk with lychee purée

FUBH398
W 6 4 —

HKS398 per person

With a glass of house white wine or red wine

S —IRISE REZ Plus 10% service charge and Chinese tea



CUISINE CUISINE
CHEFS SET LUNCH

HeFmEMBEEE

EEXRE ZEBENZFA REFHE
Honey-glazed barbecued pork,
Crispy taro puff with diced chicken and foie gras,
Chilled fungus in vinegar

KEERB L&
Double-boiled fish maw and black mushroom soup
with seasonal vegetables

XOEEBHENFE

Sautéed Wagyu beef chuck with asparagus in XO chili sauce

N 33 =+ — il ¥
MTRIBHZTIR
Stewed tofu sheets with mushrooms and seasonal vegetables
in abalone sauce

EEWeh 3 WIMREET

“Cuisine Cuisine” Fried rice with foie gras, barbecued pork and shrimps
or
Sichuan-style noodles with minced pork and peanuts sauce in spicy soup

EREETCRAEARBIMFAKRE

Chilled champagne jelly and mango pudding
topped with pomelo and sago in coconut juice

B B®S28T

REHAEE—#F
HKS528 per person

With a glass of house white wine or red wine

SN —IRISE REZ  Plus 10% service charge and Chinese tea



C
L

Bl &

UISIN
NCH SP

ETRMIGIE

THERK

Crispy minced shrimp balls in safted egg yolk

XDHREEHS

Deep-fried tangerine peel spare ribs

RERKEE

Marinated goose wings

RUER 2 R

- CUISIN

- CIA

Pan-fried hot green peppers stuffed with minced fish

JII bR O 7k 2

Spicy chicken in Sichuan style

@D W B R

Crispy frog legs with spicy salt

I &2 1% e 4F

Roasted crispy pork belly

DR AR FE M

Roasted sliced suckling pig

D HERER

Roasted crispy goose

2R A% ]
EEXEE
Honey—glazed barbecued pork

MEEETNEREN

T

AN ==

|

Double-boiled abalone soup with snow lotus seeds and bamboo piths in whole coconut

BRE KNS

Cuisine Cuisine’s soup of the day

(a) BFRMHESY Chefs recommendation

S IN—ARIEE Plus 10% service charge

$128
614 6 pieces

$128

$128

$128

41 4 pieces

$138

$148

414 4 pieces

$208

$298

$228

$218

$208

S118

B per person

$368

41\ 4 persons
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CUISINE CUISINE
RICE AND NOODLE
ECTIONS mes

ERTZTHMRERBTEAR

Baked rice with Hokkaido scallop and avocado in Champagne cheese sauce

ABEEHHE

M A5 & Bl

$148

B per person

$288

Fried rice with duo sauce (Shredded chicken in tomato sauce, shrimps in cream sauce)

BEXEERIEQ#AE

Fried rice with seafood, preserved vegetables and egg white

REEEHAME R

Crispy noodles with shredded Kurobuta pork, chives and bean sprouts

BERCHD
Fried rice noodles with shrimp and scrambled eqgg

58 4 22 1) RN ]

Fried rice noodles with M9 Australian Wagyu beef in premium soy sauce

Bl & % &R

“Cuisine Cuisine” fried rice with foie gras, barbecued pork and shrimps

BHm R &Y E

Fried noodles with squid in premium soy sauce

s BN B8RS K&

Rice noodles with minced fish, enoki mushrooms in fish stocke

DR FNHEY S L

Fried udon noodles with beef fillet and peppers in black bean sauce

ERNEAEEA

Braised flat noodles with barbecued pork, spring onion and ginger

REFRBRCNGFAE

Braised e- fu noodles with shrimp, wild mushrooms and black truffle

BLL=ZEFRY XK

Fried vermicelli with shrimp, Sakura shrimp and dried shrimp

& 2 7t B &R

Crispy Rice with diced scallops and dried seafood in superior seafood soup

(a) BFRMHESY Chefs recommendation SHIN—BRTEE Plus 10% service charge

$228

$228

$228

$268

$238

$228

$248

$228

$228

$268

$228

$428



newl!

newl!

newl

newl!
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CUISINE
DIM UM

SEE [
& & B A IE 20

CUISIN
ECTION

CLBeEs $228
Deluxe dim sum platter
IFHRER FEEHNR EBXEN FEHARRERE ZUEAR
Steamed scallop dumpling with black truffle,
Steamed shrimp dumpling topped with garoupa and garlic,
Steamed lobster and egg white dumpling,
Steamed minced pork and shrimp dumpling topped with whole abalone,
Steamed crab meat and perilla leaf dumpling
s
REEHRBR $72
Steamed shrimp dumplings topped with gold leaf 414 4 pieces
RROBBEERE $68
Steamed minced pork and shrimp dumplings with quail eggs 3% 3 pieces
R4 BERESR s
Crab meat with minced pork dumpling served in supreme broth B per person
RENEHER 562
Steamed wild mushroom and black truffle dumplings 314 3 pieces
R BITRE R 563
Pan-fried Wagyu buns with barbecued sauce 214 2 pieces
HAHBERE $72
Steamed minced pork dumplings with abalone and shrimp 41% 4 pieces
iy + R S
& % = 4 B BR $62
Steamed beef meat balls in tomato broth 314 3 pieces
HANESR $65
“Xao Long Boo” Steamed Shanghai style soup pork dumplings 3% 3 pieces
e T+t
ZERAXHER $63
Steamed purple potato with lily bulbs and vegetable dumplings 314 3 pieces
EERDE $62
Steamed salty egg yolk buns 314 3 pieces
AHHERBEER $65
Shrimp dumplings in white pepper broth 41%F 4 pieces

@ B & f53& Cuisine Cuisine’s signature @ BIRMHE S Chefs recommendation

SN —BRTEE Plus 10% service charge




new! &9
new! @

newl!

newl!

CUISINE
DM JUM

/ \/ $$4‘$\EE /\\\ljj/\\

FUK B R RL K A

Crispy glutinous rice dumplings with diced chicken, dried shrimp and dried squid

TUER XSS

Baked barbecued pork and pineapple buns with crystal sugar

R & 80 S 2 R BR

Chicken puff pastries with whole abalone

18 18 R {F

Deep-fried glutinous balls stuffed with durian

B2MRABEL

Bean curd sheet rolls with sea cucumber, minced fish and pomelo peel

BREXNKEE

Steamed barbecued pork buns

XOERBEEANRET K

Pan-fried turnip cakes with Parma ham and prawns in X.O. chili sauce

X.O.BWREEH

Stir-fried turnip cakes in X.O. chili sauce

BRHOT=Z8 (FZEBR - kbis - 8R)

Whelk, squid and tumip in chili paste

RN D EFEE

Steamed spare-ribs with rice noodles in black bean sauce

EEIBT ST A

Crispy taro puffs with diced chicken and foie gras

NEBZULES

Crispy spring rolls stuffed with Matsuba crab and cheese

(a) EIRMH#E Y Chefs recommendation S IN—ARIEE Plus 10% service charge

N

$52
314 3 pieces

$78
314 3 pieces

$156
314 3 pieces

$52
314 3 pieces

$78
214 2 pieces

$62
314 3 pieces

$88

$62

$52

S63

S63

314 3 pieces

$63
314 3 pieces
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CUISINE CUISINE

5B EA D

REEVLES TR

Steamed rice flour rolls stuffed with scallops, clam and asparagus

DEREEHFARB

Steamed rice flour rolls stuffed with minced beef, chestnut and mushrooms

@ HHLAEH

Stir-fried rice rolls with sesame seeds, soy sauce

hEEmERE

Steamed rice flour rolls stuffed with garoupa and garlic

ETXEBD

Steamed rice flour rolls stuffed with barbecued pork

JR & &R 15

Steamed rice flour rolls stuffed with prawns

HAREE

Congee with fresh assorted mushrooms

BREAFAR
ANYY 4\\\ WY —L m

Cantonese-style steamed black sugar sponge cake

MEZREHN

Steamed red date puddings

15 e R

Baked mini egg tarts with bird’s nest

(a) EIRMH#E /Y Chefs recommendation S IN—ARIEE Plus 10% service charge

DIV - [ECTIONS

$85
314 3 pieces

S78
314 3 pieces

$65

$85
614 6 pieces

S73
314 3 pieces

$84
314 3 pieces

$80

B per person

S78
444 4 pieces

$78
414 4 pieces

$98
314 3 pieces
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W INE

WINE RECOMMENDATION
CHAMPAGNE / SPARKLING

Francois Mikulski, Cremant de Bourgogne NV Burgundy, France 585
Lemon citrus, subtle toasty and mineral. Refreshing, elegant fine bubbles, dry and lingering finish.

Lanson, Black Label Brut NV Champagne, France 755
Elegant bubbles, freshness and complexity. It has the taste of spring and subtle hints of long-lasting honey-dew.

WHITE WINES

o Light body
Sauvignon Blanc, Churton 2016 Marlborough, New Zealand 485
Aromas of fresh lemon & grapefruit citrus and gooseberry, long finish with lively acidity, passion fruit and tangerine flavors.

Gavi di Gavi ‘Stripes’ , Fontanafredda 2016 Piedmont, Italy 545
Bright straw yellow color. aromas of green apples felt, flowers, lemon, lily. Dry and elegant.

e Medium body
Chardonnay, Quintay Grand Reserve 2014 Casablanca Valley, Chile 485
Aromas of Tropical fruits and citrus, defined elegant oak, fruity and moderate finish.

Riesling, Dr. Biirklin-Wolf, Wachenheimer Bohlig 1er Cru 2014 Pfalz, Germany 545
Concentrated mineral flavor. Lemon, apricot,white fruit aromas. Liverly & good structure.

Griner Veltliner, Schloss Gobelsburg 2014 Kamptal, Austria 635
Elegant bouquet of white floral, white pepper, lentil and celery. Refreshing & perfectly balanced with acidity & minerality.

e Medium-full body
Alvarinho, Anselmo Mendes Curtimenta 2013 Vinho Verde, Portugal 635
Citrus and slightly tropical notes. Full bodied with good structure, fresh and mineral.Long finish with the light bitter citrus

Saint-Joseph, Domaine Bernard Gripa-Mauves 2013 Rhoéne Valley, France 735
Bright yellow colour. White peach characters and some subtle oak. Round finish.

Chardonnay, Joseph Phelps Freestone Vineyard 2010 Sonoma Coast, USA 895
Aromas of tropical fruits, buttery and spices, peach and oak in flavors, round, rich, minerality and long finish.

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

RED WINES
e Light - medium body

Collina Serragrilli ‘Grillorosso’, Langhe 2011 Piedmont, Italy 585
Aromas of fresh red berry and red cherries flavors, dry & well balance. Moderate finish with chocolate flavors.

Pedra Cancela Reserva 2012 Dao, Portugal 595
Integrated of dark fruits flavors, sweet spices and mineral, elegant finish.

Pinot Noir, Kuru Kuru 2014 Central Otago, New Zealand 635
Fresh red berries, sour cherries flavors.Also has milk chocolate, spice and beautifully ripe tannins with a long finish.

e Full body, rich oaked, high tannins

Syrah, Quintay Grand Reserve 2013 Casablanca Valley, Chile 515
Integrated flavors of tart cherries and dark berries, hint of spices and violets floral, smooth tannins and good intensity.

Cabernet-Tempranillo, Manuel Manzaneque Crianza 2006 Finca Elez, Spain 585
Cassis and tobacco on the nose, dark fruit, spices and mineral on palate, good structure and elegant finish.

Brunello Di Montalcino ‘Poggio alle Mura’ , Banfi 2006 Tuscany, ltaly 1380
Aromas of black berries, cedar, earthiness and polished tannins, concentrated and hamonious.

PREMIUM WINE BY THE GLASS

RED WINES Glass Bottle

Barolo di Serralunga ‘Stripes’ ,Fontanafredda, 2013 Piedmont, Italy 150 715
A complex red, red floral, dried berry on the nose, juicy acidity, mineral, firm tannins and long finish.

Brunello Di Montalcino, Banfi 2011 Tuscany, ltaly 200 935
A complex red, ripe raspberries, mineral and wood spice flavors, refined tannins and long finish.

Chateau Canon, 1er Grand Cru Classé B Saint-Emilion 2006 Bordeaux, France 350 1495
A concentrated red, fresh dark berries in the nose, expresses the cassis, black earth, cedar, round tannins

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

WINES BY THE GLASS
« CHAMPAGNE & SPARKLING WINE

Belstar Prosecco DOC Brut
Glera

Moét & Chandon Impérial Brut

 ROSE WINE [150ml]

Chateau Les Valentines
Cinsault /Grenache/Cabernet

« WHITE WINES [150ml]

Chablis AOC, Maison Tricon
Chardonnay

Doénnhoff Estate
Riesling

Banfi San Angelo
Pinot Grigio

Ata Rangi
Sauvignon blanc

« RED WINES [150mI]

Poggio Al Tesoro Mediterra
Shiraz Blend

Banfi Chianti Classico Riserva
Sangiovese

Vincent Girardin, Cuvée Saint-Vincent
Pinot Noir

La Siréne de Giscours (Margaux, 2™ Label of Chateau Giscours)

Cabernet Sauvignon/Merlot/ Cabernet Franc

« SWEET WINES [125mI]

Oremus Tokaji Aszu 3 Puttonyos (500ML)
Furmint Blend

Graham’s 20 Years Old Tawny Port — 4.5L
Touriga Nacional, Touriga Francesa & Tinta Roriz

Corkage price charge of $350

GLASS BOTTLE

Veneto, ltaly NV 95 465
Champagne, France NV 175 895
Cétes de Provence, 2015 105 585
France

Bourgogne, France 2013 120 595
Nahe, Germany 2016 120 595
Tuscany, ltaly 2015 120 595
Martinborough, 2016 130 635
New Zealand

Tuscany, ltaly 2012 110 535
Tuscany, ltaly 2013 120 585
Bourgogne, France 14/15 130 635
Bordeaux, France 2013 150 685
Tokaj-Hegyalja, 2010 160 595
Hungary

Duoro, Portugal NV 130

A service charge of 10% will be added to your bill



W INE

CHAMPAGNE
NON VINTAGE
Michel Arnould et Fils Brut Tradition Grand Cru Verzenay 725
Lanson, Black Label Brut NV Reims 755
Thienot Brut Reims 815
G.H. Mumm, Cordon Rouge Brut Reims 895
Moét & Chandon, Impérial Brut Reims 895
Laurent Perrier, Brut Tour-Sur-Marne 1005
Cédric Bouchard, Inflorescence Val-Vilaine, Blanc de Noirs L’Aube 1095
Ruinart, Blanc de Blancs Reims 1180
Bruno Paillard, Premiére Cuvée Reims 1225
Billecart-Salmon, Brut Reserve Mareuil-Sur-Ay 1235
Charles Heidsieck, Brut Reserve Reims 1315
Egly-Ouriet, Brut Tradition Grand Cru Ambonnay 1325
Laurent-Perrier, Grand Siécle Brut Tour-Sur-Marne 2885
G.H. Mumm, Mumm de Cramant, Blanc de Blancs Reims 2925
Krug "Grande Cuvée" Brut Reims 3580
ROSE
Moét & Chandon, Impérial Brut NV Reims 1155
Ruinart, Brut NV Reims 1455
Charles Heidsieck, Vintage Rosé NV Reims 1725
Dom Pérignon Rosé 2004 Hautvillers 5985
VINTAGE
Ulysse Collin, Blanc de Noirs Extra Brut ‘Les Maillons' 2011 Barbonne-Fayel 1455
Moét & Chandon, Grand Vintage 2004/06 Epernay 1495
Veuve Clicquot Ponsardin, Vintage Reserve 2008 Reims 1625
Charles Heidsieck, Brut Vintage 2000 Reims 1995
Jacquesson Brut Millésime 2000 Dizy 2145
Veuve Clicquot Ponsardin, La Grande Dame 2004 Reims 2755
Dom Pérignon ) 2006 Hautvillers 3295
Perrier Jouét Belle Epoque Blanc 2004 2004 Epernay 3655
Louis Roederer, Cristal Brut Millésime 2005 Reims 4395
SPARKLING WINES
La Moscheta, Prosecco Extra Dry NV Veneto, ltaly 465
Angelina Sparkling Chardonnay NV Shanxi, Northern China 485
Lucien Albrecht, Crémant d'Alsace Brut NV Alsace, France 585
Francois Mikulski, Cremant de Bourgogne NV Burgundy, France 585
Bellavista Franciacorta Brut NV NV Franciacorta, ltaly 615
Raventos i Blanc, “L'Hereu” Reserva Brut Cava 2013 Barcelona, Spain 615
Chéateau Roubine ‘La Vie en’ Sparkling Rosé 2015 Provence, France 650

Corkage price charge of $350 A service charge of 10% will be added to your bill
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ROSE WINES

Tenuta delle Terre Nere, Mount Etna Rosato 2016 Sicily, Italy 595
Domaine Tempier Rosé , Bandol AOC 2013 Provence, France 655
Domaine D'Esclans Rock Angel 2016 Provence, France 685
SWEET WINES

Beaumes-de-Venise Domaine de Coyeux 2007 - 375ml Rhéne Valley, France 355
Villiera Wines Inspiration Noble Late Harvest Chenin blanc 2010 -375ml Stellenbosch, South Africa 465
Kracher, Cuvée Beerenauslese 2013 - 375ml Burgenland, Austria 575
Oremus Tokaji Aszu 3 Puttonyos 2009 - 500ml Tokaji-Hegyalia, Hungary 595
Weingut Nigl, Griner Veltliner Trockenbeerenauslese 2008 - 375ml Kremstal, Austria 655
Clemens Busch Marienburg Riesling Auslese 'Rothenpfad’ 2011- 375ml Mosel, Germany 985
Ice Wine Jackson-Triggs Proprietor’s 2006 - 375ml Niagara, Canada 1025
Clos Haut Peyraguey 2004 Sauternes, France 1295
Chateau Suduiraut, 1* Cru Classé 1989 Sauternes, France 2215
Chateau d’'Yquem, 1% Cru Supérieur 1989 Sauternes, France 9025
PORT / FORTIFIED WINE

Domaine Grand Nicolet VDN ‘Rasteau Grenat’ 2012 — 500ml Rhoéne Valley, France 565
Taylor’s Fine Tawny Port NV Portugal 565
Dow’s Aged 10 year Old Tawny Port Portugal 785
Quinta do Noval Port Vintage 2003 Portugal 1490
Dow’s Port Vintage 1994 Portugal 2290
WHITE WINES - FRANCE

ALSACE

Famille Hugel Estate 2012 Gewurztraminer 585
Schlumberger ‘Les Princes Abbes’ 2013/14 Riesling 595
Hugel & Fils Tradition 2012 Pinot Gris 645
Trimbach 2013 Gewurztraminer 655
Josmeyer ‘Les Folastries’ 2012 Gewurztraminer 715
Josmeyer ‘Le Dragon’ 2012 Riesling 795

Corkage price charge of $350

A service charge of 10% will be added to your bill



W INE

WHITE WINES - FRANCE

BOURGOGNE (BURGUNDY)
Benoit Ente 2014

BOURGOGNE - CHABLIS

La Chablisienne 2014

Domaine des Malandes ‘Tour du Roy’ Vieilles Vignes 2014
Domaine Servin Chabilis ‘Les Forets’ 2016

William Févre’ Vaillons’ 2014

Domaine Servin '‘Bougros’ 2012

Jean-Marc Brocard ‘Les Clos’ 2012

BOURGOGNE - COTE DE BEAUNE

Domaine Francoise André ‘Sous Fretille’ 2011
Domaine Faiveley 2002
Boussey ‘Les Champs Fuillots’ 2014

Henri Germain et Fils 2011

Vincent Girardin, Les Charmes-Dessus 2010/12
Domaine Latour-Giraud 2012

Francois Mikulski, ‘Perrieres’ 2011

Comtes Lafon 2000

Comtes Lafon ‘Desirée’ 2002

Comtes Lafon 1997/2000

Benoit Ente ‘Les Referts’ 2008

Maison Roche de Bellene, Coll. Bellenum,‘Combettes’ 1995
Domaine Leflaive, Les Pucelles 2011

Leroux Benjamin Batard-Montrachet 2012

Domaine de la Romanée Conti Le Montrachet 1999

Bernard Moreau et Fils ‘Morgeot’ 2011

Vincent Girardin ‘Clos de Tavannes’ 2013

Bourgogne Blanc

Saint-Bris

Chablis

Chablis 1* Cru
Chablis 1* Cru
Chablis Grand Cru
Chablis Grand Cru

Pernand-Vergelesses 1°' Cru
Corton Charlemagne Grand Cru
Monthelie Blanc 1°" Cru

Meursault Les Charmes 1 Cru
Meursault 1* Cru

Meursault Genevrieres 1 Cru
Meursault 1* Cru

Meursault

Meursault

Meursault Les Charmes 1 Cru

Puligny-Montrachet 1*" Cru
Puligny-Montrachet 1* Cru
Puligny-Montrachet 1* Cru
Batard-Montrachet Grand Cru
Montrachet Grand Cru

Chassagne-Montrachet 1¢" Cru

Santenay 1% Cru

BOURGOGNE - COTE CHALONNAISE & MACONNAIS

Domaine Michel Juillot 2013

Clos Salomon ‘Le Clou’ 2014/15

La Truffiere, Robert Comte 2012
Domaine Jean-Marc Boillot du Roi 2011

Corkage price charge of $350

Mercurey
Montagny
Pouilly-Fuissé
Montagny 1% Cru

655

375
515
595
885
1015
1515

1095
3235
985

1485
1495
1795
1815
2725
2885
5485

1715
2285
5855
7485
53035

1515

855

685
695
695
725

A service charge of 10% will be added to your bill



W INE

WHITE WINES - FRANCE

BORDEAUX

Chateau Baret 2009 Pessac-Léognan 635
Chéateau Fombrauge blanc 2010 Bordeaux 995
Blanc de Lynch-Bages 2014 Bordeaux 1615
Chateau Pape Clément blanc 2012 Pessac-Léognan 3685
Cos d’Estournel Blanc 2005 Bordeaux 5315
LOIRE VALLEY

Chateau de la Genaiserie 2012 Anjou 585
Domaine des Poéte 2013/14 Reuilly 595
Domaine FL La Croix Picot 2012 Savennieres 615
Domaine des Poéte 2013 Quincy 635
Domaine Guillerault Fargett ‘Les Panseillots 2014 Sancerre 655
Domaine Fouassier 2013 Sancerre 655
De Ladoucette 2012 Pouilly Fumé 785
NORTHERN RHONE VALLEY

Domaine Fayolle-Gervans ‘Sens’ 2012 Crozes-Hermitage 515
Domaine Bernard Gripa-Mauves 2013 Saint-Joseph 735
Georges Vernay, Terrasses de I'Empire 2011 Condrieu 1215
SOUTHERN RHONE VALLEY

Domaine du Vieux Télégraphe ‘La Crau’ Clairette Grenache 2010 Chateauneuf-du-Pape 955
Domaine le Sang des Cailloux 2006/07 Vacqueyras 1515
LANGUEDOC / ROUSSILLON

Domaine du Clos des Fées ‘Herve Bizeul’ V.V. Grenache 2009/11 Cotes du Roussillon 745
Chateau Mauconseil ‘Evelyne Labruyere’ Vin de Pays 2009 Languedoc 815
Mas de Daumas Gassac Blanc, Vin de Pays de I'Hérault Blanc 2012 Languedoc 985
REST OF FRANCE

Monsieur de Laballe, Cétes de Gascogne Blanc Gros Manseng 2014 South West, France 480
Domaine Lupin ‘Roussette de Savoie Frangy’ 2014 Savoie 515
Chateau Montus blanc, Pacherenc du Vic Bilh Sec 2007 South West, France 755
Chateau Palmer ‘Vin Blanc de Palmer’ 2013 Vin de France 3795
OTHER WINES OF FRANCE

Le Guishu Non Filtre Semi Dry (Faugo Yellow Wine) Provence 680
Le Guishu L'Umami Semi Sweet (Faugo Yellow Wine) Provence 750
Domaine André et Mireille Tissot, Chateau-Chalon AOC 2009 (Vin Jaune) Jura 1755

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

WHITE WINES

SPAIN

Agnes De Cervera Tempus Fugit Verdejo 2011
Godello, Tilenus 2014

Chardonnay, Manuel Manzaneque 2007
Albarino, Pazo de Senorans 2013/15

Verdejo, Belondrade y Lurton 2004
Predicador Blanco 2011

PORTUGAL
Vallegre Reserva Branco 2013
Alvarinho, Anselmo Mendes Curtimenta 2013

HUNGARY
Furmint Dry Mandolas, Oremus Tokaji 2012

GERMANY - DRY
Riesling, Prum Solitar 2014

Riesling, Dr. Burklin Wolf, Wachenheimer Bohlig 1er Cru 2014

Grauburgunder, Philipp Lang, Spatlese 2010

Riesling & Chardonnay, Diel de Diel 2012

Riesling, Dr. Barklin-Wolf, Gaisbohl Grand Cru 2014
Riesling, Philipp Kuhn Steinbuckel, Grosses Gewachs 2011

GERMANY - OFF DRY

Riesling, Joh. Jos. Prum Kabinett 2014

Riesling, Markus Molitor, Urziger Wurzgarten Kabinett 2015
Riesling, Robert Weil Kabinett 2012

GERMANY - LIGHTLY SWEET

Riesling, Clemens Busch ‘Marienburg’ Spatlese 2014/15
Riesling, Robert Weil Spatlese 2013

AUSTRIA
Grianer Veltliner, Weingut Nigl, Gartling 2016
Grlner Veltliner Trocken, Huber Alte Setzen

SWISS

Humagne Blanc, Gerald Clavien, 2011
Petite Arvine, Gerald Clavien, 2012

“EL" 2014

Corkage price charge of $350

Rueda 515
Bierzo_ 635
Finca Elez 635
Rias Baixas 660
Rueda 815
Rioja 885
Douro 545
Vinho Verde 635
Tokaj-Hegyalja 475
Mosel 485
Pfalz 545
Baden 570
Nahe 765
Pfalz 785
Pfalz 1080
Mosel 485
Mosel 545
Rheingau 615
Mosel 635
Rheingau 845
Kremstal 595
Traisental 635
Valais 1015
Valais 1115

A service charge of 10% will be added to your bill



W INE

WHITE WINES
ITALY

Oddero ‘Collaretto’ Bianco 2012

Antinori Castello della Sala ‘Cervaro della Sala’ 2013

Gaja ‘Gaia & Rey’ 2008/13

Scagliola Moscato d’Asti DOCG ‘Primo Bacio’ 2016

Alois Lageder 2013

Fontanafredda Gavi di Gavi, Stripes 2015/16

Tenutae Lageder ‘Porer’ 2014

Elena Walch Castel Ringberg 2014/15
BiBi Graetz Bugia 2009

Gaja Alteni di Brassica 2012

WHITE WINES — NEW WORLD

ARGENTINA

Michel Rolland Mariflor 2011
CHILE

Quintay Grand Reserve 2015

Quintay Grand Reserve 2014
Amelia 2012

US.A

Hall 2016

Chateau Montelena Potter Valley 2010/11
Mer Soleil Silver, unoaked 2011

Joseph Phelps Freestone Vineyard 2014
Calera Mount Harlan 2012

CANADA

Nk’Mip Cellars 2011
Quails Gate 2012

Corkage price charge of $350

Chardonnay, Riesling
Chardonnay
Chardonnay

Moscato
Sauvignon blanc
Cortese

Pinot Grigio
Pinot Grigio
Ansonica
Sauvignon blanc

Sauvignon blanc

Sauvignon blanc

Chardonnay
Chardonnay

Sauvignon blanc
Riesling
Chardonnay
Chardonnay
Chardonnay

Riesling
Chenin Blanc

Langhe
Umbria
Langhe

Piedmont
Trentino-Alto Adige
Piedmont
Trentino-Alto Adige
Trentino-Alto Adige
Tuscany

Langhe

Mendonza

Casablanca Valley

Casablanca Valley
Casablanca Valley

Napa Valley
Mendocino
Napa Valley
Sonoma Coast
Central Coast

Okanagan
Okanagan

615
1225
3325

485
510
545
595
595
1185
1650

620

485

485
625

685
695
815
895
895

465
465

A service charge of 10% will be added to your bill



W INE

WHITE WINES — NEW WORLD

SOUTH AFRICA
Villiera Wines 2013

Rupert & Rothschild Baroness Nadine 2015

AUSTRALIA
Penfolds Koonunga Hill ‘Autumn’ 2013

Henschke Julius 2014

Voyager Estate 2014

Tamar Ridge Estate Kayena Vineyard 2012/13

Soumah Single Vineyard 2016
Shaw & Smith M3 Vineyard 2014
Penfolds ‘Bin 311’ 2011

Moorilla Muse 2011

Leeuwin Estate ‘Art Series’ 2012

NEW ZEALAND

Kumeu River Mate’s Vineyard 2012
Richmond Plains Blanc de Noir 2013
Two Paddocks Picnic 2013

Wairau Rivers 2016

Johanneshof Cellars 2014

Ata Rangi 2015

Walnut Block, Nutcracker 2016
Cloudy Bay 2017

Clos Henri 2014

CHINA

Grace Vineyard Tasya's Reserve 2011
Grace Vineyard Symphony 2009

Corkage price charge of $350

Gewdrztram

Chardonnay

Riesling
Riesling

Sau.Blanc-Sémillon

Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay

Chardonnay
Pinot Noir

Riesling

Sauvignon Blanc
Sauvignon Blanc
Sauvignon Blanc
Sauvignon Blanc
Sauvignon Blanc
Sauvignon Blanc

Chardonnay
Muscat

iner Stellenbosch, Coastel Region

Western Cape

South Australia
Eden Valley

Margaret River

Tasmania

Yarra Valley
Adelaide Hills
New South Wales
Tasmania
Margaret River

Kumeu
Nelson
Central Otago

Marlborough
Marlborough
Marlborough
Marlborough
Marlborough
Marlborough

Shanxi, China
Shanxi, China

485

585

495
715

495

495
685
755
915
985
1715

855

515

525

485
555
635
635
645
685

540
575

A service charge of 10% will be added to your bill



W INE

RED WINES - FRANCE

BORDEAUX — LEFT BANK

Chateau Clarke, Baron Edmond de Rothschild
Chateau Potensac

Pont des Arts, Rive Gauche ‘Zao Wou Ki'

Chateau Calon-Segur

Echo de Lynch-Bages
Réserve de La Comtesse
Chéateau Grand-Puy-Lacoste
Chéateau Duhart-Milon
Carruades de Lafite
Chateau Lynch Bages

Les Forts de Latour
Chateau Pontet-Canet

Les Forts de Latour
Chateau Mouton Rothschild
Chateau Lafite Rothschild

Sarget de Gruaud-Larose
Chateau du Glana

Amiral de Beychevelle
Chateau Léoville-Barton

Chateau du Tertre

Chateau Malescot St.Exupery
Alter Ego de Palmer

Chateau Brane-Cantenac
Chateau Palmer

Chateau Margaux

Lagrave-Martillac
Chateau Latour-Martillac

Chateau Brown

Clémentin de Pape Clément
Chateau Pape Clément
Chateau Pape Clément
Chateau La Mission Haut-Brion
Chateau Haut-Brion

Chateau Haut-Brion

Chateau Haut-Brion

Corkage price charge of $350

2008
2000
2010

1996

2012
2009
2012
2011
2011
2005
2006
2000
2000
1982
2000

2008
2012
2010
2000

2006
2004
2010
2001
1982
1986

2013
2012

2012
2012
2008
1988
1990
1996
1990
2000

Listrac-Médoc
Médoc
Bordeaux

St-Estéphe, 3°" Grand Cru Classé

Pauillac, 2" Label of Lynch-Bages
Pauillac, 2™ Label of Pichon Lalande
Pauillac, 5°"° Grand Cru Classé
Pauillac, 4°™ Grand Cru Classé
Pauillac, 2™ Label of Ch. Lafite Rothschild
Pauillac, 5°"® Grand Cru Classé
Pauillac, 2™ label of Chateau Latour
Pauillac, 5°"® Grand Cru Classé
Pauillac, 2" label of Chateau Latour
Pauillac, 1° Grand Cru Classé
Pauillac, 1% Grand Cru Classé

St Julien, 2" label of Gruaud-Larose
St-Julien, Cru Bourgeois

St Julien, 2™ Label of Chateau Beychevelle
St-Julien, 2°™° Grand Cru Classé

Margaux, 5°™ Grand Cru Classé
Margaux, 3°™ Grand Cru Classé
Margaux, 2" Label of Chateau Palmer
Margaux, 2°"° Grand Cru Classé
Margaux, 3°™ Grand Cru Classé
Margaux, 1" Grand Cru Classé

Graves, 2™ Label of Ch. Latour-Martillac
Graves, GC Classé de Graves

Pessac-Léognan

Pessac-Léognan, 2" Label of Pape Clément
Pessac-Léognan, GC Classé de Graves
Pessac-Léognan, GC Classé de Graves
Pessac-Léognan, GC Classé de Graves
Pessac-Léognan, 1* Grand Cru Classé
Pessac-Léognan, 1% Grand Cru Classé
Pessac-Léognan, 1% Grand Cru Classé

915
955
1155

3315

1235
1425
1815
2415
4685
4885
4895
4935
7015
28835
38035

785
785
885
3915

1285
1865
1655
1815
6895
15835

635
855

635
855
2595
4295
12835
12835
18035
18535

A service charge of 10% will be added to your bill



W INE

RED WINES - FRANCE

BORDEAUX - RIGHT BANK

Chéteau La Mission 2011 Lalande de Pomerol 635
Relais de La Dominique 2013  Saint-Emilion Grand Cru 635
Chéteau Coutet 2008 Saint-Emilion Grand Cru 635
Chéateau Le Puy Emilien 2011/12 Cbte de Bordeaux 895
Chéteau Fontenil 2008 2008  Fronsac 955
Chateau La Dominique 2007 Saint-Emilion Grand Cru Classé 1095
Chateau du Domaine de I'Eglise 2004  Pomerol 1615
Chéateau La Dominique 2005  Saint-Emilion Grand Cru Classé 1695
Chateau Canon 1999  Saint-Emilion 1* Grand Cru Classé B 2115
Chateau La Fleur Petrus 2004 Pomerol 4415
BOURGOGNE (BURGUNDY)

Pierre André Tastevine 2009 Bourgogne AOC 485
Leroy S.A. Bourgogne 2000 Bourgogne AOC 885
Leroy S.A. Bourgogne 1999 Bourgogne AOC 935

e Cobte de Nuits

Domaine des Tilleuls 2012 Fixin 635
Leroux Benjamin, ‘Champeaux’ 2015 Gevrey-Chambertin 1 Cru 1715
Fourrier, ‘Vieilles Vignes’ 2011 Gevrey-Chambertin 1785
La Truffiere, Robert Comte 2009 Charmes-Chambertin Grand Cru 2835
Domaine de Chézeaux 2000 Griotte-Chambertin Grand Cru 2985
Domaine Claude Dugat 2004 Griotte-Chambertin Grand Cru 13535
Lou Dumont 2008 Chambolle-Musigny 995
Moillard 2010 Chambolle-Musigny 1215
Comtes de Voguié Vieilles Vignes 2001 Musigny Grand Cru 13535
Domaine Lecheneaut 2013 Morey-Saint-Denis 1285
Domaine Forey Pére & Fils 2011 Clos Vougeot Grand Cru 2485
Arnoux Lachaux 2008 Clos Vougeot Grand Cru 4215
Cacheux Jacques ‘Aux Reas’ 2013 Vosne-Romanée 995
Domaine Jean Grivot 2011 Vosne-Romanée 1185
Domaine Henri Audiffred "Champs Perdrix" 2010/12 Vosne-Romanée 1645
Michel Guyon ‘Les Charmes de Mazieres’ 2007 Vosne-Romanée 2015
Domaine de I'Arlot ‘Les Suchots’ 2012 Vosne-Romanée 1° Cru 2115
Domaine du Comte Liger-Belair ‘Aux Reignots’ 2011 Vosne-Romanée 1° Cru 7515
Domaine de I'Arlot ‘Clos de L'Arlot’ 2013 Nuits-St-Georges 1°' Cru 1615

Corkage price charge of $350

A service charge of 10% will be added to your bill



W INE

RED WINES - FRANCE

BOURGOGNE (BURGUNDY)

e Cote de Beaune
Michel Gay Vieilles Vignes 2013

Michel Gay Vieilles Vignes 2013
Domaine de Courcel ‘Grand Clos des Epenots’ 2007
Lamy Hubert, "Derriere chez Edouard" Rouge 2013

Vincent Girardin Vieilles Vignes 2010
Francois Mikulski ‘Santenots’ 2011/13

e (Cobte Chalonnaise
Domaine Faiveley 2014/15
Clos Salomon Monopole 2014/15
Domaine Jules Desjourneys, L'interdit NV (Declassified in 2008)

FRANCE — NORTHERN RHONE VALLEY
Cave de Tain 2007

Cave de Tain 1998

E. Guigal ‘Brune & Blonde’ 2007

Cave de Tain ‘Epsilon’ 2007

Paul Jaboulet Ainé ‘La Chapelle’ 1997

FRANCE - SOUTHERN RHONE VALLEY
Domaine de Fenouillet “ Terres Blanches” 2012
Domaine du Pegau “Maclura” 2013

La Bastide Saint Dominique ‘Jules Rochebonne’ 2014
Domaine Alary, Cairanne “La Brunote” 2013

La Bastide Saint Dominique 2014

Domaine de Marcoux Vieilles Vignes 2001

FRANCE - REST OF FRANCE
Pinot Noir, Domaine Pierre Brecht, 2014
Domaine du Le Pech Abuse 2010

Domaine Mastrio, Cotes du Roussillon Villages Le Généreux 2009

Domaine de la Chevalerie, Vin de Garde 2005
Domaine Hauvette ‘Cornaline’ 2005
Mas de Daumas Gassac 2009

Corkage price charge of $350

Aloxe-Corton
Chorey-Lés-Beaune
Pommard 1% Cru
Saint Aubin 1* Cru

Volnay
Volnay 1* Cru

Mercurey
Givry 1¥ Cru
Vin de France

Cornas

Hermitage
Cote-Rotie
Hermitage
Hermitage

Beaumes-de-Venise
Cobtes du Rhéne

Cobtes du Rhéne

Cotes du Rhone Village
Chateauneuf-du-Pape
Chateauneuf-du-Pape

Alsace

Buzet, South West
Languedoc-Roussillon
Bourgueil, Loire Valley
Baux-de-Province
VdP, L'Herault

1095

765

2115

735

795
1185

615
695
895

715
1515
1655
3715
4415

485
535
595
595
895
4235

585
635
655
795
885
935

A service charge of 10% will be added to your bill



W INE

RED WINES

GERMANY

Weingut Friedrich Becker Spatburgunder 2008 Nahe 585
SPAIN ,

Manuel Manzaneque Lorena 2007 Finca Elez 485
Manuel Manzaneque Crianza 2007 Finca Elez 585
Tilenus, La Florida 2008 Bierzo 595
Agnes de Cervera Kalos 2012 Priorat 795
Celler Pinol L'Avi Arrufi 2012 Terra Alta 815
Pintia 2012 Toro 885
Jean Leon Cabernet Sauvignon Gran Reserva 2003 Penedés 1085
Cims de Porrera 1999/2000 Priorat 2615
Castillo Labastida Crianza 2012 Rioja 525
Tondonia, Vina Bosconia Reserva 2004 Rioja 635
Luis Canas Reserva Selecion de la Familia 2009 Rioja 735
Predicador Tinto 2011 Rioja 885
Roda Reserva 2009/10 Rioja 925
Bodegas Altanza Artistas Goya 2008 Rioja 1285
Bodegas Muga ‘Prado Enea Gran Reserva’ 1995 Rioja 3115
Emilio Moro 2013 Ribera del Duero 575
Condado de Haza Crianza 2011 Ribera del Duero 635
Tinto Pesquera Pesquera Reserva 2011 Ribera del Duero 795
Arzuaga Gran Reserva 2001 Ribera del Duero 2025
Vega Sicilia Unico Gran Reserva 1998 Ribera del Duero 5915
Vega Sicilia Unico Gran Reserva 1991 Ribera del Duero 7015
Vega Sicilia Unico Reserva Especial 90, 91 & 96 Ribera del Duero 7015
PORTUGAL

Pedra Cancela Reserva 2012 Dao 595
Prats & Symington ‘Chryseia’ 2004 Douro 1935
AUSTRIA

Zweigelt, Schloss Gobelsburger 2011 Kamptal 515
J. Heinrich Goldberg Trocken 2014 Burgenland 535
Blaufrankisch, Quintus ‘IBY’ 2012 Burgenland 885
GREECE

Tselepos ‘Driopi’ Agiorgitiko Reserva 2011 Nemea 595

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

RED WINES - ITALY

PIEDMONT
Dolcetto d' Alba, Massolino 2013

Barbera d’Asti, Castello del Poggio 2012/13
Barbera d’Alba, Oddero 2012
Barbera d’Alba, Vietti Tre Vigne 2013

Barolo di Serralunga, Stripes ,Fontanafredda, 2013
Barolo, Cordero di Montezemolo Monfalletto 2010
Barolo, Vietti Castiglione 2010

Barolo, La Spinetta Campe 2004

Barolo, Giacomo Conterno Cascina Francia 2005

Barberesco, La Spinetta ‘Bordini’ 2009/11

Barbaresco, Castello di Verduno, Vineyard Rabaja 2008
Barbaresco, Bruno Giacosa Santo Stefano 2007
Barbaresco, Gaja 2010/11

Collina Serragrilli ‘Grillorosso’, Langhe 2009
Sito Moresco, Gaja 2013

TUSCANY

Rosso di Montalcino, Argiano 2013

Chianti Classico Riserva, Castello d'Albola 2011
Fattoria Nittardi Ad Astra 2012

Nobile di Montepulciano, Poliziano Azienda Agricola 2013

Tenuta dell'Ornellaia ‘Le Volte’ 2013
Chianti Classico, Querciabella 2012

Chianti Classico, G.Selezione, Castello di Ama,San Lorenzo 2011

Brunello di Montalcino, Banfi 2011

Brunello di Montalcino, Tenute Silvio Nardi 2010
Brunello di Montalcino, Argiano 2010

Bibi Graetz Testamatta 2001

Gaja Ca'Marcanda ‘Promis’ 2013

Tenuta dell’Ornellaia ‘Masseto’ 2007
Tenuta San Guido ‘Guidalberto’ IGT 2012
Tenuta dell’Ornellaia 2011

Antinori ‘Solaia’ 2007

Tenuta di Biserno ‘Biserno’ 2007

Corkage price charge of $350

Dolcetto

Barbera
Barbera
Barbera

Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo

Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo

Nebbiolo, Barbera, Cabernet
Nebbiolo, Merlot, Cabernet

Sangiovese

Sangiovese

Sangiovese, Cabernet, Merlot, Syrah
Sangiovese

Sangiovese, Cabernet, Merlot
Sangiovese

Sangiovese

Sangiovese

Sangiovese

Sangiovese

Sangiovese, Colorinoi

Merlot, Cabernet, Cabernet Franc
Merlot

Cabernet, Merlot

Cabernet, Merlot, Cab Franc, P.V.
Cabernet, Sangiovese

Cabernet Franc, Merlot, Cabernet

515

465
615
620

715
1155
1455
2625
3925

985
1215
3015
3215

585
835

585
585
605
635
675
675
785
935
1085
1115
3485

750
8825
985
2880
6415

2715

A service charge of 10% will be added to your bill



W INE

RED WINES - ITALY

VENETO

Ripassa, Zenato 2012 Corvina, Rondinella 685

Amarone della Valpolicella Classico, Allegrini 2010 Corvina, Rondinella 1815

ABRUZZO

Montepulciano d'Abruzzo, Villa Medoro Adrano 2010 Montepulciano 785

Montepulciano d’Abruzzo, Binomio 2008 Montepulciano 915

LAZIO

If you see Kay, IGT 2012 Cabernet Sauvignon, Petite Verdot, 505
Primitivo

UMBRIA

Montefalco Sagrantino Classico, Di Filippo 2011 Sagrantino 635

PUGLIA

Primitivo di Manduria, Vigne Vecchie ,Vigneti del Salento 2011 Primitivo 780

CAMPANIA

Sorrentino, Don Paolo, Pompeiano IGT 2012 Aglianico 595

Serpico dei Feudi di San Gregorio 2005 Aglianico 1625

SICILIA / SARDEGNA

Occhipinti SP 68 Sicilia IGT 2013/15 Frappato, Nero d’Avola 635

Planeta Etna Rosso 2013 Nerello Mascalese 595

Planeta Dorilli Cerasuolo di Vittoria Classico 2012 Frappato, Nero d’Avola 685

Feudi della Medusa Cannonau di Sardegna 2005 Cannonau (Grenache) 725

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

RED WINES - New World

AUSTRALIA

Tamar Ridge Kayena Vineyard 2013 Pinot Noir Tasmania 485
Moorilla Muse 2011 Pinot Noir Tasmania 1185
Hollick 2013 Cabernet Sauvignon Coonawarra 515
Twinwoods 2011 Cabernet Sauvignon Margaret River 545
Vasse Felix Filius 2013/14 Cabernet Sauvignon/Merlot Margaret River 595
Geoff Merrill Reserve 2007 Cabernet Sauvignon McLaren Vale/ 635

Coonawarra
Henschke Henry’s Seven 2014 Shiraz Grenache Barossa Valley 855
Torbreck ‘Les Amis’ 2005 Grenache Barossa Valley 4335
West Cape Howe 2012 Shiraz Western Australia 535
Hewitson ‘Ned & Henry’ 2014 Shiraz Barossa Valley 545
Penfolds BIN 28 ‘Kalima’ 2012 Shiraz Barossa Valley 885
Hewitson ‘The Mother Vine’ 2013 Shiraz Barossa Valley 895
D’Arenberg ‘Dead Arm’ 2011 Shiraz McLaren Vale 985
Penfolds ‘Grange’ 2008 Shiraz Barossa/McLaren 9985
Vale

NEW ZEALAND

Wairau River 2014 Pinot Noir Marlborough 615
Kuru Kuru 2014 Pinot Noir Central Otago 635
Two Paddocks by Sam Neill 2014/15 Pinot Noir Central Otago 825
Trinity Hill 2008/11 Syrah Gimblett Gravels 815
Providence Matakana Private Reserve 2004/06  Merlot, Cabernet Franc, Auckland 3715

Malbec

Corkage price charge of $350 A service charge of 10% will be added to your bill



W INE

RED WINES - New World

US.A

Layer Cake 2014
Sokol Blosser Dundee Hills 2010
Soter North Valley 2008

Drew Family Morning Dew Anderson Valley 2009

L’Ecole 41 Columbia Valley 2010

Ridge East Bench 2014
SLO Down ‘Sexual Chocolate’ 2013

Chéateau Ste Michelle Canoe Ridge 2011/12

Hess Collection Winery ‘Allomi’ 2013

L ‘Ecole Apogee Pepper Bridge Vineyard 2008

Antica 2007

Clos du Val SLD 2009

Philip Togni 2005

Husic 2005

Silver Oak ‘Alexander Valley’ 2012
Stag’s Leap Wine Cellars ‘Cask 23’ 2007
Bond Estate St. Eden 2008

CHILE

Quintay Grand Reserve 2013

Caliterra Edicion Limitada A 2014
Terrunyo Peumo ‘Block 27’ 2012
Montes Alpha ‘M’ 2011

Don Melchor ‘Puente Alto’ 2009

Gravas del Maipo 2008

Concha Y Toro ‘Carmin de Peumo’ 2005

ARGENTINA

Bodega Norton Reserva 2013
Bodega Norton ‘Privada’ 2013

Corkage price charge of $350

Pinot Noir
Pinot Noir
Pinot Noir
Pinot Noir

Merlot

Zinfandel
Syrah, Malbec

Cabernet Sauvignon
Cabernet Sauvignon

Cabernet, Merlot, Malbec

Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon

Syrah

Carméneére, Malbec
Carménére
Cabernet Blend
Cabernet Blend
Syrah

Carménére

Malbec

Cabernet Sauvignon,

Malbec, Merlot

Central Coast
Oregon

Willamette, Oregon
Mendocino

Washington State

Sonoma County
Napa Valley

Washington State
Napa Valley
Washington State
Napa Valley
Napa Valley
Napa Valley
Napa Valley
Sonoma County
Napa Valley
Napa Valley

Casablanca Valley
Colchagua Valley
Cachapoal Valley
Cachapoal Valley
Maipo Valley
Maipo Valley
Cachapoal Valley

Mondoza
Mondoza

580
795
815
1115

825

685
770

715

735
1265
1390
1795
3115
2215
2385
4185
6315

515
635
745
1285
1825
2515
2725

485
575

A service charge of 10% will be added to your bill



W INE

RED WINES - New World

SOUTH AFRICA

Anthonij Rupert Optima 2009/11 Cabernet Sauvignon, Merlot Franschhoek Valley 605
Hamilton Russell 2015 Pinot Noir Walker Bay, Overbeg 755
CHINA

Grace Vineyard Tasya’s Reserve 2011/12 Aglianico Shanxi, Northern China 575
Grace Vineyard Tasya’s Reserve 2010/11 Cabernet Sauvignon Shanxi, Northern China 575
Grace Vineyard Deep Blue 2012 Cabernet Blend Shanxi, Northern China 915

Small Ones (Half Bottle)

WHITE

Chardonnay, Stonier Reserve Mornington Peninsula 2007 Australia 625
RED

Merlot, Duckhorn Vineyards 2012 Napa Valley, USA 470
Morey St-Denis 1er Cru Cuvée des Alouettes, Domaine Ponsot 2001  Burgundy, France 1155
Big Ones

MAGNUM (1.5L)

Chateau Clarisse, Puisseguin-Saint-Emilion 2011 Bordeaux, France 1795
Moét & Chandon Impérial Brut NV Champagne, France 1800
Veuve Clicquot Ponsardin NV Champagne, France 2215
Francgois Mikulski Meursault 1er Cru ‘Les Genevrieres’ 2010 Burgundy, France 3645
Tenuta dell 'Ornellaia 2007 Tuscany, ltaly 7325
Dom Pérignon 2005 Champagne, France 8888
Chateau Mouton Rothschild 1°" Grand Cru Classé 1994 Pauillac, France 10835
Vega Sicilia Unico Gran Reserva 2003 Ribera del Duero 11000
Chateau Lafite Rothschild 1*" Grand Cru Classé 1994 Pauillac, France 29835
DOUBLE MAGNUM (3L)

Jacquart Brut NV ‘Mosaique’ Champagne, France 4800
Chianti Classico, Castello di Monsanto Reserva 1997 Tuscany, ltaly 10935

Corkage price charge of $350 A service charge of 10% will be added to your bill



aar CUISIN

= CUISINE




BETERCLBERELOREE
Crispy Hokkaido scallop and crushed nuts
with mango sauce

A RH#2%E Photo for reference only

IEEAKALBERAR  AEREBEMRONRIMEARNOREUHERETREREAFTLEEBRMNET  RRIYH
I AL BRI 4 K AL %3 32 7 7T B #9788 33 i IR !

Freshly flown-in from Hakkaido, the giant scallop is seared to golden crispiness on the skin to wrap dll the juicy tenderness up

for you to sink your teeth into. Perfectly complemented with the exotic mango from the Philippines and Japanese salad dressing,

it is garnished with finely sliced, deep-fried red chili pepper to make your palate tingle with delight.

MKEIFHERHBE 598
Marinated Abalone with jelly fish in soy sauce 1€ piece
e K2 &8 77 it 598
Crispy bean curd cakes 6 1 pieces
R BB IR B $148
Pan-fried hot green peppers 6 & pieces
stuffed with minced fish

am 15 B 16 3K 5108

Crispy minced shrimp balls with preserved plum 6 # pieces

NEBEEERELBERITRE 5188
Crispy Hokkaido scallop and crushed nuts with 1% piece
mango sauce

TR BAS 5178
Drunken Pigeon marinated with
Chinese “Hua Diao” wine

N < i 1 12 e B2 3K 5218

Grilled eel with osmanthus honey sauce 4 1% pieces
INT 5 i % 12 2 4 $148

Chilled shredded chicken with glass noodles in

peanut sauce

BETEIRE 5128

Chilled jelly fish with pork's ear

TIRE B 598

Crispy bean curd cubes with seven flavors chili pepper

GREEEHSMD 598

Chilled greenhouse cucumber in vinegar

&g 7K F, 5 17 5138

Marinated pig's trotters

&R EEFHEN chefs recommendation
[N] &R{Z%1, dishes with nuts

&% tea charge $S26 Bz per person
IN—PRISE 10% service charge applies

WA TEEMRYERIRERS -
FHEEAEEBERE

If you have food allergies or dietary
restrictions, please ask our staff for
assistance with menu choices




RARRREMEB @zunsnm) 5818

Roasted Peking duck served two ways JR& whole piece
(Please allow 24 hours notice)
A Bt 8 BR

Roasted duck served with pancakes

B.ERFINIG4 N £EXRBBER 2 MKEH
Sautéed shredded duck with bean sprouts;
Stir-fried duck meat with Chinese lettuce wrap;
or Marinated roasted duck

ife R IE B 17 $208

Roasted crispy pork belly

16 K3 % 1+ $298

Roasted sliced suckling pig

HEEELE $228

Roasted crispy goose

NPDERYEES $218

Honey—glazed barbecued pork

& Ik & $298

Barbecued meat combination

CHARBERESEH S48

Barbecued suckling pig with goose liver mousse 4% pieces
and crispy rice

5 #fH &2 JH $258
Marinated chicken with soy sauce *£ half piece

AREREBEH
Barbecued suckling pig with goose liver
mousse and crispy rice

A RH#2%E Photo for reference only

AREERAER  MABKNE - RRET - BEARGR  —R—B—RNORIELEKRAE!

Succulently tasty. The finely sliced barbecued suckling pig served with house-made dressing, rice cracker & fresh basil leaves to

give the crispiness, tenderness and deliciousness that will leave you asking for more.
Ca FREFHEAN chefs recommendation [N] & 8{Z32= dishes with nuts

A% tea charge $26 & per person
HI—AR#EE 10% service charge applies

NETHEEARYBRIARRG - ERENEEBRERHE

If you have food allergies or dietary restrictions,
please ask our staff for assistance with menu choices



BOREZENHESHR -
o DABERE ~ B R AR
BEREARIBKBTIHE
MAAREE  BEXEE
BN BUER—F
ZR mEREAGRE!
Welcome to the foodie
heaven! Try this luxurious
delicacy of fresh crab
meat and imperial bird’s
nest braised to perfection
with peach gum!

RHXERER
Braised imperial bird’s nest soup with crab
meat and peach gum

A R#S % Photo for reference only

=& 8 E = $748

Double-boiled imperial bird’s nest U per person
in supreme soup
AN 5698
Braised imperial bird’s nest in brown sauce & per person
EERBER 5698
Braised imperial bird’s nest soup with & per person
crab roe
EEEER $668
Braised imperial bird’s nest soup with U per person
minced chicken

CHRIAXEEE K $668
Braised imperial bird’s nest soup with 8 per person

crab meat and peach gum

EMEREBTE $698

Braised bamboo piths stuffed with & per person
imperial bird's nest and Yunnan ham

@ BN chef's recommendation [N] & 8- dishes with nuts

&%, tea charge $26 S{iz per person
IN—BR#%5%E 10% service charge applies

NETNEEARYSRENRRRG - BEEENEER S B
If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices




SNBTREEE $558

Double-boiled crocodile meat soup with 4 — 6f7 persons
lily bulbs and longan pulp

MWEREHS % $598

Double-boiled sliced conch and 4 — 617 persons
silky chicken soup with matsutake mushroom
== =4 O35
CEETERB 5278
Double-boiled fish maw and B per person

black mushroom soup with dried scallops

w2 B E F 7 & B e $208

Double-boiled abalone soup with B per person
snow lotus seeds and bamboo piths in
whole coconut

RARBAK crewem $198
‘REREBARE "HE4, &{ per person
Crab meat with minced shrimp balls

and black truffle, topped with caviar

served in pumpkin soup (Avaiable dinner time only)

*Best of the Best Culinary Awards (Soup category)

== = bk N
=HMTERLERS $178
Double-boiled black mushroom soup with &7 per person
bamboo piths and yellow fungus

T2 B = $178

IHEARERENE
REMAZET - BFFEH
il TERLBHRE
4INF MEEMER
DBREENAZZE!

Whet your appetite with
South African abalone in
a fragrant and nourishing
double boiled soup with

bamboo piths served in Braised garoupa and black pepper soup & per person
| v/

a whole young coconut! % 7k % F/s.l % $168

Sweet corn soup with crabmeat B per person
™

RIHEZELEEEE 5178
Vegetables soup with shrimps and & per person
peach gum
RERHZENS &fu per person $118
Cuisine Cuisine’s soup of the day 44 persons $368

&R EEFHEN chefs recommendation
[N] & R{Z3 dishes with nuts

&% tea charge $S26 Bz per person
IN—PRISE 10% service charge applies

WA TEEMRYERIRERS -
B RN B B AR

If you have food allergies or dietary
restrictions, please ask our staff for
assistance with menu choices

MEESEFTEHBN
Double-boiled abdlone soup with snow lotus
seeds and bamboo piths in whole coconut

A RH# 2% Photo for reference only




CTHREEES M anuimnm
Braised Yoshihama abalone (Please allow 24 hours notice)

T A5 $2,780
25 head/pieces per catty (approx. 25g each)  R% piece
«+/\ 58 $3,380

18 head/pieces per catty (approx. 33g each)  R%E piece
AR paired with:

16F Goose web &{u per person $80
BISRE2 Japanese sea cucumber il per person $360
TEF MBI esosn 5890
Braised fish maw in shrimp roe in B per person

oyster jus (Please dllow 45 minutes for preparation)

M ESEN $490

BHEBBES

e e e ot bt S Braised sea cucumber with foie gras in B per person
pork mousse in shrimp roe oyster jus 2 abalone Jus
3 )7 = ol
CTHARHBES 5458
Braised sea cucumber stuffed with & per person

minced pork mousse in shrimp roe oyster jus

1% 2 31 m JF ¥ B B $398

Braised whole abalone in oyster jus B per person
] CHEBE=E seuansnsn $308
Braised whole abalone with B per person

straw mushrooms and vegetables

A R# %% Photo for reference only

X : ' ‘ ‘
REMBAERESBABRETER - BA - SEABA > HET RBEHFHYRS  OHEHE
EMEHEDOR! ‘ ‘

Selected by our Chef, the sea cucumber flown-in from Japan is filled with delicate minced pork
. ‘ ‘ @ FEHEN chefs recommendation [N] & R{Z3 dishes with nuts
&%, tea charge $26 S{iz per person
‘ ‘ IN—AR#%EE 10% service charge applies

mousse and served with shrimp roe and oyster jus, making it a balanced and rich combination
METEEFNRDSBIRRRE] » FEEEAEERS M

of textures with irresistible taste.
. ‘ ‘ If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices




EARF¥HNREN  €R
BUEEERFERY OB
EEM EEBEFRA-
mEREKMERS A
HBIEREE > R100EH
BTREAEEZEESEE =
BEMLEFEFEHFE - AOE
o [Eil B E!

Selected by our chef,
spotted garoupa is
sautéed with seasondl
vegetables to bring out
its inimitable flavor

and delicate texture.
Deep-fried fins and
bones from spotted
garoupa are served with
homemade deep-fried
garlic sauce for a slightly
spicy, memorable flavor.

RERWE

Spotted garoupa served two ways

R RH# 2% Photo for reference only

7K 3t BE 1R BHE

Live lobster seasondl price
LBE - mAR - BREIEHY

Served according to your preference:

Baked with superior soup; Baked with garlic; Baked with

spring onion and ginger or Sautéed with black bean chili sauce

N N 3

K BPE (oe S
Fresh live shrimps (minimum serving 300g) seasonal price
B BUHER - B2/, THBRIFEX

Served according to your preference:

Poached; Pan-fried with premium light soy sauce;

Deep-fried in salty egg yolk; in Chinese yellow wine;
or Steamed with garlic

FHIEKER 8
Fresh live fish seasonal price

RER - ZRM ~ HRERHSF
Spotted garoupa; Tiger garoupa; Giant bird; or Sole fish

BEREN - tome gl smED) W
Spotted garoupa - minimum serving 900g seasonal price
(Please dllow 24 hours notice)

REHWR:

RERERNERY ERRHETRREEAEANR
Spotted garoupa served two ways:

Steamed whole garoupa; or

Sliced garoupa fried with vegetables and steamed garoupa
with black garlic and aged tangerine peel

@ BN chef's recommendation [N] & 8- dishes with nuts

&%, tea charge $26 S{iz per person
IN—BR#%5%E 10% service charge applies

NETNEEARYSRENRRRG - BEEENEER S B
If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices




[RE K T BRI P e -
MEREE - #4ZEma
EHE ZRMAEMH -
ERHARAERE
HEL-BXEX&N
Zfim!

A culinary masterpiece
featuring steamed fresh
Boston lobster, served
on top of a delicate bed
of egg white, shredded
young coconut flesh with
peach gum and topped
with salmon roe.

3% 30 B 38 & B2 3K

Steamed fresh Boston lobster with peach
gum, shredded coconut and egg white

A RH# 2% Photo for reference only

< 3% 14 BA i & e Bk $498

Steamed fresh Boston lobster with & per person
peach gum, shredded coconut and egg white
NEENE =amnzasn) 5328

Crispy Carabinero prawn with egg white &1 per person

CEREBHEYRIFHE $568

Sautéed fresh abalone with
mushrooms and onions

T E
i 2 5498
‘RRZERAE "E4, B8V per person
King crab claw with dried conpoy,
dried shrimp and glutinous rice
*Best of the Best Culinary Awards (Crab category)

BREREERZERM $358
Sautéed prawns with seasonal vegetables
and black garlic

= F IRk $340

Crispy prawns in salted egg yolk 8% pieces

@ 1 BS M 2 EE $288

Crispy frog legs with spicy salt

&M e 2 BBk $598

Sautéed spotted garoupa with dried flat fish

MFTEER $388

Pan-fried cod fillet with pomelo honey sauce

SEMRES W HIE $378

Wok-fried fresh crab meat and Yunnan ham
with egg white

BIEREEE $368

Golden-fried US oyster

Ca FREFEAN chefs recommendation [N] & 8{ZZ= dishes with nuts

A% tea charge $26 & per person
HI—AR#EE 10% service charge applies

NETEEARYBRIARRG - sERENEEBRERHE
If you have food dallergies or dietary restrictions,
please ask our staff for assistance with menu choices




EEEFH $288

Golden-fried crispy chicken *£ half piece
it RETEER 3099 5278

Crispy chicken with osmanthus honey sauce % half piece
(Please allow 30 minutes for preparation)

CMRERERRE $398

Crispy chicken with goose liver mousse 6 pieces
and bamboo charcoal buns

ERERZE esoom 5278
Traditional baked chicken in rock salt *£ half piece

(Please allow 45 minutes for preparation)

@SB R $258
Crispy chicken fillet with sliced almond and
mandarin orange in Chinese citrus wine

BEREMNRE

Crispy chicken fillet with sliced almond and

mandarin orange in Chinese citrus wine EE E *?iu ‘-?TL ﬁ"% (EB3594%) $178
Roasted pigeon “Pipa style” 1% piece

(Please allow 35 minutes for preparation)

S e o
@ 5 BB R E % 1 08 $308
Braised pigeon with honey, Yunnan ham and 1% piece
sun-dried mushrooms in casserole

A R# %% Photo for reference only

EERIEMUNRREERIMAIEYR  BELEGREZINEAR SREEHETARERNN
Bt KEBWEE  0FAUS!

Delight your palate with the refreshing flavor of the mandarin orange sauce and savour the

crispy chicken fillet creatively coated with rice batter and sweet, crunchy almonds. & EBHEA chef's recommendation [N] &R{-%= dishes with nuts

A% tea charge $26 & per person
HI—AR#EE 10% service charge applies

NETHEEARYBRIARRG - ERENEEBRERHE

If you have food allergies or dietary restrictions,
please ask our staff for assistance with menu choices



NEAE - miEHINER
MMORMSFRE » BEES
MWt~ REEEBRT—
BANE  ATER &l
&= k!

Take your dining
experience to another
level and let the succulent
M9 Wagyu beef, matsutake
mushrooms and Japanese
chili pepper delight you
with every bite.

DMRE XMW R

CHWHERES

48 hours slow-cooked spare ribs with
home-made soy sauce

B2 8 3% 1 & W B

Steamed minced pork cake with dried octopus and
dried scallops

% 22 I 18 P

Crispy pork fillet and pineapple with
sweet and sour sauce

CONEFEREBER

Wok-fried Kurobuta pork and mushrooms with
Sichuan spicy sauce

B AF A0 5 [ AR

Crispy Wagyu beef cheek

il & Bl 52 5 A 4 Al

Pan-fried diced A5 Kagoshima Wagyu beef with

homemade sauce
| HF 18

Sautéed M9 Australian Wagyu beef chuck with
matsutake mushrooms and Japanese chili pepper

SEBEEFFY
Sautéed lamb fillet and wild mushrooms with
spring onion and ginger

$398

$268

$238

$288

$348

$988

$598

$248

@ BN chef's recommendation [N] & 8- dishes with nuts

&%, tea charge $26 S{iz per person
IN—BR#%5%E 10% service charge applies

METHEMRDBRIARRRS - FEERNEER S B

If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices




++ 97 & =
tBEBSEXR

Assorted vegetables casserole with
fish maw and sea cucumber

PRENTFESR
Sea cucumber casserole with
eggplant and minced pork

FHETEARER
Braised tofu and bamboo piths with
morel mushrooms

BREZEOES
Stir-fried string beans with minced pork and
preserved vegetables

R 3R 18 & %5

BEEEDAR Braised chestnuts with black mushrooms

Stewed tofu sheets with seafood,

mushrooms and coriander in abalone jus - ((Z? @ z& % ﬁ E ‘_?TIJ *%
’ n

Stewed tofu sheets with seafood,
mushrooms and coriander in abalone jus

RzEimERE

Stewed seasonal vegetables and tomato in fish soup

A RH# 2% Photo for reference only

ETHERELDEBEBRIEREREMR  BATTF BC &% BFRA=HE REBUET  ADZKFEES!

Unwrap the silky tofu sheets for a seafood galore and let the chef excite your taste buds with fresh scallops, prawns,
mushrooms shallots and coriander in abalone jus!
G ERETHEA chef's recommendation [N] &R{Z%3L dishes with nuts

&% tea charge $26 &I per person
IN—ARFEE 10% service charge applies

NETHEEARVBRIARRG - sERENEEBRERHE

If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices



WETF

Braised gluten puffs stuffed with
assorted vegetables and porcini mushrooms

BRERERTT e e
Braised eggplant with fresh porcini A 3 *I.L\ 5 E% El w E % S268
mushrooms in black pepper sauce : : Sautéed asparagus with wild mushrooms

and black truffle

CELZRFVERE $218
Sautéed Chinese premier dried mushrooms
(Termitornyces albuminosus) with bean sprouts

and dried bean curd

KeWMEBETEEESE S $168

Braised bamboo pith rolls with fungus and &z per person
asparagus in rice soup

NMBZBERE $198

Sautéed seasonal vegetables with
fungus and gingko

S EMFEREENF 5248
Braised eggplant with fresh porcini mushrooms
in black pepper sauce

$198
4% pieces

AR5 % Photo for reference only

EXRERESHE  BEZERNF  TENEOHMUBEREANFEFREBENBRUE  FHIDA -

Celebrate the wonder of vegetarian delights with this well-executed dish of gently braised eggplant
with flavorful porcini in black pepper sauce.
@ FREFHEN chef's recommendation [N] & 8{Z3Z= dishes with nuts

&% tea charge $26 &z per person
IN—ARFEE 10% service charge applies

NETEEARVBRIARRG - sERENEEBRERHE

If you have food dllergies or dietary restrictions,
please ask our staff for assistance with menu choices




ERTtB®EE $268
Braised noodles with shredded fish maw,
spring onion and ginger in abalone sauce

@ 3% A Wt R e D IR 44 $238

Stir-fried vermicelli with crab meat,
scrambled egg and dried scallops

EMERETHEBRNFE 5228

Braised e-fu noodles with prawns and
black truffle in lobster sauce

58 1 32 40 BN A & 5 5268
Fried rice noodles and M9 Australian Wagyu beef
with premium soy sauce

N1 <5 09 )| i 3% 7 #2 4 5128

EHEENELY R

Stir-fried vermicelli with crab meat,

e _ Sichuan-style noodles with minced pork & per person
scrambled egg and dried scallops ks and peanuts sauce in spicy soup

< B & 1 Bk $238

“Cuisine Cuisine” Fried rice with foie gras,
barbecued pork and shrimps

S BERERRK 5428
Crispy rice with diced scallops and dried seafood in
superior seafood soup

fY 88 32 A 2 ALV B $198

Braised rice and diced chicken casserole with
dried scallops

A RH#22E Photo for reference only

IENHASHET  BRLEELERTER - ARG BHER - BF - 7HlRBH EREEBRSBRMAERER 4K
R HIREE!

Satisfy your cravings with this stir-fried vermicelli with fresh crab meat, shallots, coriander and sprouts with balsamic
pearls bringing each mouthful a pleasant tang. G ERFHES) chefs recommendation IN] &R\ dishes with nuts

&% tea charge $26 &I per person
IN—ARFEE 10% service charge applies

UERTEEMRYBEIRRRG  FEZREAEEHERE
If you have food allergies or dietary restrictions,
please ask our staff for assistance with menu choices



S 2 WX msrn pasEe FELEE) 588
Cuisine Cuisine Sampler (Chilled mixed berries jelly,
Baked egg tart with bird’s nest and Coconut layer pudding)

PEBRETCRHGEMAHFAEKE so0s
AESnRl (HERR - RRAER-THL@RE) : : Chilled champagne jelly and U per person
Cuisine Cuisine Sampler: Chilled mixed berries jelly, Baked egg tart with bird’s nest and Coconut layer pudding mango puddlng topped with

pomelo and sago in coconut juice

++ =+
ETHREHE $78
Chilled sago cream with &\ per person
Chinese pomelo and mango juice

K TG B B #k (z=30048) $598

Double-boiled imperial bird’s nest B per person
In rock sugar (Please dllow 30 minutes for preparation)

CHEE BT $78
Double-boiled Hokkaido milk with B per person
lychee purée

NEHELCRZN 578
Sweetened almond cream with (v per person
sesame dumplings and egg white

.. NSHEEEH 578

Steamed red date puddings 44 pieces

o2y R 578

TERELY : Steamed sponge cake with brown sugar 4% pieces

BERF: 1R S EhE f(f FREFHEN chefs recommendation

REAN - HRTBNBHEE - EEMH - ADER - WMBDIEE  —ORESELH - OREAEE 598 [N BRI2 dishes vith nuts
Chilled mixed berries jelly: HRBR  EREHE - Coconut layer pudding: Baked mini egg tarts with bird's nest 3 pieces B tea charge 526 F{u per person
Refreshing jelly with Baked egg tart with bird’s nest: Rich in coconut milk flavor, m *E ll_'#l‘ﬁ % *E' ﬁ ﬁ_l $78 A=A % 10% service charge applies
notable hints of mixed berries is Crispy and fragrant egqg tart, it's a velvet smooth delicacy. lB‘;]‘ked 'p;rple potato pudding & per person gg;g%g%g%zﬁkﬁﬁﬂﬁ ’
a perfect finish to the meal. fresh from the oven, topped with with brown sugar I:‘ﬁyoui;:/e foojolle%gies"ordietory

delicate bird's nest. restrictions, please ask our staff for

assistance with menu choices






