)
42

@:r E g Y
Kwan Cheuk Heen Signature Tasting Menu
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Kwan Cheuk Heen

RINBERBREER

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

RAR 5 B
Double Boiled Abalone, Shark's Fin and Fish Maw in Superior Soup

PRI B K o B BR
Sautéed Crystal Prawn with Morel Mushrooms
Waus Elderton E-Series Unoaked Chardonnay 2013/14

EHBBEN4
Kwan Cheuk Heen Wagyu Beef Wellington

Wnz Saint Clair Vicar S Choice Sauvignon Blanc 2013/14

EEFmIFHEATERA

Braised South African Fresh Abalone in Oyster Sauce with Sliced Garoupa
Rnz Spy Valley Piont Noir 2011/12

MEREMEBRES

Braised EIm Fungus, Yellow Fungus, Bamboo Pith and Asparagus

MERICBEEAYEES
Fried Crispy Rice with Sergestid Shrimps, Crab Meat and Black Truffle Paste
Rargen Alamos Uco Valley Malbec

fer e RN PE KT &
Baked Sago Pudding with Mango

% $888 T
TEERHE
HK$888 per person
Without wine pairing

S E¥$1268 7T
HICHEE 5 7
HK$1268 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

MREHEMRYHFBSIER - FEREZAIBATHRER

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

A member of Harbour Plaza Hotels and Resorts



