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Wine Dinner Menu
On 15 August 2025
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Kwan Cheuk Heen

KSR B R RO TE
Chilled Abalone and Jelly Fish with Moutai

M ECRELE
Braised Fish Maw with Crab Roe and Squid Paste
BENFEF 43 F
Kwaichow Moutai 43°C

W T LM 3 B
Pan-fried Giant Garoupa Fillet with Shrimp Roe
B3 E
Kwaichow Moutai 43°C

B B PR AR R
Deep-fried Stuffed Pigeon Leg with Mushroom
EINFEEH A3 [F
Kwaichow Moutai 43°C
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Stir-fried Beef Tenderloin and Spring Onion

WET T AMEK
Braised Matsutake and Scallop Chicken Meat Ball

BERUTAFHE K&K

Braised Rice with Scallop and Mushroom

HREGKHBEEERY K Fenls
Chilled Mango Pomelo Sago with Bird’s Nest and Double-layer Steamed Milk /
Moutai Assorted Nuts Cake

S &K $988 T
HK$988 per person
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Subject to tea, condiment charges and 10% service charge

WMREEHEM &Y BSIER @ SFEREZ ATBATHRE R

If you have allergies to any food, please inform service staff before ordering

(EA BB E G E 2121 2691 BB HS:kch@hghkcatering.com EEHETEE])

A member of Harbour Plaza Hotels and Resorts




