SEASONAL LUNCH MENU
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Amuse Bouche
Fig | Pink Gelee
mILR /| FRADER

Seafood Course
Salmon Roll | Fried Spring Roll | Salmon Salsa

BRI/ FEE [ HRIDTD

Chicken Course
Chicken Oyster | Chicken Neck | Consomme | Wild Vegetable
HALS  HYER / BBEHS /LB

Vegetable

Seasonal Vegetable
PUZ=RF 5

Fish Course
Fresh Fish | Prawn | Zucchini Flower | Bouillabaisse

LR/ IR/ BINE / BERS

Sorbet
Main Dish
Kuei-Ting Warm-body US Prime .
Chicken Leg Pork Neck Strip Striploin esyiion
1T HERR AR IRFE EEITERMANE FAIED
1880 1880 2180 3080
Dessert
Pear | Peach Liqueurs
Mont Blanc Vanilla Ice Cream
ZEFREA HCKAERY +$150

Coffee or Tea

IRE MBS A
Sea Urchin Steam Egg Garlic Risotto
TEREZAE +$400 A HER +$300

KE : B $100 + 10%
Water : $100 per person subject to 10% service charge.
A EE%I9FESIN10%RBE
All prices are subject to 10% service charge.
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To maintain the dining experience and ensure food hygiene, take—out service is NOT provided.



SEASONAL DINNER MENU
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Amuse Bouche
Fig | Pink Gelee
mILR /| FRADER

Seafood Course
Salmon Roll | Fried Spring Roll | Salmon Salsa

RO/ BEE / R

Steam Egg

Sea Urchin | Enteromorpha

BIE /A

Chicken Course
Chicken Oyster | Chicken Neck | Consomme | Wild Vegetable
HERE / HSER / BBEHS /1L

Vegetable

Seasonal Vegetable
PUZ=RF B

Fish Course
Fresh Fish | Prawn | Zucchini Flower | Bouillabaisse

<R/ IR/ BINE / BERS

Sorbet
Main Dish
Kuei-Ting Warm-body US Prime ;
Chicken Leg Pork Neck Strip Striploin ey
1T HERR A REIAIRFE EEITERANE FAIED
2280 2280 2580 3480
Dessert
Pear | Peach Liqueurs
Mont Blanc Vanilla Ice Cream
EF XA HKCKABERE +$150

Coffee or Tea
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Garlic Risotto
e M5 HER +$300

KE B $100 + 10%
Water : $100 per person subject to 10% service charge.
A EEH&15FE S IN10%RBE
All prices are subject to 10% service charge.
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To maintain the dining experience and ensure food hygiene, take—out service is NOT provided.



