
Welcome Drinks

Biancavigna Prosecco Brut DOC, Italy
(Note: White flower on the nose, roundup with tropical fruit, balance acidity)

Appetizers Combination

品嚐小品

Golden Scallop Dumpling •

Crispy Cauliflower Fungus with Sweet Zhen Jiang Vinegar •

Madame Fù’s Iberico Char Siu •

Housemade Potato Tartlet stuffed with Minced Wagyu Beef •

黃金帶子餃•醋香繡球菌•黑毛豬叉燒•和牛鬆脆脆球•

Golden Pork Belly with Mustard

炭火燒金方(腩仔)

Steamed Cod Fish Fillet with Green Peppercorn

青花椒白鱈魚

Wok-fried Asparagus with Mixed Vegetables

鮮蘆筍炒彩蔬

Smoked Duck with Fried Rice & Pine Nuts

煙鴨粒松香蛋炒飯

Osmanthus Panna Cotta

鮮莓桂花奶凍

1,180 per person

Whole table must participate
Booking maximum for 12 pax

All prices are in HKD and are subject to 10% service charge
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