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Kwan Cheuk Heen Signature Tasting Menu
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Kwan Cheuk Heen

AW 2 )
Foie Gras with Red Wine and Cherry
Gosset Excellent Brut NV

FEMERERE
Double-boiled Chicken Soup and Fish Maw in Coconut

i 340 e i R IR DA

Pan-Fried Prawn and Giant Garoupa with Scallion Oil and Salt

AT SR pIRABE
Deep-fried Ribeye Steak with Caviar and Mustard

Palliser Estate, Dry Riesling Martinborough, New Zealand

BRABHEAHES
Braised 6-head Abalone with Sea Cucumber in Oyster Sauce in Clay Pot
Elderton E-Series, Unoaked Chardonnay

RERFFAER
Steamed Matsutake with Scallops and Vegetables
Spy Valley, Pinot Noir Marlborough, New Zealand

s e g D R
Fried Rice with Teriyaki Sauce Grilled Eel and Vegetables
Elderton E-Series, Shiraz Barossa Valley, Australia

ISR R
Sweetened Red Date Soup with Longan and Bean Curd

ErER$780 T
T EERE
HK$780 per person
Without wine pairing

FAE¥$1,080 T
HICH R 5 M
HK$1,080 per person
With 5 glasses of wine pairing

F—AREE

Subject to 10% service charge
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Discount is not applicable

MREEHER &YrABSIER @ SHEREZATBATHRE R

If you have allergies to any food, please inform your waiter before ordering

A member of Harbour Plaza Hotels and Resorts



