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B Kwan Cheuk Heen Signature Tasting Menu

Kwan Cheuk Heen

BRBERREE
Baked crab shell with black truffle paste
Elderton, Unoaked Chardonnay Barossa Valley , Australia

SEAEEN ST

Hot and sour soup

A R R AU AT IR
Baked prawn with white and black pepper

BEAERER
Steamed giant garoupa fillet with egg white and Chinese wine
Saint Clair, Sauvignon Blanc, Marlborough, New Zealand

FEeANtEH
Braised Waygu beef cheek with wild mushrooms
Alamos, Malbec, Mendoza , Argentina

BB RERIER

Simmered bean curd sheet with seasonal greens in fish broth

MERTLRE AT R

Fried crispy rice with sergestid shrimps, crab meat and black truffle paste

iy < R

Seasonal fresh fruit platter
d’Arenberg, Stump Jump, Sticky Chardonnay, Australia, 2010

&% $488 T
TRERH
HK$488 per person
Without wine pairing

A& $768 T
HCHEE 4
HK$768 per person
With 4 glasses of wine pairing

SR

subject to 10% service charge

DU B3Rt B A B

Discount is not applicable

MREHHEMRYABREIER - FEREZABATHRER

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

A member of Harbour Plaza Hotels and Resorts



