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Kwan Cheuk Heen Signature Tasting Menu
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Kwan Cheuk Heen

ENBERBES
Baked Crab Shell with Black Truffle Paste
Champ Gosset Brut Excellence N.V. France

Braised Bird’s Nest with Superior Minced Francolin Broth

BRI R REK

Sautéed Lobster with Seasonal Vegetables in Sichuan Style
PALLISER EST RIESLING

BN E R iIES i
Sautéed Diced Wagyu Beef with Garlic and Asparagus

DARENBERG MCLAREN VALE FOOTBOLT SHIRAZ
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Braised Sliced Abalone with Dried Garoupa Skin
RARGEN ALAMOS MALBEC

E 5 RS R BEER
Poached Giant Garoupa Fillet with Fungus and Luffa in Fish Broth
RUPERT & ROTHSCHILD BARONESS NADINE

BB LIRE AN EE
Fried Crispy Rice with Crab Meat, Sergestid Shrimps and Truffle Sauce
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Sweetened Pistachio Cream Soup
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HK$888 per person
Without wine pairing
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HK$1288 per person
With 5 glasses of wine pairing
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Subject to 10% service charge

PA B3R B S TN EE

Discount is not applicable
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If you have allergies to any food, please inform your waiter before ordering

A member of Harbour Plaza Hotels and Resorts



