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oE — Kwan Cheuk Heen Signature Tasting Menu

B ADER
Smoked Salmon Salad Ball
Zardetto Prosecco Brut

PN 5]
Yin Yang Braised Shark's Fin Soup

L ESYR VISR
Wok-fried Australian Vannamei Prawn with Preserved Olive Vegetables
Villa Chiopris Pinot Grigio, Australia

AEBN M5 145
Wok-fried Australian M5 Wagyu Beef with Truffle
Talbot Saint-Julien, France

=B IR A
Braised South African Dried 20-head Abalone in Oyster Sauce

&SP HRRME
Braised Bamboo Piths Stuffed Egg White in Pumpkin Broth
Penfolds Koonunga Hill Riesling, Australia

RS EBERN
Chiu Chow Style Rice Congee with Scallop and Shrimps in Lobster Broth

HEOEHE
Chilled Pomegranate Sago with Bird’s Nest

&% $888 T
TRERE
HKS$888 per person
Without wine pairing

SN AE%$1,188 T
HICHRE 4 #F
HKS$1,188 per person
With 4 glasses of wine pairing
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Subject to tea, condiment charges and 10% service charge
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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



